
ANCHOVY CROSTINI - 8 EA
Ricotta, Bullhorn peppers, Anchovy

,

FRIED CHICKEN TOAST - 9 EA
Chicken Mousse, focaccia, Chicken Fat
& Mushroom Gravy, Pickled Radicchio

 15% Public Holiday & 10% Sunday Surcharge

   ALLA ZOZZONA - 30
     Rigatoni, Pancetta, Tomato,
       Bacon Bone Stock, Chilli,
         Pecorino, Cured Egg Yolk

TIRAMISU - 16
Coffee, Mascarpone,

Marsala

AFFOGATO - 7
  Espresso shot
    Leonardo’s Vanilla Soft
      Serve Ice Cream

        add amaro (Montenegro,
          Nonino,Braulio, Cynar)
            or   peanut butter whiskey
              or   kahlua
                or   disaronno +8

Polenta, Pecorino, Pepper
   White Pepper Mayonnaise

CACIO E PEPE POLENTA - 5 EA

Gary's Pork And Fennel Sausage, 
Garlic Oil, Cheese Blend, Parsley, Parmesan

Tomato, Cheese Blend, Fior Di Latte, Basil (vego)
MARGHERITA - 29

Tomato, Cheese Blend, Gary’s Pepperoni
   Salt & Vinegar Powder

PEPPERONI - 37

Tomato, Cheese Blend, Portobello, Swiss Brown, 
Red Onion, Vincotto, Raclette Brézain (vg option)

MUSHROOM - 34

Tomato, Eggplant, Bechamel, Black Olives, Fried 
Rosemary Pangrattato, Basil, Cashew Cream (vg)

EGGPLANT PARM - 31

add cheese - 4

Garlic Oil, Smoked Mozzarella, Zucchini,
  Sicilian Olives, Ricotta, Hot Honey,
    Confit Garlic (vego) 

ZUCCHINI - 34

Jalapeño, Fermented Pepper, Bechamel, 
cheese blend, Parmesan (vego)

JALAPEÑO - 30

PORK & FENNEL SAUSAGE - 38

Fermented Pepper Base, Cheese Blend,
     Pancetta, Mushroom, Green Peppers,
       Pepperoni, White Onion 

SUPREME - 37

Sweet Onion Cream, Smoked Scamorza, Potato,
  Gorgonzola Dolce, Spring Onion, Pine Nuts,
      Pepperoni Chilli Crisp (vego option)

POTATO AND GORGONZOLA - 33

ADD ONS - 3
pineapple - Sicilian olives

Mushroom - Pancetta
jalapeno - Anchovy (4)

GLUTEN FREE PIZZA BASE +2

buttermilk ranch +4
( N E W  X L  R A N C H  + 6 )

chilli oil +3
hot honey +4

SIDE SAUCES
made in house

SALAMI - 35
  Tomato, Csabai Salami, Oregano,
    Fior Di Latte, Parmesan, Hot Honey, Basil

Broccolini, Almond, Lemon, 
Macadamia Cream,
   Pecorino (vg option)

BROCCOLINI SALAD - 18.5
Cos Leaves, Fried Caper

Green Goddess Dressing,
    Parmesan Crisp

COS SALAD - 15

Rigatoni, Vodka Sauce, Bone 
Marrow, Confit Tomato, Powdered 

Parmesan (vego option . vg option)

VODKA SAUCE - 29

SMOKED SHIMEJI
  MUSHROOM ALFREDO  - 26
      Fettuccine, Pecorino, Parsley
         Roast chicken skin sauce,
            smoked shimeji mushrooms

COOKIES AND CREAM SUNDAE - 11
Leonardo’s Vanilla Soft Serve Ice Cream,

Chocolate Malt Sauce, Chocolate Soil
(Contains Nuts) 

TUSCAN PÂTÉ - 6 EA
   Fried Duck Liver, Focaccia,
      Sage, Capers, Sangiovese Jelly

DUCK RAGU ALLA NORCIA - 32
   Duck, Mafaldine, Sage, 
      Pickled Shiitake Mushroom,
         Ricotta Salata.

   ADD FRESH BLACK TRUFFLE +11

   ADD FRESH BLACK TRUFFLE +3

FRIED BRUSSELS SPROUTS - 12
  Fried Brussel Sprouts, Pepita Pesto,
    Cannellini Bean Dip, Preserved Lemon, Dill
       Pickled Golden Sultanas (GF . VG . NF)

OYSTERS SYDNEY ROCK
7EA       HALF DOZ 36       DOZ 72

Pinot vinegar mignonette
Herb oil



Pizza
Leonardo’s


