Soup and Salad

Tarheel Caesar Salad $7.50

Crisp romaine lettuce tossed in an avo-
cado jalapeno Caesar dressing with
cornbread croutons. Topped with ba-
con bits.

Add diced chicken $3.00

Soup of the day
(posted on FB the day before)
80z cup: $6.50
60z cup: $5.00

Desserts

Our Award winning Banana Cobbler $6.50

Banana cobbler, with a ‘Nilla wafer strudel,

and topped with a brown sugar caramel and .

toasted coconut whipped cream. Check out our website at
www.leolaskitchen.com

Pecan Pie Baklava $6.50

Phyllo dough, pecans, and orange zest, lay-
ered with a pecan sugar syrap, this baklava
will surely satisfy your dessert desires.

If you would like us to cater your event, please
email us to set up a consult for menu

development and pricing.
While we take steps to minimize the

risk of cross-contamination, we cannot
guarantee that any of our products are
safe to consume for people with pea-
nut, tree nut, soy, milk, egg or wheat
allergies. Most of our items are gluten Send feedback, criticism and praise to:
free, but please ask your server if you shearai@leolas-kitchen.com
have a sensitivity.

*These items are cooked to order and Please con51der leavmg us a

may be served undercooked. Consum- Google

ing raw or undercooked meats, poultry, . |
seafood, shellfish, or eggs may in- and/or Yelp Review!

crease the risk of foodborne illness.

Bringing the world
to your backyard
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The name comes from my
Grandmaw —one of the great-
est Soul Food Cooks in the
world. Nothing was better
than the smell of her kitchen.
As a little girl, I used to sit in
a chair next to the stove and
watch her create magic. In
Southern Families, food was
what brought us together.
This menu reflects those roots
with influences I picked up
from around the world during
my 21 years in the Army.

Hours:
Mon-Fri 0700-1500

Alon Gas Station
102 E US-190
Copperas Cove, TX 76522

Email: shearai@leolas-kitchen.com



Breakfast

Served with your choice of Marinated fruit, sweet
potato chili hashbrowns,
or coconut milk grits

Breakfast Casserole 9.50

A full breakfast in every bite—eggs, sausage,
bacon, potatoes, and cheese.

Sweet Potato Hash 6.50

A fresh bed of spinach topped with sauteed bell
peppers and onions, savory apples, crunchy
sauteed sweet potato, and chia seeds.

Add turkey sausage crumbles and two sunny
side up eggs. * $3.00

Southern Belle Benedict* 13.50

A bed of spinach topped with pickled green
tomatoes, smoked brisket, caramelized onions/
peppers and two eggs cooked like you want
‘em. Finished with a drizzle of our horseradish
hollandaise sauce.

Irish Popsicles(3) 13.50

You won’ t know if you are in America , Ireland
or Germany with this one. Served with a jala-
peno infused honey and maple syrup.

Beverages

Coffee (Free refills) 2.00

Soda 2.00
Coke, Diet Coke, Sprite and Dr. Pepper

Bottled Water 1.00

Bacon and brisket is cured and smoked
by us. We also buy our produce from lo-
cal organic farms, and our eggs come
from free range chickens.

Appetizers

Pig in a Rick-shawl (2)

Smoked pulled pork and broccoli slaw
in a Vietnamese style egg roll. Served
with a sweet and sour BBQ dipping
sauce.

Hoppin’ John hummus

A twist on the classic Middle Eastern
dip. Made with black eyed peas, tahini,
roasted garlic, and a blend of aromatic
spices. Served with raw vegetables &
pita chips.

Sides

Marinated Fruit

Bananas, grapes, blueberries, strawber-
ries, apples, and pears marinated and
served in grape juice. Topped with a
Greek yogurt and a sprinkle of granola.

Sweet Tater Chili Tots

Sweet potatoes and jalapenos shaped in
a tot with warm flavors. Served with a
cilantro sour cream.

Crispy Mac & Cheese Bites

Just when you thought mac and cheese
couldn’t get any better. Creamy bacon
mac and cheese coated in panko
crumbs and fried.

Broccoli Slaw

A healthier alternative to traditional
slaw, our broccoli slaw includes green
onions, sunflower seeds, and toasted
almonds. Finished with our apple cider
vinaigrette.

Crispy Brussels

A Southern favorite with our home
smoked bacon and a drizzle of jalapeno
infused honey.

6.50

5.50

4.25

3.50

3.25

4.00

3.50

Entrees
Served with your choice of side.

Chicken and Waffle Lasagna

Layers of sausage, cheddar cheese, omelet
with peppers and onions, separated by waffles
topped with a jalapeno infused honey, home
smoked bacon and Southern fried chicken.
Served with maple syrup. AVAILABLE ALL DAY!

Sooo-ey Sliders

Three sliders with our collard greens pesto,
Black Forest Ham, Swiss cheese, caramelized
onions & savory apples.

Brisket Philly Sandwich

Our smoked brisket with bell peppers, onions,
provolone cheese, and our chipotle horserad-
ish sauce served on a hoagie bun.

Lighter fare—1/2 Sandwich & side

BBQ Chicken Pizza

A personal sized hand made crust topped with
smoky tomato sauce, chicken, caramelized red on-
ions, and melted mozzarella. Topped with a drizzle
of raspberry chipotle BBQ sauce. Served with a side
of broccoli slaw unless otherwise requested.

Jutiapa Chicken Pie

This isn’t Grandmaw’s pie, but she would approve.
This dish is filled with a South American flavored
roasted chicken that ’s surrounded by a buttery crust
and a medley of veggies.

Kashmir Catfish

Catfish marinated in a yogurt curry cream,
rolled in crushed cashews and fried. Served
with a roasted red pepper coulis.

14.50

9.50

14.50

7.50

9.50

10.50

11.50



