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“We opened Leon because we

wanted to prove that it was possible

to serve food that both tastes good

and does you good. We want to

make it easy for people to eat well on

the high street. We want to do this in

every major city in the world.”



Food to Go Casual Dining QSR





FANTASTIC FLAVOURS FROM 

NATURAL INGREDIENTS

When we looked around for inspiration, we were

drawn to the richness, flavours and natural

healthiness of Mediterranean cooking. We base

our food around the Mediterranean diet, meaning

our menu focuses on fruits and vegetables, whole

grains, seeds and unrefined cereals. We look to

replace butter with healthier fats such as olive oil,

use spices and herbs instead of salt to flavour

dishes and look to encourage more chicken and

fish in our diets, with a little red meat thrown in

for good measure. We do also understand the

need to have a treat, be it a glass of red wine or

something sweet, but only as a small part of our

diet.



AT A SURPRISINGLY GOOD PRICE



Chicken thigh slowly simmered with  

preserved lemons, green olives and chickpeas.  

Fragrant with saf fron, turmeric & ras el hanout .

5.95

FAST FOOD FLAVOURS & INGREDIENTS AT A SURPRISINGLY GOOD PRICE



SUPPLY CHAIN SUSTAINABILITY & RELIABILITY

















COMMITTED BELIEVERS,

PAID TO BE THEMSELVES

The LEON Wellbeing Multiplier

1. To eat well

2. To be a leader & live with purpose & positivity

3. To be kind & have positive relationships

4. To be in tune with the planet

5. To be physically active

6. To learn, create & achieve together













THANK YOU.


