
The Prince Leopold Inn - Upton Lovell 
 

Grazing Boards 
 

                                 “Bread and Olives”                                                                    “Cheesecuterie Board”                                   
                            Ciabatta Bread, Chilli Jam                                                          Halloumi Bites, Onion Jam,  
                                 Basil Pesto, Olives                                                              Baked Camembert, Bread Sticks   

 
Cream of Lobster, Roasted Red Pepper and Shellfish Bisque, Saffron and Devon Crab Toasts                                             
Crispy Salt and Pepper Squid, Wild Rocket Salad, Roasted Elephant Garlic and Lime Mayonnaise                                     
Panko Breaded French Camembert, William Pear, Baby Leaf Salad, Red Onion Jam, Roasted Hazelnuts                          
Black Sesame Breaded Great Durnford Estate Pheasant Breast “Goujons, Mango Salsa, Chilli Mayonnaise                     
Fruit Pig Black Pudding and Bramley Apple Scotch Egg, Baby Leaf Salad, Sweet Mustard Ketchup.                                    

 
 Mussels 

 
500g / 1kg  

                                        “Mariniere”                                                                                                “Classic Leo” 
                          Shallot, White Wine and Garlic                                                                   Smoked Bacon and Cider 
 

Mains 
 
Chicken Breast “Milanese”, Roasted Cherry Tomato, Steamed Greens, Parmesan Fries, Garlic and Herb Butter          
Grilled Seabass Fillet, Sweet Potato Fondant, Devon Crab and Tarragon Crust, Lobster Thermidor Sauce                      
The Leo’s Grilled Aubergine Parmigiana, Red Pepper and Tomato Sauce, Garlic Ciabatta, Olive Salad                                                 
Durnford Pheasant, Chorizo and Kicking Goat Cider Puff Pastry Pie, Buttered Greens, Duck Fat Chips                            
Grilled T Bone Steak, Roast Cherry Tomatoes and Mushroom, Duck Fat Chunkies, Green Peppercorn Sauce                                  
Boyton Venison Burger, Camembert and Red Onion Marmalade, Burger Sauce, Pickles, Skinnies, Coleslaw                 

 
Burgers 

 
                    “Wagyu Beef Burger”                                                                                               “Plant Based” 
           Beef Burger, Brioche Bun,  Pickles                                                                   Plant Based Burger, Beetroot 
             Burger Sauce, Fries, Coleslaw                                                                              Goats Cheese, Fries  

From The Grill 
 

                      “10oz Aged Sirloin”                                                                                           “10 oz  Aged Ribeye” 
With Roast Cherry Tomatoes, Mushroom                                                         With Roast Cherry Tomatoes, Mushroom 
      Watercress, Chunkies, Pepper Sauce                                                                Watercress, Skinnies, Garlic Butter   

 
Classics 

 
HarryRambo’s Battered Line Caught Haddock, Chunky Chips, Crushed Mushy Pea’s, Tartar Sauce                                  
The Leo’s Buttermilk Breaded Chicken Burger, Brioche Bun, Chilli Jam, Avocado Mayonnaise, Skinnies                         
“Steak Frites” Grilled Thin Cut Rump of Beef Tails, Skinny Fries, Garlic and Herb Butter, Baby Leaf Salad                       
4 Hour Braised BBQ Baby Back Ribs, Smokey BBQ Sauce, Pickle Salad, The Leo’s Coleslaw, Skinnies                               
Hoisin Duck Burger, Brioche Roll, Cucumber and Red Onion, Sriracha Sauce, Leo’s Coleslaw, Skinnies                           
 
                                                                                              Bit On The Side  
 
French Beans, Garlic, Pesto Butter                          Truffle and Parmesan Fries                   Tenderstem and Almonds 
 

 
 

Please inform us of any allergies or dietary requirements when placing your order 
 


