Grills

Starters

All grills are served with roasted Portobello mushroom,

Warm salted pretzel, beer cheese dip (v) 772t 6.50 cherry vine tomatoes, thick cut chips and watercress
French onion soup, gruyere toasts (v) 475kl 8.50 Lemon and thyme marinated grilled chicken breast 7085k 21.00
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Grilled tiger prawns, lemon, garlic and olive oil, grilled sourdough 563kt 12.00 Grilled salmon fillet 7753k 24.00
Chicken liver parfait, pickled red onion, parsley salad, oat and seeded granola 590k 8.50 8oz grilled sirloin 7741kl 38.50
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Winter vegetable salad, butternut puree, sherry vinegar and hazelnut dressing (pb) 378kt 9.00 100z grilled rib eye 1795kl 43.00
Sliced air-dried British coppa, fennel slaw, dill mustard, caper and lemon dressing 356k 11.00 Sauces and extras
B hi d s ch 1 ketch b d . 8.00 Peppercorn 4.00 724kcal - Blue cheese 4.00 479kl - Béarnaise 4.00 784kcal - Chimichurri 4.00 787kcal
eetroot tartar, whipped goats’ cheese, walnut ketchup, rye melba, rosemary dressing (v) 519k ’ Two fried eggs 3.50 239kcal - Beer battered onion rings 3.00 78/kcal - Grilled tiger prawns 9.00 244kcal
Camden Hells beer battered haddock, crushed peas, thick cut chips, tartar sauce 1345kl 20.50 British Wagyu beef burger, beef tomato, gem lettuce, beer sourdough
. . . bun, Leo’s burger sauce, skinny fries 7033k 21.00
Roast fillet of stone bass, saffron risotto, braised fennel, Sauce Vierge 967k 24.00 ’ & ’ Y “
P k belly, Sauerk d Kli h, cider and wholegrai d 18.50 Toppings
ot roast pork belly, Sauerkraut, roasted carrot, crackling, mash, cider and wholegrain mustard sauce 7485kl . Extra patty 8.00 403 - Crispy pancetta 3.00 178k - Grilled gruyere 3.00 80keat
Spinach and potato gnocchi, pickled walnuts, Cashel Blue cheese sauce, rocket and parmesan (gf) (v) ¢69kcal 18.00 Pickled red onion 2.50 34keal - Peppercorn sauce 4.00 725kl - Pulled pork 3.50 99kl
Grilled sticky glazed oyster mushroom kebab, garlic yogurt, Padron peppers, pickled red onion, chilli sauce, flatbread (pb) 504 17.50
1 Truffled skinny fries, parmesan & parsley 566kl 8.00
y > P p y
Caesar salad, smoked pancetta lardons, anchovies, egg, croutons, parmesan 743kl 15.50 Skinny fries (phb) 550k 7.00
Red rice and beetroot salad, fennel, pickled red onion, oat and seeded crumble, sherry vinegar dressing 586kl 14.50 Sweet potato fries (pb) assic 8.00
Extras Confit garlic mashed potato #0#ca 6.50
Grilled chicken 5.50 793kl - Buttermilk crispy chicken 6.00 495k - Grilled salmon 8.00 23#kcal Honey and mustard glazed Chantenay carrots 737kl 5.00
Wilted seasonal greens (pb) 775kl 7.00
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S an d i Ch es Camden Hells beer battered onion rings with black onion seeds #56kca 6.00
Cos lettuce and soft herb salad, lemon
Crispy buttermilk fried chicken wrap, Padron peppers, Korean pesto, beef tomato, lettuce & fries 755kl 16.00 and wholegrain mustard dressing 242kl 6.50
Grilled sticky oyster mushroom wrap, Padron peppers, Korean pesto, beef tomato, lettuce & fries (pb) #62kcal 16.00 Classic Caesar salad 63kl 8.00
Leo’s club sandwich, bloomer, chicken mayo, bacon, boiled egg, beef tomato, watercress & skinny fries 968kl 16.50
All our steaks are sourced from UK & Irish cattle and dry aged for a minimum of 30 days then chargrilled, which we believe,
Poached salmon and dill créeme fraiche, rocket and baby spinach sandwich 725kcal 12.00 gives the best flavour to our steaks. All weights are approximate precooked. Prices include VAT at the current rate.
Food allergies; please ask a member of our team for information on allergens contained in our dishes.
Honey roast gammon and mature Cheddar’ plckled red onion) baby gem sandwich &03keal 11.00 Dishes may contain nuts. (v) suitable for vegetarians, (pb) suitable for vegans, (f) gluten free. Please ask your server for more details

Adults need approximately 2000kcal a day. A discretionary 12.5% service charge will be applied to your bill.







