
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

ENTRÉES 

 
SERVED FROM 5PM – 9:30PM 
SUNDAY THRU THURSDAY; 
FRIDAY & SAT. UNTIL 10PM 

 
 

FOR THE GUEST WHO 
PREFERS A TRADITIONAL 
DINNER FOR AN EVENING 
MEAL, THESE DISHES ARE 

PARTICULARLY SATISFYING.  
WE SUGGEST YOU START WITH 

A SMALL PLATE AS AN 
APPETIZER.  

 

 
SIDE SALADS 

 
ADD A SIDE CAESAR SALAD 

FOR $3 
ADD A SIDE SUMMER SALAD 

FOR $35 
 

BREAD 
 

FRESH BAKED ROLLS ARE 
SERVED WITH ALL MEALS  

UPON REQUEST  

 
SANDWICHES 

 
OUR HEARTY SANDWICHES 
ARE A GREAT OPTION FOR 

THOSE WHO PREFER A LESS 
TRADITIONAL MEAL AT THE END 

OF A DAY.  ALL SANDWICHES 
(EXCEPT POWERHOUSE) ARE 
SERVED WITH OUR POPULAR 
HOMEMADE POTATO CHIPS 

AND A PICKLE.  FEEL FREE TO 
SUBSTIITUTE COLESLAW OR 
PUB FRIES FOR $1.  ENJOY 

YOUR SANDWICH ON A 
CROISSANT FOR 15.   

 
 
 
 

 
|| ENTRÉES || 

 
 
 
CRAB CAKE - (7OZ ALL JUMBO LUMP) 

Herbed Brown Rice, Chef’s Choice of Vegetable, House-Made Tartar  MARKET PRICE 
 

WILD RAINBOW TROUT     
Basil Brown Rice, Tomato/Lemon Saute, Chef’s Choice of Vegetable 22 
 

MURRAY'S AMISH-RAISED CHICKEN CHESAPEAKE              
Blue Crabmeat Imperial, Purple Peruvian Mashers, Sweet Pepper Gastrique  22 
 

WILD SOCKEYE SALMON        
Asparagus Brown Rice, Wild Mushrooms, Sweet Corn Chimichurri Sauce  265 
 

CERTIFIED ANGUS BEEF RIBEYE STEAK 
Purple Peruvian Mashers, Chef’s Choice of Vegetable, Stoneground Mustard Pan 
Sauce 33  

 

LATIN-SPICED MAHI MAHI       
Black Bean/Corn Quinoa Salad, Chef’s Choice of Vegetable  28 

 
BACON-WRAPPED PORK FILET MIGNON       

Purple Peruvian Mashers, Apple Chutney, Chef’s Choice of Veg  19 
 
 

 
 
 
 
 
 

 

|| SANDWICHES || 
 
 
CRAB CAKE SANDWICH                       

Our award winning recipe! A 7OZ ALL JUMBO LUMP crab cake,  
Lettuce, Tomato, Lemon House-Made Tartar Sauce, Kaiser   MARKET PRICE 

 
 

LEELYNN’S BURGER              
A House Favorite! An 8OZ Fire-Grilled Burger, Kaiser, Smoked Bacon,  
Swiss Cheese, Garlic Mayo, A1, Lettuce, Tomato, Crispy Onion Straws   95 

 
 
 

BLACKENED-SPICED CHICKEN WRAP              
Cheddar/Jack, Lettuce, Tomato, Onion, Chipotle Ranch   95 
 
 
 

LEELYNN'S TURKEY CLUB                             
Smoked Bacon, Garlic Mayo, Tomato, Pepper Jack, Choice of Toast   12 

 
 
 

OLD BAY SPIKED SHRIMP SALAD                             
 Croissant, Leaf Lettuce, Vine Ripened Tomato   12 
 

 

LEELYNN'S POWERHOUSE SANDWICH & SALAD                                            
Hummus, Avocado, Mixed Greens, Tomato, Cucumbers, Sprouts, Whole Grain Toast  115 
 
GRILLED WILD SOCKEYE SALMON PANINI                           

Brie, Basil Pesto, Vine Ripened Tomato, Red Onion, Choice of Toast   15 
 
 
 
 



 

SMALL PLATES 
 

THERE IS NO NEED TO MAKE A 
COMMITMENT AT LEELYNN’S.  

