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Italian Specialties

Pasta Lovers

Italian Specialties
Baked Lasagna

Layers of pasta, meat sauce and mozzarella,
ricotta and romano cheese - 14.95

Gnocchi
Tender potato dumplings tossed with your choice of sauce - 12.95

Ravioli
Your choice of Meat or Three Cheese filled ravioli tossed

with your choice of meat sauce or marinara sauce - 12.95

Chicken Tetrazzini
Breast of chicken, is pan sauteed with mushrooms then tossed 

in a white wine cream sauce served over spaghetti pasta - 15.95

Stuffed Shells
Jumbo pasta shells stuffed with our own unique blend of cheeses, 
topped with meat sauce and baked with even more cheese - 13.95

Sicilian Pasta
Tender peas are pan sauteed then tossed with homemade 

meat sauce and fresh ricotta served over bowtie pasta - 14.95

Spaghetti alla Carbonara
Leonardo’s Style – Sautéed with olive oil, garlic and marinara sauce with romano cheese - 15.95

Authentic Style – Sautéed bacon, onions and fresh parsley tossed with an egg cream sauce add - 1

Stuffed Manicotti
Our homemade, hand rolled veal and sausage manicotti topped 

with tomato sauce and melted mozzarella cheese - 16.95

Eggplant Parmesan
Tender slices of eggplant coated with crisp seasoned breadcrumbs, 

topped with marinara sauce and mozzarella cheese, 
then baked and served with a side of spaghetti marinara - 16.95

Pasta Lovers
Your choice - 11.95

Choose Your Pasta
Spaghetti, Linguine, Fettuccine, Mostaccioli

Choose Your Sauce
Meat Sauce, Marinara, Oil and Garlic

(Palomino - 2.00)
Enhance Your Pasta

Add three Italian Meatballs - 3    Add Italian Sausage - 3
Add Alla Roma (Baked Cheese ) -2    Add Mushrooms - 1.50

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if you have a medical condition.
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Calzone

World Famous Pizza

Cheese
Small - 7.70 • Medium - 9.35 • Large - 11.60

Extra Items
Small - 1.25 • Medium - 1.50 • Large - 1.75

Extra Cheese
Small - 1.50 • Medium - 2.00 • Large - 2.50

Leonardo’s Special
Pepperoni, ham, mushrooms,  

green peppers, onions and cheese.
Small - 10.70 • Medium - 13.55 • Large - 16.60

Leonardo’s Deluxe
Ham, pepperoni, bacon, ground beef, mushrooms, 

green peppers, onions, black olives and cheese. 
Anchovies available upon request.

Small - 12.95 • Medium - 16.70 • Large - 20.35

Leonardo’s Hawaiian
Ham, mushrooms, onions, 

green peppers, pineappple and cheese.
Small - 10.75 • Medium - 13.55 • Large - 16.60

Leonardo’s Vegetarian
Mushrooms, sliced tomatoes, green peppers, 
onions, black olives and parmesan cheese.

Small - 10.75 • Medium - 13.55 • Large - 16.60

Leonardo’s Seafood
Topped with crabmeat, 

baby shrimp and alfredo sauce.
Small - 12.95 • Medium - 16.70 • Large - 20.35

Leonardo’s Mediterranean
Prosciutto, onions, tomatoes, roasted red peppers 

and cheese. Topped with artichoke hearts , 
feta cheese, olive oil and special spices.

Small - 12.95 • Medium - 16.70 • Large - 20.35

Leonardo’s BLT
The one, the only, Leonardo’s 

famous BLT pizza.  Crisp bacon, cheese, 
lettuce, tomato and mayonnaise.

Small - 10.75 • Medium - 13.55 • Large - 16.60

Leonardo’s Pie Style Pizza
Two of your favorite toppings with  

Swiss, romano and mozzarella cheeses, 
pizza sauce, special spices , then topped 

with another crust. Deep dish not available.
Medium - 16.70 • Large - 20.35

Sicilian Pizza
Aritichokes, red roasted peppers and fresh 

spinach with crumpled goat cheese, served over 
Alfredo sauce and a blend of cheeses.

One Size - Medium Only - 14.95

Our own pizza rolls.

