
LEMON PEPPER CHIPPERS & DIP TRIO      	  12
Sour cream & onion, dill ranch and chipotle aioli

KYLA’S PICKLE SPEARS    	  14
Dill ranch and paprika dust

BROTHER’S FRIED PEPPERONI CHIPS     	  14
Crispy and curly, with grainy dijon aioli

BLACK & WHITE HUMMUS    	  15 
Black sesame tahini, white garlic hummus, with crisp pita, 
tortilla chips and fresh vegetables

TOGARASHI TEMPURA PRAWNS   	  17
Rice noodle crisps and green onions served with a honey chili 
soy sauce

CHEESE TOASTIES    	  14
Blended cheese & spices on toasted ciabatta fingers with 
marinara sauce

BREADED MAC & CHEESE BITES    	  14
Chipotle ranch dip

KOBAYASHI SUSHI WRAP 	  21
Tortilla and nori wrapped spicy tuna roll with avocado, pickled 
vegetables, rice, spicy mayo, sesame seeds and wonton crisps

SIGNATURE WINGS   	  22
House hot, maple bourbon BBQ, honey garlic, salt & pepper or 
ghost pepper. Served with carrots, celery and dill pickle ranch

LP POUTINE   	  16
Sea salted french fries, bacon lardons and Canadian cheese 
curds with demi glace and green onions

SWING HARD SLIDERS (3) 	  19
Bread & butter pickles, diced onion, cheddar cheese and LP 
secret sauce on toasted potato rolls 
Additional slider + 6

ANCHO CHILI ROASTED CORN DIP   	  20
Fire-roasted sweet corn, ancho chilis and spiced three cheese 
blend with crisp pita and tortilla chips 

YYC GINGER BEEF   	  18
Fried Alberta beef strips, tossed in homemade ginger sauce 
with rice noodle puffs and toasted sesame 
Add rice + 4 

BUTTER CHICKEN 	  18
Marinated boneless chicken, velvety butter chicken sauce and 
yogurt served with fire-roasted garlic naan
Add rice + 4 

LOADED NACHOS       	  25 
Crisp tortilla chips loaded with three cheese blend, diced 
tomatoes, green onions, black olives, sliced jalapenos, avocado 
crema, fire-roasted salsa and sour cream
Add grilled chicken + 8
Add braised beef + 7
Add guacamole + 3

MEGA LOADED NACHO PLATTER       	  58 
Crisp tortilla chips loaded with three cheese blend, diced 
tomatoes, green onions, black olives, sliced jalapenos, avocado 
crema, fire roasted salsa, sour cream and guacamole
Add grilled chicken + 16
Add braised beef + 14
Add more guacamole + 6

SHAREABLES

BOWLS & GREENS
Add steak + 12  |  Add grilled chicken + 8  |  Add blackened salmon + 10

KALE CAESAR SALAD 	  16
Chopped romaine hearts, garden kale, focaccia croutons, 
grated parmesan and fresh lemon with a garlic Caesar dressing

PICKLED BEET & GOAT CHEESE SALAD      	  18
Arugula, pickled red beets & onion, baby gem tomatoes, 
cucumber, toasted pumpkin seeds and goat cheese mousse 
with a raspberry vinaigrette

TUNA POKE BOWL 	  24
Sesame soy marinated Ahi tuna with steamed sushi rice,  
cucumber, radish, shaved cabbage, carrots, edamame, 
avocado crema, pickled ginger and wonton crisps

SOUP OF THE DAY 	  CUP 5 | BOWL 8
Chef’s daily creation

Vegan Vegetarian Gluten-Friendly Spicy
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FOR THE KIDS
All kids meals include a fountain beverage

CHICKEN FINGERS 	  12
Breaded chicken fingers with french fries and plum sauce

HOT DOG 	  11
Served with french fries

PEPPERONI PIZZA (7”) 	  10
San Marzano tomato sauce, pepperoni and shredded 
mozzarella cheese

SWEET BITES
MINI DONUTS 	  10
Tossed in cinnamon sugar and caramel drizzle

MASON JAR CHEESECAKE 	  12
New York cheesecake bites, Oreo cookie crumbs, topped with 
raspberry coulis and whipping cream

PIZZA
All pizzas are 12”  |  Gluten-free crust + 2

MARGHERITA    	  20
San Marzano tomato sauce, bocconcini cheese and  
fresh basil pesto

HOT HONEY PEPPERONI 	  22
Classic pie with San Marzano tomato sauce, pepperoni,  
shredded mozzarella and drizzled with house chili infused honey 

BBQ CHICKEN RANCH 	  24
Maple bourbon BBQ sauce, grilled chicken breast, red 
onion, baby gem tomatoes, shredded mozzarella blend and 
buttermilk ranch drizzle

MEATLOVERS 	  24
San Marzano tomato sauce, crumbled Italian sausage, 
capocollo ham, pepperoni, bacon lardons and shredded 
mozzarella cheese

HANDHELDS
All handhelds served with choice of sea salted fries or house greens
Substitute sides: Caesar salad + 2  |  Soup + 3  |  Gluten-free bun + 2

LP ANGUS BURGER 	  22
CAB burger patty with LTOP, cheddar cheese and LP secret 
sauce on a toasted brioche bun
Add: Hickory smoked bacon, mushroom, avocado + 2/each
Add: Second patty + 5
Substitute: Impossible plant based patty + 2

BUFFALO CHICKEN WRAP   	  20 
Flour tortilla wrapped crispy chicken tenders tossed in hot 
sauce and kale Caesar salad

CAJUN CHICKEN CLUB 	  22
Grilled cajun chicken breast, hickory smoked bacon, cheddar 
cheese, LTOP and chipotle ranch aioli on a toasted ciabatta bun

NASHVILLE HOT CHICKEN SANDWICH   	  21
Buttermilk marinated breaded chicken breast, bread & butter 
pickles and Sriracha slaw on a toasted brioche bun

NEW YORK STEAK SANDWICH  	  32
New York Cali-Cut, crispy onion, sauteed mushrooms, arugula 
and horseradish aioli on a toasted ciabatta

BRAISED ALBERTA BEEF TACOS (3) 	  17
Corn & flour tortilla with pico de gallo, pickled cabbage, 
avocado crema, cilantro, fire-roasted salsa, cotija cheese  
and fresh lime

CAJUN CHICKEN TACOS (3) 	  18 
Corn & flour tortilla with pico de gallo, pickled cabbage, 
avocado crema, cilantro, fire-roasted salsa, cotija cheese  
and fresh lime

BRAISED ALBERTA BEEF OR  
CAJUN CHICKEN QUESADILLA 	  20
Flour tortilla with julienne red pepper, red onion, cilantro,  
three cheese blend, fire-roasted salsa and sour cream

CLASSIC CHICKEN TENDERS 	  19 
Breaded chicken tenders with plum sauce OR make it  
buffalo style tossed in hot sauce with dill ranch
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