ORDERING SMALL PLATES 
ALLOWS OUR GUESTS TO SAMPLE 

A VARIETY OF OUR FINEST 
CREATIONS WHILE ENJOYING A 
SOCIAL AND LEISURELY-PACED 

MEAL.  FOR SUPERIOR TASTE, WE 
RECOMMEND THE PLATES COME 
OUT AS THEY ARE PREPARED IN 

OUR KITCHEN.  FOR A SNACK, ONE 
PLATE PER PERSON IS IDEAL.  

DINNER APPETITES ARE 
GENERALLY SATISFIED BY TWO 
OR THREE, OR THE HEARTIER 

GRANDE SIZE.   

 
 

SOUPS 
 

CREAM OF CRAB    ...6 / 85 
   This rich soup is a     
   house favorite since  
   1995, finished w/ lump   
   crabmeat 
 
MARYLAND CRAB   ...6 / 85 

A traditional Md. crab 
soup simmered w/ 
vegetables, seasonings 
and lump crab 

 
SOUP OF THE DAY  ... 
   Ask server for details 
   *priced daily 

 
 

KIDS’ MENU 
 

( ALL KIDS MEALS $45 ) 
 
GRILLED CHEESE 
 
CHEESEBURGER / 
HAMBURGER 
 
CHEESE PIZZA 
 
MAC & CHEESE 
 
CHICKEN FINGERS 
 
 

 

DINNER MENU 
 

 
 

 
 

      
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

|| SMALL PLATES || 
 
AHI TUNA TATAKI-SEARED RARE                       

Wakame Seaweed, Pickled Ginger, Wasabi  Cream, Soy Reduction   10 
 

BESITOS CALIENTES "HOT LITTLE KISSES"                         
 Jalapeno, Shrimp, Jack Cheese, Bacon, Cheddar Grits, Cilantro Crema   95 
 
GRILLED STUFFED GRAPE LEAVES                         
 Goat Cheese, Sundried Tomato, Roasted Garlic, Arugla   10 
 
MURRAY'S AMISH RAISED CHICKEN SATAY                         
 Spicy Peanut Sauce, Grilled Pineapple, Herb Chili Oil   75 
 
RED & CANDYCANE BEET CARPACCIO                         
 Arugula, Goat Cheese, Mint Vinaigrette   55 
 
MURRAY'S AMISH-RAISED CHICKEN BLT QUESADILLA              
  Smoked bacon, Cheddar/Jack, Scallions, Tomato, Ranch Dressing   7 / 12              

  
THAI RED CURRY MUSSELS                                

Coconut Milk/Lemongrass Broth, Cilantro, Basil   9 
 
HOUSE-MADE POTATO CHIPS & DIP (WARM)           
 Herbs & Coarse Salt Seasoned, Chipotle Ranch   55 

  
GRILLED VEGETABLE FLATBREAD                    
 Sweet Pepper Pesto, Goat Cheese, Fresh Basil  85 
 
LEELYNN'S CRAB DIP                    
 Lump Blue Crab, Cheddar/Jack Cheese, Scallions, Old Bay, Club Crackers and Toasted  
  Pretzel Baguettes   125 
 
CLASSIC CHICKPEA\TAHINI HUMMUS                       
 Kalamata Olives, English Cucumbers, Roasted Red Peppers, Toasted Pita   75 
 
TUNA TARTARE                         
 Lime, Soy, Avocado, Toasted Sesame Seed, Flatbread   115 
 
SUMMER LINGUINE                         
 Grilled Shrimp, Sweet Peas, Mint, Shaved Asiago   75 
 
SHACK’S WINGS - MILD OR HOT                            
  Bleu Cheese Dressing and Celery Sticks   6 / 11 

