
LEO’S SUMMER DINNER MENU 2024 
APPETIZERS 

 

SAUTÉED ITALIAN GREENS (GF) 10 olive oil, garlic, fried hot pepper 
 

SAUTÉED BEANS AND GREENS (GF) 12 italian sausage, garlic, marinara 
 

FRIED CALAMARI 13 cocktail or cayenne aioli, pickled peppers and lemon 
 

SWEET AND SPICY CALAMARI 13 pickled peppers, lime mustard sauce 
 

FRIED SMELTS 13 cocktail sauce, lemon 
 

ZUCCHINI FRIES 10 tomato sauce, & parmesan 
 

STUFFED HOT PEPPERS 14 
Stuffed with rice, pork, beef & veal, topped with tomato sauce & provolone cheese  

 

LEO’S SUMMER CLAMS (CHOWDER STYLE) 16 
whole clams & chopped clams with potatoes, corn, kielbasa, bacon & grilled bread  

 

SALADS 
add grilled chicken 6 / salmon 12 / grilled tuna 12  

 

MIXED GREENS 12 
mesclun greens, blush wine vinaigrette, bleu cheese, red onion, 

 seasonal berries and pecans  
Substitute For Your Entrée Salad - 6 

 

MR D’S 12 
cucumber, tomatoes, onions, hot peppers, red wine vinaigrette  

Substitute For Your Entrée Salad - 6 
 

PEACH & TOMATO CAPRESE 12 
farm fresh mixed tomatoes, mozzarella, burrata, basil & balsamic glaze 

 

HOUSE 11 
 mixed lettuces, cucumber, radish, carrots & tomato  

balsamic vinaigrette, italian & ranch {dry bleu, feta, creamy bleu; add 1} 
 

MARINATED EGGPLANT 6   HOT PEPPERS AND OIL 6 
ROASTED PEPPERS 6    MARINATED OLIVES 6 

PANINI 
 

PRIME STEAK BURGER 13 
bacon, lettuce, tomato, onion, american cheese & pickles on a challah bun 

 

BLACKENED SHRIMP TACOS 20 
guacamole, pickled slaw, & mango salsa  

 

GROUPER REUBEN 24 
blackened or seared on toasted rye swiss cheese, pickled slaw 

 

ALL PANINI SERVED WITH CHOICE OR FRIES, SWEET POTATO FRIES, OR ONION RINGS 
 

PIZZA 
11” gluten free cauliflower crust also available 

 

12" MARGHERITA 12 fresh tomato sauce, fresh mozzarella, basil 
 

12" BRIER HILL 12 fresh tomato sauce, green peppers & romano cheese 
 

12” MEDITERRANEAN 15  
slow roasted tomatoes, onion, kalamata olives, spinach & feta    

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 



LEO’S SUMMER DINNER MENU 2024 
 

PASTA 
 

LINGUINI CLAM 25 
 whole & chopped clams, pancetta, white wine, lemon & tomatoes 

 

SEAFOOD LINGUINI 28 
 shrimp, scallops, mussels, whole & chopped clams, crab claw, fish,  

white wine, lemon & tomatoes 
 

SPAGHETTI ALLA NERANO 24 
zucchini, caciocavallo, & fresh basil  

 

HOUSEMADE RICOTTA GNOCCHI 24 
Fresh summer tomato sauce & burrata 

 

       ANGEL HAIR / SPAGHETTI / RIGATONI 15                CAVATELLI 17 
                      GLUTEN FREE PASTA 16                           FETTUCCINE ALFREDO 18 
                     LASAGNA 23                                               CHEESE RAVIOLI 20 

 

Served with a choice of meatball, meat sauce, marinara or garlic & oil 
{add 3.00 for bolognese, vodka sauce or alfredo sauce} 

 

ITALIAN FAVORITES 
 

VEAL PARMIGIANA 25 tomato sauce, provolone, spaghetti 
 

CHICKEN PARMIGIANA 20 tomato sauce, provolone, spaghetti 
 

SHRIMP DIAVOLO 28 spicy tomato sauce, tagliatelle 
 

NANA’S EGGPLANT PARMIGIANA 23 
 tomato sauce, provolone & spaghetti  

 

EGGPLANT ROLLATINE 23 
stuffed with escarole, roasted peppers, provolone and ricotta, tomato risotto 

 

substitute pasta gnocchi or cavatelli add 5 
 

ENTREES 
 

BARBECUE GLAZED SALMON 30 
smoked cheddar corn risotto, grilled pineapple salsa & honey lime mustard  

 

CHICKEN MILANESE 28 
tomato arugula salad, citrus vinaigrette, balsamic glaze & lemon parmesan risotto  

