~— APERITIVI ——

Almonds & Pecorino 14
Fava Bean Falafel 15
Lamb Arrosticini 16

Frico Friulano with Ramps 18

Salame Rosa 12, Prosciutto 19, both 28

~—— ANTIPASTI —

Celery, Anchovy & Foglie di Noce 18 Carpaccio di Finghi Trifolati 19
Snap Pea Salad, Walruts & Primo Sale 24 Carpaccio di Tonno, Capers & Crispy Shallots 28
Arugula San Marco 2 Prosciutto & Mozzarella di Bufala 29

Big Green Salad 25 Fritto Misto 26 /39
crisp seppia, shrimp & mkt fish

Bucatini all Amatriciana 28
Lemon Tagliolini with Snap Peas 25
Linguine alle Vongole bianco or macctiiato’ 27
Ricotta Cavatelli, Saisage & Market Greens 28
Potato & Taleggio Ravioli with Ramps 29
Pappardelle & Duck Ragu 32

-
gluten free garganelli+3

~— SECONDI —

PANINI LUNCH MAINS
Rapini Melt fontina, agrodolce onions & shatta 19 Lamb Kofta with tahina & rice pilaf 28
Yellowfin Tuna Salad green olives & dill on rye 16 Chicken Paillard Salad with olives & pecorino 28
La Bianca Rosa focaccia. salame rosa & mozzarella di bufala 19 Steak Salad Tagliata siallo! vinaigretie & gorgonzola 29
Chicken Club Americano bacon, tomato relish & avocado 24 Steak Frites stip steak, madagascar au poivre & egyptian fiies 52
Ellie's Burger onion fondue, taleggio, egyptian fites 29 Skate Wing Mewniere brown butter, capers & cauliflower 29

Market Fish Filet al Leon 35

~—— CONTORNI —— @ ~

Lemon Potatoes 14
Beans Alexandria 15
Market Greens Strascinati 14
Rice Pilaf al Hakim 12
Garlic-Chili Shatta 3

The Gift Shop:
4oz jar of our Garlic-Chili Shatta, Leon's 'Dad’ Hats,
Further x Leon's Candles, Gift Cards available for take home

Please make us accare of any allergies. Consuming razo or undercooked meal, poully. seafood. and shellfish may increase your risk of food borne illness