  
THAI BBQ GLAZED WINGS                       
  Spicy Peanut Sauce, Scallions   6 / 11 
  
CRISPY TEMPURA EGGPLANT                         
 Sweet Chili Drizzle Hydro Cucumber Relish   7 / 12 

  
FLASH FRIED CALAMARI RINGS       
  Sweet Chili Sauce, Roasted Garlic Aioli, Anaheim Chiles   75 / 13 
 
LUMP BLUE CRAB BRUSCHETTA                       
 Lump Crabmeat, Asiago, Bsil, Tomatoes, Olive Oil, and Garlic on Focaccia Bread   12 
 

 
 

MINI JUMBO LUMP BLUE CRAB CAKE                      
Avocado Puree, Balsamic Glaze, Sweet Pepper  Brunoise   12 
 
 
 



 
 

|| SALADS || 
 
 
 
 

 

 
 
 
 

SUMMER SALAD                        
Mesclun Greens, Dried Cranberries, Candied Walnuts, Goat Cheese, Crispy Onion Straws, 
Mustard Poppy Seed Vinaigrette   10  
 

ROASTED BEET & SPINACH SALAD                                
Walnut-Crusted Goat Cheese, Red Onion, Tomato, Sherry vinaigrette   105  
 

CHINATOWN CHICKEN SALAD                                   
Panko Chicken Breast, Romaine, Peppers, Onions, Celery, Carrots, Chow Mein Noodles, 
Wasabi Peas, Ginger Vinaigrette   15 
 

CAPRESE SALAD                                
   Vine Ripened Tomato, Fresh Mozzarella, Basil, Mesclun, Balsamic Glaze   10 
 

LEELYNN’S SALAD                                      
Mesclun greens, Blackened Chicken, Cheddar/Jack, bell Peppers, Black Beans, Roasted 
Corn, Tomato, Bacon, Onion, Tortilla strips and Homemade Chipotle Ranch Dressing   13 
   
 

GREEK SALAD                                 
Romaine Lettuce, Tomatoes, Olives, Red Onions and Feta Cheese In a Red Wine 
Vinaigrette Dressing   9 
 
 

ARUGULA AND PEAR SALAD                        
Grilled Shrimp, D’Anjou Pear, Candied Walnuts, Goat Cheese, Passion Fruit Vinaigrette   13 
  
 

CAESAR SALAD                                   
Romaine Hearts, Shaved Parmesan cheese,  Herbed Croutons, House-made Caesar    9 
 

STEAK SALAD                              
Mesclun, Roasted Asparagus Tips, Tomato, Bleu Cheese Crumbles, Crispy Onion Straws, 
Bistro Steak, Balsamic Vinaigrette   14     

GRILLED, BLACKENED OR CRISPY CHICKEN…3  |  GRILLED OR BLACKENED SALMON…9  |  CALAMARI…5 
SHRIMP…6 |  6OZ  STEAK…6  |  7OZ  ALL JUMBO LUMP CRAB CAKE…11  |  3.5OZ JUMBO LUMP CRAB CAKE…6   

SOUPS 
 

CREAM OF CRAB    ...6 / 85 
   A house favorite since  
   1995, this rich soup is      
   finished w/ lump   
   crabmeat and old bay 
 
MARYLAND CRAB   ...6 / 85 

Vegetables and lump 
crabmeat simmered in a 
seasoned broth make this 
soup a Maryland tradition  

 
SOUP OF THE DAY 
   Ask server for details 
   *priced daily 
         

           

               BEVERAGES 
 
 
COCA COLA 
DIET COKE 
CAFFEINE FREE DIET COKE 
GINGER ALE 
SPRITE 
PINK LEMONADE 
ROOT BEER 
COFFEE  
ICE TEA 
HOT TEA   
ESPRESSO 
CAPPUCCINO 
HERBAL TEAS 
SAN PELLEGRINO 
FIJI BOTTLED WATER 
MILK / CHOCOLATE 
JUICES – CRANBERRY,  

APPLE, TOMATO, 
PINEAPPLE, ORANGE, 
GRAPEFRUIT 

 
 
