
imported charcuterie and cheeses served
with olive oil crackers, olives, almonds & traditional accompaniments 
L E O L A  A N T I P A S T O

for two 26   //   for four or more 38

 baby tomato, broccoli rabe pesto, garden herbs 17

genoa salami, smoked mozzarella, confit tomato  21 

F O C A C C I A  " B A R E S E "

S T R O M B O L I  

Should you have any dietary requirements or allergies, please let your server know. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. All prices displayed are subject to VAT and a 15% service charge 

M O M ’ S  S T U F F E D  P E P P E R S

A R A N C I N I  

pappa al pomodoro   22

mozzarella, tomato, fontina fonduta   24

O S S E T R A  C A V I A R  C A N N O L I  crème fraîche, shallots, lemon zest 58

stewed tomatoe & calabrian chili butter 36R O A S T E D  S H R I M P

C A E S A R

" 1 0 0  L A Y E R "  E G G P L A N T  P A R M I G I A N A  

P O L E N T A  C R E M O S A

little gem, parmigiano, garlic mollica, black truffle dressing  28

calabrian chili pesto, basil, pea shoots   30

local snapper, shrimp, calamari, zucchini, lemon aioli   52

pomodoro, basil   34

truffled shiitake mushrooms 32

T U N A  C RU D O pistachio, green olive, mint & olio nuovo 36

B U R R ATA  

LO B S T E R  F R I T TO  M I S TO  

peperonata, bottarga pangrattato, ‘nduja soffrito 38G R I L L E D  O C T U P U S



V E A L  A L L A  P A R M I G I A N A  

carved tableside, for four to six guests   325
baby tomato sauce, four cheese fonduta, burrata, basil salad

spaghetti alla chitarra, chef’s signature sauce   38P A S T A  A L  P O M O D O R O  

F A R R O  &  V E G E T A B L E  R I S O T T O  genovese style' braised short rib, ragu, &
horseradish agliata 44

J U M B O  L U M P  C R A B  R I G A T O N I calabrian chili, bottarga pangratatto 54

D U C K  &  F O I E  G R A S  R A V I O L I balsamic vinegar glaze 46

R O S E M A R Y - S T E W E D  L E N T I L S  broccolini, concentrated tomatoes   42

S E A  B A S S   seafood fregola ragu, parsnip purée   66

O S S O  B U C C O  saffron polenta, soft herb-bone marrow gremolata   72

S P I C E D  B E E F  S H O R T  R I B  S T E A K  rainbow carrots, caramelized shallot
pickled mustard seed sugo 88

zucchini, potatoes, prezzemolo ‘chimichurri’, chicken jus   59R O A S T E D  H A L F  C H I C K E N

Should you have any dietary requirements or allergies, please let your server know. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. All prices displayed are subject to VAT and a 15% service charge 

L O C A L  F I S H livornese-caponata MP

B O N E - I N  N E W  Y O R K  S T R I P 30oz, truffled patate anna, salsa verde 145

P O T A T O  G N O C C H I  A L  F O R N O baked shrimp, ‘nduja pork sausage, mint mollica 42





E S P R E S S O    7

A M E R I C A N O    7

C A P P U C I N O    9

S E L E C T I O N  O F  A S S O R T E D  T E A S    6

T R O P I C A L  P A N N A  C O T T A

 

S A L T E D  C A R A M E L  B U D I N O  

D U L C E  D E  L E C H E  T I R A M I S U

 

C H O C O L A T E - B A S I L  M O U S S E

 

caramel popcorn   18 

mascarpone, cocoa   20 

coconut, guava, pineapple   18

amarena cherry, toasted pistachio   20
A M A R O

cynar   20

fernet featherbed 20

amaro nonino 21

averna 20

casoni amaro heritage 20

paesano amaro gran sasso   21

vetz aperitivo superiore   22

amaro montenegro   21

G R A P P A

gaja barbaresco grappa   27

tiganello 20 

L I Q U E U R

casoni limoncello   20

marzadro crema alpina pistacchio   22

strega   20

scuppoz amaretto 592   20

L E O L A  E S P R E S S O  M A R T I N I
vodka, espresso, coffee liqueur

freshly grated parmesan   23



for our guests under the age of 12

Should you have any dietary requirements or allergies, please let your
server know. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. All prices

displayed are subject to VAT and a 15% service charge

M I X E D  G R E E N  S A L A D
carrots, cucumbers, dressing 8

M I X E D  G R E E N  S A L A D
carrots, cucumbers, dressing 8

R I G A T O N I
choice of tomato sauce or butter 12

R I G A T O N I
choice of tomato sauce or butter 12

L A S A G N A
bolognese sauce 12

L A S A G N A
bolognese sauce 12

Should you have any dietary requirements or allergies, please let your
server know. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. All prices

displayed are subject to VAT and a 15% service charge

for our guests under the age of 12

G R I L L E D  C H I C K E N
roasted potatoes 15

G R I L L E D  C H I C K E N
roasted potatoes 15



F O C A C C I A  " B A R E S E "

M O M ’ S  S T U F F E D  P E P P E R S

 baby tomato, broccoli rabe pesto, garden herbs 

imported charcuterie and cheeses
served with olive oil crackers, olives, almonds & traditional

accompaniments

L E O L A  A N T I P A S T O

pappa al pomodoro

W I N T E R  L E T T U C E S
little gem, endive, garlic mollica, black

truffle dressing

A R A N C I N I
mozzarella, tomato, fontina fonduta

F A R R O  &  V E G E T A B L E  R I S O T T O
W I T H  S H O R T  R I B  R A G U

‘genovese style’ vidalia-braised short ribs,

horseradish agliata

B L A C K  S E A  B A S S
seafood freogla ragu, parsnip purée

C O C O N U T  P A N N A  C O T T A
guava & pineapple

S A L T E D  C A R A M E L  B U D I N O
caramel popcorn

R O A S T E D  H A L F  C H I C K E N
semolina pudding, fegato sauce

$ 1 7 5 + +  P e r  P e r s o n
Served in Family Style 



S T R O M B O L I
genoa salami, smoked mozzarella, confit tomato

imported charcuterie and cheeses
served with olive oil crackers, olives, almonds & traditional

accompaniments

L E O L A  A N T I P A S T O

“ 1 0 0  L A Y E R ”  E G G P L A N T  P A R M I G I A N A
italian eggplant, pomodoro, basil

W I N T E R  L E T T U C E S
little gem, endive, garlic mollica, black

truffle dressing

L O B S T E R  F R I T T O  M I S T O
fried lobster, shrimp, calamari, zucchini, lemon aioli

R I G A T O N I
jumbo lump crab, calabrian chili, bottarga pangratatto

R O A S T E D  H A L F  C H I C K E N
semolina pudding, fegato sauce

D U L C E  D E  L E C H E  T I R A M I S U
cocoa & rum

C H O C O L A T E - B A S I L  M O U S S E
amarena cherry & toasted pistachio

S P I C E D  B E E F  S H O R T  R I B  S T E A K
potato puree, broccolini, pickled mustard seed sugo

$ 2 3 5 + +  P e r  P e r s o n
Served in Family Style 
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