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FFine dining for every day 
is the hallmark of Leo’s, the down-
town seafood restaurant that holds 
the distinction of winning the Grand 
Rapids Magazine’s “Restaurant of the 
Year” designation for two years run-
ning ... within its first four years of op-
eration. Consistently winning awards 
from readers of Grand Rapids Maga-
zine, from Best Seafood Restaurant, 

Best Bartender to Best Chef and Best 
Downtown Restaurant, makes it of-
ficial: Leo’s has won the hearts of the 
local clientele.

It’s not good food alone that makes 
Leo’s a great restaurant. It’s also the 
staff’s commitment to total guest sat-
isfaction. Owners Leo and Amy Beil 
understand the importance of consid-
ering every aspect that influences the 

dining experience, from a spacious 
dining area to bathrooms with plenty 
of privacy. “Success rests on a founda-
tion of unflinching quality, honest val-
ue and attentive service,” says Leo.

Leo’s offers dishes made from 
scratch, from sauces to soups, bread 
to desserts, everything is made on 
site. While the menu boasts a vari-
ety of only the freshest, never frozen, 
seafood, those whose tastes incline to-
wards meat, poultry or pasta will find 
plenty to tempt them, too.

But the special-occasion cuisine, 
ambience and service don’t mean pric-
es out of reach for daily dining. Leo’s 
offers a variety of entrée selections un-
der $20. It’s also ideal for lunch, with a 
nice range of salads and sandwiches to 
complement the mix of entrées.

A well-trained, attentive staff that 
gives gracious service; elegant, yet 
warm and comfortable ambience; and 
a creative menu that’s based on the 
highest standards of quality and taste; 
a spacious bar and elegant decor: all of 
them combine to make Leo’s the every 
day downtown destination for fine din-
ing. It’s no wonder Leo’s has developed 
such a loyal following.	 -

The critics and the readers agree:

Leo’s is the best of the best!
What are you waiting for? Come taste the 
experience and experience the taste of Leo’s.

Restaurant of the Year 2007
Restaurant of the Year 2006
Fine Dining Award of Excellence 2005
Grand Rapids Magazine Dining Awards

“Best Seafood”  |  “Best Bartender”
Grand Rapids Magazine “2007 Readers Poll”

“Best Chef”  |  “Best Seafood”  |  “Best Bartender”
Grand Rapids Magazine “2006 Readers Poll”

60 Ottawa NW  |  Downtown Grand Rapids
454.6700  |  www.leosrestaurant.com

People are talking 
with their mouths fullagain!

See directory in the back for locations 
(616) 454-6700 | www.leosrestaurant.com
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Gulf shrimp and spinach fettuccine tossed with a rich tomato cream sauce, topped with goat’s 
cheese and sundried.