 
 

WELCOME TO LEELYNN’S, WHERE OUR 
GOAL IS FOR OUR GUESTS TO ENJOY A 
COMFORTABLE AND CASUAL DINING 
EXPERIENCE.  WHETHER YOU PREFER TO 
SIP ON A GLASS OF WINE AND TASTE A 
SAMPLING OF OUR SMALL PLATES OR 
ENJOY ONE OF OUR FLAVORFUL 
ENTREES, WE OFFER A VARIETY OF 
DISHES TO SUIT ANY APPETITE AND 
PREFERENCE. 
 



Notes about service: Split plate charge: Lunch $2/Dinner 3$  ·  We Accept: American Express, Visa, MasterCard and Discover  
·  No personal checks  ·  18% gratuity added to parties of six or more  ·  10% Senior discount (Dining Room only)  ·  Coupons not 
valid on market priced items  ·  NO separate checks for parties larger than six people  ·   We appreciate your business! 

 

|| SPECIALS || 
 

MONDAY -   CRAB CAKE DAY 
      ENJOY OUR AWARD-WINNING 7OZ ALL JUMBO LUMP CRAB CAKE SANDWICH FOR $11 OR DINNER FOR $13 (DINNER AFTER 5PM) 
 

TUESDAY -   BURGER DAY             
      ENJOY THE SHACK’S BURGER WITH TWO FREE TOPPINGS FOR $6, OR TRY THE LEELYNN’S BURGER FOR $75 (ADDITIONAL TOPPINGS 50 ¢)  
 

WEDNESDAY  -  HALF PRICE BOTTLES OF WINE 
      NOW THE PERFECT EXCUSE FOR THE FINE DINING EXPERIENCE MID-WEEK! HALF PRICE ON ALL BOTTLES UNDER $60  
 

MONDAY – FRIDAY  -  HAPPY HOUR    
      HALF PRICE ON SELECTED DRINKS FROM  3:00 P.M. TO 6:30 P.M. (EXCLUDES DINING ROOM)   ***ASK SERVER FOR PRICING DETAILS *** 

 
 
ALL  DAILY  AND  WEEKLY  SPECIALS  DO  NOT  GET   

              COMBINED  WITH ANY  OTHER  PROMOTION  OR  COUPON 
 
 
 
 
 
 
 
 
 

DESSERT 
 

                PLEASE 
 

ASK 
 

YOUR 
 

SERVER 
 

FOR  OUR 
 

DAILY 
 

SELECTION 
 

 
 
 
 
 

 

   || BOTTLED BEER || 
SAM SMITH’S OATMEAL STOUT  16OZ 
 
SAM SMITH’S NUT BROWN ALE  160Z 
 
NEWCASTLE BROWN ALE 
 
CORONA & CORONA LIGHT 
 
HEINEKEN                    
 

AMSTEL LIGHT 
 

MICHELOB ULTRA 
 

O’DOUL’S AMBER 
 

BUDWEISER 
 

BUD LIGHT 
 

 

COORS LIGHT 
 

MILLER LITE 
 

PLEASE ASK SERVER  
 

FOR ADDITIONAL  
 

BEER SELECTION  
 

     || DRAFT BEER || 
SAM ADAMS – SEASONAL 
 
BASS 
 
SIERRA NEVADA 
 

  
 
                   
 

GUINNESS 
 

MILLER LITE 
 

YUENGLING 
 

SIX ADDITIONAL 
DRAFT 

 
SELECTIONS.  PLEASE 

ASK 
 

   
 

 
CONTACT 

 
410 · 715 · 8500 

 
WWW.LEELYNNS.COM 

 
9495 OLD ANNAPOLIS RD 

ELLICOTT CITY, MD,  21042 
 

|| SIDES || 
PURPLE PERUVIAN MASHERS  
 
VEGTABLE DU JOUR 
 
RICE                    
 

PUB FRIES 
 

COLE SLAW 
 

CAESER SALAD 

SUMMER SALAD 

FRUIT 