Cheese - 6.00 
With One Item - 6.75 

Add Two Items - 7.25 Add Three Items - 7.75

Leonardo’s Special - 8.50 

Vegetarian- 8.50 

Seafood - 9.50

Leonardo’s Deluxe - 9.50

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

World famous pizza right out of our piping hot ovens!
Small - 6 pieces     Medium - 8 Pieces     Large - 10 Pieces

Make it a Deep Dish Sicilian Pizza!
Add 2.75 for Medium.     Add 3.25 for Large.
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Leonardo’s House Specialties

From the Grille

Gamberi Penne Arabiato 
Delicate rock shrimp sautéed with 

roma tomatoes and roasted red peppers, 
tossed with a spicy cream sauce and 

served over spicy penne - 18.95

Linguine del mare 
Shrimp, scallops, mussels and calamari 

sautéed with garlic and olive oil, 
then tossed with a red sauce and 

served over linguine - 20.95

Tropical Tilapia 
Delicate tilapia coated in a macadamia 
crust and pan sautéed. Accompanied 
with our unique fruit chutney - 19.95

Seafood Fettuccine 
Delicate shrimp, clams and scallops sautéed 

in butter and garlic, then tossed with an alfredo 
sauce and served over fettuccine - 20.95

Sicilian Steak* 
A New York strip coated with Italian 

breadcrumbs, broiled to perfection and 
topped with tomato amolio - 23.95

Vitello Osso Bucco 
A tender braised veal shank surrounded 

by green beans and topped with a delicate 
mushroom rosemary sauce - 26.95

Shrimp & Scallopo Ravioli 
Sautéed asparagus, onions and sun-dried 

tomatoes tossed in a boursin cream sauce and 
served over shrimp and scallop ravioli - 19.95

Blackened Tuna 
Fresh ahi tuna is dusted in cajun 

seasoning then pan seared to a perfect 
medium-rare then served over a tangy 
bistro sauce topped with a cucumber 

papaya relish - 24.95

Served with soup or salad and your choice of side.

Delmonico*
A chargrilled 16 oz. center cut topped 

with sautéed mushrooms and au jus - 22.95

Salmon*
Chargrilled and topped with sautéed 

artichoke hearts, olives and roma tomatoes 
in a garlic white wine sauce - 21.95

New York Strip*
A chargrilled 14 oz. strip steak topped 

with sautéed mushrooms and au jus - 23.95

Petite Filet*
A chargrilled 8 oz. tenderloin topped 

with sautéed mushrooms and au jus - 26.95

Leonardo’s House Sirloin*
10 oz. certified black angus sirloin in 

char grilled to your liking then topped 
with sliced tomato and buff mozzarella 

finished with balsamic glaze - 21.95

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

Served with soup or salad.
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Pollo Pesce

Vitello VEAL

CHICKEN
Pollo Simplici

A breast of chicken coated with 
parmesan breadcrumbs, oven roasted and 

topped with Leonardo’s tomato bruschetta - 17.95

Chicken Artichoke 
A chicken breast sautéed with 

artichoke hearts, mushrooms and roma tomatoes, 
then tossed with a Marsala wine sauce - 18.95

Chicken Marsala
Medallions of chicken sautéed with mushrooms 
and tossed with a Marsala wine sauce - 17.95

Chicken Alfredo 
A grilled chicken breast sautéed  in garlic butter, 
then tossed with our alfredo sauce and served 

over fettuccine.  Side not available - 17.95 
Alla Borgetto Style, tossed with 

roma tomatoes add - 1 
Alla Florentino Style, with spinach, add - 1

Chicken Parmesan 
A tender Italian breadcrumb coated 

chicken breast topped with marinara sauce 
and baked with mozzarella cheese - 17.95

SEAFOOD
Breaded Shrimp 

Lightly breaded jumbo shrimp deep fried to 
perfection. Served with cocktail sauce -20.95 

Sautéed Shrimp 
Lightly dusted shrimp sautéed in 

garlic butter and served over linguine. 
Side not available - 20.95

Orange Roughy 
8 oz. of New Zealand roughy rubbed with 
garlic oil and broiled to perfection - 17.95

Scallops Scampi Romano 
Scallops sautéed in butter, garlic and 
romano cheese. Served over linguine.  

