
Brasserie Leon,

All prices stated are in Malaysian Ringgit and subject to 10% Service Charge and 6% Service Tax

B R E A D

L E  B R U N C H

F R E E - R A N G E  E G G S
SCRAMBLED

Grated truffle, truffle oil, 
parmesan crisp, toasted brioche

38.90

FLORENTINE
Beef bacon, spinach, mornay 

sauce, toasted bread

35.90

BAKED
Eggs baked in a traditional 

ratatouille, toasted baguette

34.90

COCOTTE
Cream and mushrooms,

toasted baguette
31.90

A P P E T I S E R S
French Onion Soup      28.90

Gratinated Emmental cheese – Loaded cheese option (+rm5)

Salmon Cromesquis      27.90

Deep-fried breaded salmon and béchamel croquettes

Escargots à la Bourguignonne     31.90

½ dozen pieces – baked with herbs and garlic butter, mouillettes

Baked Brie Cheese       40.90

Whole-grain mustard and honey, toasted homemade baguette

Pan Seared Foie Gras      81.90

Poached pear, apple compote, crushed pistachio

HOMEMADE BREAD 
WITH BUTTER SERVICE

Léon’s Bread  12.90 | Assorted Bread Basket  21.90 

Add-on Spreads:

Cervelle de Canut  9.90

Seasoned cottage cheese spread from Lyon

***
Chicken Liver Paté  11.90

B R U N C H  F A V O U R I T E S
Classic Beef Tartare(150gr)      69.90

Prepared tableside - served with homemade French fries

Poisson Pané        39.90

Pan fried breaded lemon sole, tartare sauce, homemade French fries

Chicken Cordon Bleu      45.90

Premium Italian turkey ham, mornay sauce, mesclun salad

Le Burger Savoyard      48.90

Beef patty, raclette cheese, onion jam, fries (add beef bacon +rm5)

Coquillettes au Fromage      48.90

Coquillette pasta, mornay sauce, Italian turkey ham, truffle

Salmon Quiche       34.90

Crustless egg custard tart with salmon and herbs, mesclun salad

Welsch Lillois       43.90

Baked bread & turkey ham covered with cheese sauce and a fried egg

Saucisse Purée       47.90

Handmade chicken sausage, mash potatoes, red onion jus

Duck Leg Confit       55.90

Grape gastrique and semi-dried muscat grapes

Pan Seared Salmon Filet      58.90

“Beurre monté au citron” sauce

Gnocchi à la Parisienne*      51.90

Creamy Trésor d’Isigny cheese sauce, tarragon, walnuts

Roasted ½ Spring Chicken     68.90

Wild mushrooms poulette sauce, truffle julienne, truffle oil

L’Entrecôte(220gr)       119.90

Australian Meltique beef striploin, signature herbs and butter

Steak au Poivre(180gr)      159.90

Australian Black Angus tenderloin, French peppercorn sauce

Steak Béarnaise(250gr)      178.90

Australian Black Angus rib-eye, classic béarnaise sauce

Steak Haché “à Cheval”(180gr)
      89.90

Ground Black Angus, poached egg, wild mushrooms forestière sauce

D E S S E R T S

S T E A K  F R I T E S  &  C L A S S I C  M A I N S

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

TRADITIONAL
Confit and baked baby potatoes, gherkins, pickled onions

from* 43.90

BRUNCH 
Rösti, poached egg, hollandaise sauce, gherkins, pickled onions

from* 46.90

Served with homemade French fries and mesclun salad, except*

F R E N C H  F R I E S  U P G R A D E S          

*PLEASE REFER TO OUR TEAM FOR CHEESE SELECTIONS AVAILABILITY

ADD:  FRENCH FRIES  15.90 | SAUCE  9.90 | MESCLUN SALAD  12.90 | RACLETTE CHEESE  from* 35.90 | FOIE GRAS  65.90

FRITES À LA CRÈME  +12.90 / portion TRUFFLE FRENCH FRIES  +15.90 / portion

***

***

1 1 H 0 0  -  1 5 H 0 0

ADD : SMOKED DUCK  11.90 | CHICKEN SAUSAGE  15.90 | BEEF BACON  13.90 |     MUSHROOM CONFIT  9.90 

Pain Perdu        29.90

Homemade brioche, blueberry compote, vanilla ice-cream

Profiteroles        31.90

Choux pastry, vanilla ice-cream, Chantilly, chocolate sauce

Crème Brûlée       23.90

Classic vanilla flavoured custard

Mousse au Chocolat          15.90 /cup

Scooped tableside. Shaved chocolate, almond and Chantilly toppings

Vacherin Glacé       27.90

French meringue, vanilla ice-cream, Chantilly, raspberry coulis

Chocolate Tart       25.90

Dark chocolate ganache, Biscoff crust, sea salt, Chantilly

Chef’s recommendation            Vegetarian


