
APERITIVI
Marinated Olives  7

Fava Bean Falafel  15

Lamb Arrosticini  16

Chicken Brodo & Marsala 9              

SALUMI
Salame Rosa (Berkeley, CA)  12

Prosciutto (Emilia-Romagna, IT)  19

Both  27

FORMAGGI
Cacio Re (Lazio, IT)  9

Ricotta di Ginepro (Abruzzo, IT)  9

Mozzarella di Bufala (Campania, IT)  21 

All Three  32

Rapini Melt with Shatta  19 

Celery, Anchovy & Foglie di Noce  18

Citrus Salad, Walnuts, Dates & Piave Vecchio  21

Big Green Salad with Cheese  25 

 

Carpaccio di Funghi Trifolati  19

Carpaccio di Tonno, Capers & Crispy Shallots  28 

Fritto Misto  26 / 39 

crisp seppia, shrimp & mkt fish

Bucatini all'Amatriciana  28

Lemon Tagliolini with Sea Beans  25  

Linguine alle Vongole bianco or 'macchiato'  27 

Ricotta Cavatelli, Sausage & Market Greens  28

Potato & Taleggio Ravioli with Black Truffle  39 

Pappardelle & Duck Ragù  32

gluten free garganelli +3

CARNE & PESCE
 Pork Braciole  32

pine nut-currant gremolata & polenta

Brick Chicken Baharat  37

charred half heritage bird with tahina

Steak Frites  52

strip steak, madagascar au poivre & egyptian fries

Skate Wing Meunière  29

brown butter, capers & mkt cauliflower

Branzino, Italian or Egyptian  half 37, whole 69

olive oil roasted w/ potatoes  or  blackened w/ bran crust & pilaf

CONTORNI
 Lemon Potatoes  14 

Market Greens Strascinati  14

Rice Pilaf al Hakim  12

Beans Alexandria  15 

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 

LEON’S 817 Broadway on the corner of East Twelfth
Please make us aware of any allergies. Consuming raw or undercooked meat, poultry, seafood, & shellfish may increase your risk of food borne illness. 
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ANTIPASTI

SECONDI


