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www.cuisineofsanantonio.com

2416 IH 10 West | San Antonio, TX 78257 | (210) 698-8797
www.thegrillatleonsprings.com | thegrillatls@sbcglobal.net

Dining 
Information
Take-Out Meals,
Extensive Wine List

Additional 
Services
Full-Service Catering,
Private Parties,
Private Rooms

Attire
Casual Elegance

Valet 
Parking
Thur–Sat only

Non-Smoking

Handicap 
Facilities

Credit 
Cards
Visa, MasterCard, 
American Express, 
Discover Card

Checks
Not Accepted

Reservations  
Suggested,
Required for parties 
of 8 or more

Hours
Lunch

Mon–Sat: 11:30am–2:30pm 
Sun: 11:30am–3pm

Dinner
Mon–Thur: 5pm–10pm
Fri & Sat: 5pm–11pm

Sun: 5pm–9pm

Meals Served
Lunch, Dinner, 

Famous Brunch

Cuisine
Eclectic, Seafood,

Steakhouse

Entertainment
Bar: 4pm–Close

Live Music: Thur–Sat

Best New Restaurants in Texas
– Texas Monthly, 2008

Fit for Foodies
– OpenTable.com, 2010

Readers' Choice Award
– San Antonio Express News, 2010

Since 1985, the tradition of our style of cooking remains the same. “Fresh, from scratch 
and from the heart…” Our Talents and Techniques are deeply rooted in France, but 

our recipes and ingredients Encompass the World! We are commited to "Simplicity" in 
Presentation and "Sophistication" in Preparation… Come see for yourself!

Appetizers
Crispy Shrimp

Tempura Style, Candied Orange Chili 
Sauce, Pickled Onions

Duck Confit Tartlet
Creamy Leeks, Wild Mushrooms, 

Peppercorn Vinaigrette
Spicy Baked Oysters

Applewood Bacon Crust with Asiago

MESQUITE Fired Grill
Scottish Salmon

Lemon Butter Reduction, Garlic "Roasties"
Lockhart Quail

Honey/Chipotle Glaze, Goat Cheese/Cilantro 
Mashers, Haricot Verts

Smoked Pork Tenderloin
Roasted Poblano Mushroom Sauce, Gruyere 

Potato Gratin
Beef Medallions "Tails"

Port/Shallot Reduction, Garlic Mashers, 
Haricot Verts

All of the following are served with 
Béarnaise, Perppercorn Sauce, Roasted 

Garlic Mashers, Haricot Verts
16oz. Prime Ribeye 

8oz. Center Cut Tenderloin Filet
14ox. New York Strip
16oz. Rack of Lamb

EntrÉes
Our Famous Jumbo Crab Cakes

Grilled Lemon, Remoulade, Garlic "Roasties"
Pan Roasted Jumbo Sea Scallops

Pasilla Chile/Chorizo Risotto, Cilantro 
Butter Sauce

Seafood Royal
Halibut, Salmon, Shrimp and Mussels in a 

Puff Pastry "Raft" with a delicate Champagne 
Sauce

Panko Crusted Tilapia
With Jumbo Lump Crab, Sweet Corn/Chive 

Relish, Lemon Butter Reduction

Culinary Corner
Daily Specials from our Markets and Garden 

to You. Samples:

Panko Crusted Alaskan Halibut
Grand Marnier Butter Sauce with Champagne 

Grapes and a hint of Raspberry Vinegar
Pan Roasted Duck “Two Ways”

Potato/Leek Kartoffellpuffer, Huckleberry 
Gastrique, Glazed Carrots/Parsnips

Braised Pork Shank “Osso Bucco” Style
Horseradish "Smashers," Roasted Root 

Vegetables 
Mesquite Grilled Snapper

On the "Half Shell". Citrus, Herbs and 
Aromatic Vegetables
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