
V O O R G E R E C H T E N

Brood met kruidenboter               5.5

Dagsoep                 6.5
Gegratineerde uiensoep                7.5

Zalm op toast                12.5
Paling op toast               14.5
Haring op toast                 5.5
Trio van vis op toast               21.5

Gamba’s in knofl ookolie              12.5
Rundergehaktballetjes in pittige tomatensaus        11.5
Saté als voorafj e                 9.5
  
Carpaccio met truff elolie 
of pesto Old Amsterdam             14.5
Steak tartaar                15.5

Salade de Leeuw in ‘t groen             Groot   13.5
(als maaltĳ d of voorgerecht)             Klein      9.5
Botersla met geitenkaas, spekjes, 
komkommer, tomaat,  pĳ nboompitjes 
en honing-mosterd dressing  

H O O F D G E R E C H T E N

Biefstuk van paardenhaas              23.5
Biefstuk van ossenhaas              28.5
Biefstuk piri piri, paard of rund                  23.5/28.5
Ossenhaas puntjes in rode wĳ nsaus             26.5
Paardenhaas puntjes in rode wĳ nsaus            24.5
Entrecôte                26.5
Kalfslever met spek en uien              21.5
Spareribs (zoet of pittig)             19.5
Kipsaté                16.5
Zalmmoot                23.5
Zeetong                     dagprĳ s 

V E G A

Groentelasagna                             19.5
Salade de Leeuw in ‘t groen zonder spekjes            13.5

VOOR DE WELPJES 

Leeuwensteak 
met frites  10
Kipnuggets 
met frites                  8
Vissticks 
met frites    9

SAUZEN 
EN GARNITUUR 

Stroganoff      3.5
Gorgonzola     3.5
Bearnaise     3.5
Peper      3
Gebakken ui en 
champignons extra    3
Frites extra (klein)   3.5
Frites extra (groot)   5

Tutti i piatti sono serviti con 
Patate fritte e insalata

S T A R T E R S

Bread with herb butter               5.5
         
Soup of the Day                6.5
Grated onion soup                   7.5

Smoked salmon on toast                       12.5
Smoked eel on toast                     14.5
Herring on toast                5.5
Trio of fi sh on toast                    21.5
Gamba’s in garlic oil                    12.5
Beef meatballs in spicy tomato sauce                 11.5
Chicken satay                        9.5
  
Carpaccio                     14.5
Steak tartare                15.5

Green salad De Leeuw                     Big 13.5
(as a meal or starter)                       Small   9.5
Butter lettuce with goat cheese, bacon, 
cucumber, tomato, pine nuts 
and honey mustard dressing

M A I N  C O U R S E S

Horse tenderloin               23.5
Beef tenderloin               28.5
Tenderloin piri piri, horse of beef   23.5/28.5
Diced beef tenderloin in red wine sauce             26.5
Diced horse tenderloin in red wine sauce           24.5
Sirloin steak with bearnaise sauce            26.5
Calfsliver with bacon and onions             21.5
Spare ribs (sweet or spicy)             19.5
Chicken satay                16.5
Slice of salmon              23.5
Fried sole      Dayprice 

V E G A

Vegetable lasagna               19.5
Green salad De Leeuw                  13.5

FOR THE CUBS

Lion steak 
with fries                  10
Chicken nuggets 
with fries                8
Fish fi ngers 
with fries                         9

ADDITIONAL 

Stroganoff  sauce   3.5
Gorgonzola sauce   3.5
Bearnaise sauce   3.5
Peper sauce      3
Fried onions     3
Mushrooms      3
French fries (small)   3.5
French fries (big)   5

All dishes are served 
with French fries and mixed salad

D E S S E R T S

Chocolademousse         7

Creme brûlée         8

Tiramisu          8.5

Vanille-ĳ s met chocoladesaus       7

Vanille-ĳ s met kersen        7

Vanille-ĳ s met advocaat        7

Grand dessert (2 personen)     20 

K O F F I E  E N  T H E E

Koffi  e          3.2

Cappuccino         3.5

Espresso         3

Dubbel Espresso        4.5

Decafé koffi  e        3.2

Latte Macchiato        3.5

Thee          2.75

Verse muntthee        3.75

Irish Coff ee         7.5

French Coff ee        7.5

Spanish Coff ee         7.5

Italian Coff ee         7.5
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D E S S E R T S 

Chocolate mousse        7

Crème brûlée        8

Tiramisu          8.5

Vanilla ice cream with chocolate sauce  7

Vanilla ice cream with cherries      7

Vanilla ice cream with advocaat, a Dutch liquer     7

Grand dessert (2 persons)    20 

C O F F E E  A N D  T E A

Coff ee         3.2

Cappuccino         3.5

Espresso          3

Double expresso        4.5

Decaf coff ee         3.2

Latte macchiato        3.5

Tea          2.75

Fresh mint tea        3.75

Irish Coff ee          7.5

French Coff ee        7.5

Spanish Coff ee        7.5

Italian Coff ee        7.5
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