All Day Menu

Soup...

Muffins...
Two softly poached free range eggs,
toasted artisan muffin and hollandaise with:
Spinach - aka la Florentine
Bacon - aka la Benedict
Smoked salmon - aka la Royale!
Black pudding

£8.95

£4.80

1/2 plus soup - half a sandwich and
a bowl of soup

£7.50

Leo's favourites...

Toasts & Rolls...
Homemade toasted banana bread with:
Mascarpone, seasonal compote, honey
or
Nut butter, toasted dates, fresh berries

Homemade soup of the day served with
freshly baked bread:*
Add a cup of soup to any dish

£5.95

Frittata

£2.00

£7.50

Our homemade frittata of the day served with our
salad of the day, fresh leaves and granary bread
Pate

£7.95

Toasted artisan farmhouse white with:
Avocado, toasted seeds, chilli, spring
onion, lemon

£8.50

Please see the board for todays paté which is served
with chunky toast, oatcakes and a mixed leaf salad

Bacon roll
Doubler

£4.25
£6.25

Sandwiches...

Hearty Scottish porridge served with:
Our seasonal fruit compote and honey
or
Cinnamon maple toasted nuts, seeds and fruit

£5.25

Roasted aubergine, tomato, avocado and mayo
(vegan mayo available) on leaves

Our nutty home roasted granola with:

£5.50

Bowls...

Made freshly as you order and served with
a side of our salad of the week and crisps

£7.95

Hummus, sun-blush tomato, pesto and feta
on leaves

Delicious Greek style yoghurt or dairy free
yoghurt and our seasonal fruit compote

Rosemary ham, applewood cheddar, tomato and
chutney on leaves

Leo's Croque-mon-scone...

Cajun chicken, pineapple and avocado salsa on
leaves

One of our delicious cheese scones halved
and served with:

£4.95

Parma ham and melted cheddar

Smoked salmon, lemon and dill cream cheese on
leaves

or
Tomato,spinach and melted cheddar

Salads...

With salad and crisps

Please see the specials
on our blackboards!

£6.50

Goat's cheese, lemon courgettes.
£9.50
with garden peas, white balsamic roasted radishes
and a honey balsamic dressing

Crispy pancetta, mozzarella, pesto
£9.50
with artichokes, sun-blush tomato and pine nuts

We have vegan/dairy free/non-gluten containing ingredients to use to make a lot of our menu as you wish - please ask us!
Due to the extra cost there is a 50p charge for gluten free bread. Please note that whilst we do handle everything with care both we
and our suppliers do use wheat/gluten/dairy/nuts/soya and other allergens in our kitchens therefore nothing can be guaranteed to not
be present.
**We have been asked to state that honey should not be given to infants under 12months