 

120Z NEW YORK STRIP STEAK 34 
mixed fried peppers, onions, potatoes, & roasted asparagus  

 

VEAL & PEPPERS 29 
fried peppers in rosemary pan sauce with smashed yukon  potatoes  

 

ALL PASTA, ITALIAN FAVORITES, & ENTREE’S SERVED WITH A HOUSE SALAD, BREAD & BUTTER 
PLATE CHARGE FOR SHARING IS 4 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 
 

SOUP OF THE DAY 
Ask Your Server For The Daily Selection 

 

BAMBINOS (12 & under please) 
Cavatelli with meatball 9   Chicken tenders with fries 10 

Toasted cheese sandwich with fries 10   Cheese ravioli 10 
 



 

 

 

FOUNTAIN DRINKS / TEA / LEMONADE 
 

Coke / Diet Coke / Sprite / Ginger-Ale / Soda / Fresh Brewed Iced Tea / Lemonade 
 

Flavored Tea & Lemonade: Strawberry /Raspberry / Blackberry/ Blueberry 
Ask Your Server For Other Seasonal Flavors All above = Free refills 

 

BOTTLED SODAS: Root-Beer / Diet Root-Beer / Orange Soda  
 

COFFEE / ESPRESSO / CAPPUCINO 
Fresh Brewed Coffee, Hand Made Espresso, Cappuccino & Iced Latté 

 

 

BOTTLED WATERS / NON ALCHOHOLIC SPECIALTIES 
 

Panna Natural Water 14oz & Liter / San Pellegrino Sparkling 16oz & Liter 
San Pellegrino Essenza; Dark Morello Cherry & Pomegranate / Lemon & Lemon Zest 

 / Tangerine & Wild Strawberry  
 

Blended Orange Ice Dream / Virgin Strawberry Daiquiri / Or Strawberry Smoothie 
 

 
 

 
  

 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 DOMESTIC BEER (BOTTLES) 

Budweiser 
Bud Light 
Coors Light 
Michelob Ultra 
Miller Lite 
   

Samuel Adams  
Yuengling - Lager 
Killian’s Irish Red 
O’Doul’s - Non-Alcoholic 
    

IMPORTED BEER BOTTLES 
Amstel Light (Holland) 
Becks (Germany)  
Corona (Mexico) 
Guinness (Irish) 
Heineken (Holland) 
Heineken Light (Holland) 
Molson (Canada) 
Modello (Mexico) 
Peroni (Italy) 
  
  

CRAFT BEER (BOTTLES) 
Blue Moon 
Deschutes IPA Fresh Squeezed 
Dogfish IPA 
Great Lakes -Dortmunder Gold 
Great Lakes –Eliot Ness 
Leinenkugels Summer Shandy 
Stella Artrois 
    

SELTZERS & CIDERS (BOTTLES OR CANS) 
Angry Orchard Hard Ciders: 
Blueberry Rose’, Tangerine, 
Crisp Apple, Crisp light 
   

High Noon: Watermelon, Pineapple, 
Black Cherry & Grapefruit 
   

Truly Lemonade: Mango, Strawberry, 
Black Cherry & Original Lemonade 
   

Simply Spiked: Watermelon, Strawberry, 
Blueberry & Lemonade 
White Claw: Mango & Black Cherry  
 

WHITE WINES CHARDONNAY 
KENDALL JACKSON  12.00 / 36.00 
RAYMOND, California  10.00 / 32.00 
LUCKY STAR, Chardonnay 9.50 / 29.00 
   

OTHER WHITE WINES 
MATUA, Sauvignon Blanc, 10.00 / 32.00 
MOSCATO FRIZZANTE  12.00 / 36.00 
PROSECCO    12.00/ 34.00  
ZENATO, PINOT GRIGIO 9.50 / 29.00 
PACIFIC RIM, RIESLING 9.50 / 29.00 
   

M. Chap, Belleruche, ROSE’ 10.00 / 32.00 
WHITE ZINFANDEL  8.00 / 24.00 

RED WINE - CABERNET SAUVIGNON 
OBERON, Cabernet Sauv. 13.00 / 39.00 
JOSH, Cabernet Sauvignon 9.50 / 29.00 
  

OTHER RED WINES 
RED DIAMOND, MERLOT 9.50 / 29.00 
Z. ALEX BROWN. Uncaged 12.00 / 35.00 
  

BANFI, CHIANTI, ITALY  9.50 / 29.00 
    

DELOACH, PINOT NOIR 10.00 / 32.00 
ZINFANDEL O.Z.V.,  10.00 / 32.00 
SWEET WALTER RED  8.00 / 24.00 