Side not available - 19.95

Crusted Walleye 
Fresh Great Lakes walleye coated

with Leonardo’s unique potato chip crust, 
then pan sautéed to a golden brown. 

Served over garlic aioli - 21.95

Veal Marsala 
Tender veal sautéed with mushrooms and 
tossed with a Marsala wine sauce - 19.95

Veal Saltimbocca 
Tender sliced veal stuffed with prosciutto, 

sage and romano cheese, sautéed and 
finished with a tomato wine sauce - 20.95

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

Dinner entrées are served with soup or salad and a choice of one side, unless otherwise noted.

Veal Parmesan 
Veal coated with Italian breadcrumbs, sautéed in olive oil, 

then topped with marinara sauce and baked with mozzarella cheese - 18.95

Our veal is Provimi Veal, the finest available!
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Antipasti APPETIZERS

Insalata SALAD

Calamari Fritti 
Tender squid dusted with 
flour and pan sauteed to 

perfection. Served with a side 
of marinara sauce - 10.95 
Aldiavolo Style, spicy, with 
roasted red peppers, add 1

Antipasto Italiano
An assortment of imported meats 
and cheese, prosciutto, capicolla 
and Genoa salami, olives, peppers 
and artichoke hearts topped with 

bruschetta - 12.95

Flat Iron Portabella* 
A 4 oz. flat iron steak 

chargrilled with jumbo  
portabella mushrooms and 
Leonardo’s zip sauce - 11.95

Artichoke Fritters
Crisp artichoke fritters nestled 
in a rich tomato sauce, then 

baked with mozzarella cheese - 
8.95

Caprese Salad 
An Italian classic of buffalo 

mozzarella cheese, fresh 
tomatoes, basil leaves, olive oil 
and a balsamic reduction - 7.95

Mussels 
Succulent mussels sautéed 

in Garlic Butter or a 
Red Marinara sauce - 12.95

Pesce Amore 
A combination of Calamari 

Fritti, Sautéed Shrimp 
and Mussels. 

For One -15.50   For Two - 22
PePe Inbottiti

Hungarian peppers stuffed with 
ricotta cheese and baked to 

perfection with garlic bread - 9.95

Buffalo Shrimp 
Jumbo shrimp sauteed with 
chef Neal’s unique spicy and 

sweet hot sauce - 14.95

Bruschetta 
Leonardo’s homemade 

bread crust topped with 
extra virgin olive oil, garlic 

tomatoes and our own seasoning.
Large - 9.95     Small - 7.95

Arancini 
Breaded fried rice balls, 

stuffed with your choice of Meat 
and Peas or Cheese. Served with 

spaghetti sauce - 5.95

Italian Bread Sticks 
Six pieces of fresh baked twisted 
bread served with your choice of 
pizza or spaghetti sauce - 5.25 
Try them with an Alfredo sauce 

for an additional 2

Soup of the Day 
Ask your server about today’s 

homemade specialty. 
Bowl - 4.25

Antipasto Salad 
Imported ham, salami, mozzarella and 

provolone cheese, tomato slices, black and 
green olives, mushrooms, green peppers and 
onions on top of a bed of crisp lettuce - 9.95

Leonardo’s Cobb 
Bacon, smoked turkey, fresh avocado, 

hard boiled eggs and gorgonzola cheese on 
top of a bed of mixed greens. Served with our 
homemade honey poppyseed dressing - 9.95

Greek 
Crisp lettuce topped with feta cheese 

Greek olives, tomato slices, pepperoncinis, 
red onions, beets and our Greek dressing - 9.95

Caesar**
Crisp romaine lettuce, croutons and onions 
tossed with our house Caesar dressing - 9 

Add Chicken - 3

Leonardo’s House Salad
Mixed greens topped with bell peppers, 

black olives, tomatoes, red onions  
and monterey jack cheese - 8 

Add Grilled Chicken - 3

Ahi Tuna Salad
Sushi grade ahi tuna dusted with spices 

and blackened rare, sliced and nestled on 
a bed of baby greens, crispy noodles, 

mandarin oranges, toasted sesame seeds 
and cusabi dressing - 14.95

*May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

** Caesar Dressing contains raw eggs.  Consuming raw eggs may increase your risk of foodborne illness.
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