
Traditional Poutine  
A staple of the Canadian diet covering all  
major food groups...  11.5 | 17

Cheeseburger Poutine  
Ground beef, red onion, tomatoes, pickles,  
smash sauce  13.5 | 20

Perogy Poutine
Cheese perogies, bacon, caramelized onion,  
dill sour cream, green onion, fresh dill  13.5 | 20

BBQ Rancher Poutine
BBQ pulled pork or buttermilk fried chicken, 
honey BBQ sauce, crispy onion, ranch  13.5 | 20

Buffalo Chicken Poutine 
Poutine remixed! Buttermilk fried chicken with 
ranch & buffalo sauce instead of gravy...  13.5 | 20

Garlic Parm Fries 
House-cut fries, garlic, parmesan,  
herbs, garlic mayo  10

Peppercorn Ranch Fries  
House-cut fries, ranch seasoning,  
coarse pepper, peppercorn ranch  10

Dill Pickle Fries 
House-cut fries, dill pickle seasoning,  
pickles, fresh dill, classic dill dip  10

SNACKS

POUTINE

Chips + Guac  
Guacamole made in-house & fresh corn 
tortilla chips  13.5

Perogies
Cheese perogies, bacon, green onion, 
caramelized onion, sour cream  8

Thai Chili Popcorn Chicken
Popcorn chicken, sweet Thai chili sauce, 
red pepper, cucumber, green onion, cilantro, 
sesame seeds  13.5

 

+ SUBSTITUTE CURLY FRIES OR SWEET POTATO FRIES FOR 3  ADD HOUSE QUESO FOR 3

SNACK FRIES

MADE WITH HOUSE-CUT FRIES,  
CHEESE CURDS + GRAVY

Fried Pickles
Deep-fried pickle spears & choice of dip  13.5

Bucket of Bacon 
Thick-cut bacon & maple syrup dip  17
+ Make it a Mega Bucket 8

Loaded Queso Dip
House queso, cheddar jack, pico de gallo,  
feta, green onion, cilantro, tortilla chips  15

BUFFALO Taquitos
Rolled & stuffed fried flour tortillas,  
buffalo chicken, cream cheese, red onion,  
bell pepper, choice of dip  15.5
+ Get Your Taquitos Fully Loaded 4

Fried Mac + Cheese Bites
Fried sharp cheddar mac & cheese bites,  
herb parmesan, choice of dip  15.5

Garlic Bread Bombs
Cheesy breaded knots, garlic butter,  
mozza, herb parmesan, choice of dip  15.5

Nachos  
Cheese blend, red onion, bell pepper, olives, 
pickled jalapenos, pico de gallo, salsa,  
sour cream  24
+ ADD Guacamole 7

More Cheese 4
Taco Beef 5
Pulled Pork 6
Plant-Based Ground Beef 6.5
Grilled or Blackened Chicken 7

SHARE

Punchbowl Poutine 
A literal punch bowl overflowing with 
poutine. That’s 5 pounds of potatoes, 
1 pound of cheese curds & 1 litre of 
gravy! Finish the entire thing yourself 
& join our wall of fame..!  58

+ Make it in Another Flavour 10

WINGS 18

  It’s about how much you     can eat AND keep moving    forward –That’s how     winning is done!  

Poutine of the week
Follow @leopoldstavern to see what 
we’ve dreamed up...  21.5

Pickled Egg 
A Leo’s staple from day one —hey, don’t  
knock it until you try it...!  1.5

Scotch Egg
A soft boiled egg covered in sausage, coated 
in panko breadcrumbs then deep-fried & 
drizzled with chipotle mayo...  8

CHOOSE YOUR FLAVOUR

CHOOSE YOUR WING
›  Traditional 
›  BREADED 
›  Boneless
›  Cauliflower 
›  Plant-based  

ALL FLAVOURS ARE
GLUTEN-FRIENDLY

+ SUBSTITUTE THE ABOVE WITH CURLY FRIES FOR 3

SAUCE

Buffalo 
Buffalo Ranch 
Honey BBQ
Honey Garlic
Hot 
Sriracha Honey
Thai Chili 

DRY RUBS

Leo’s Cherry Fizz 
Dill Pickle
Greek 
Lemon Pepper 
Salt + Pepper 
Smoked Applewood 
Tajin 
Ranch



Soup of the Day
Made in-house daily  6.5 | 10.5

Taco Salad 
Choice of taco beef, grilled or blackened 
chicken, mixed greens, tortilla chips, cheese 
blend, pico de gallo, bell pepper, black beans, 
corn, ancho sauce, salsa, sour cream  20.5
+ ADD Guacamole 3

Dill Pickle Salad
Choice of grilled or blackened chicken, 
cabbage, arugula, kale, carrot, radish,  
feta, pickles, croutons, dill ranch dressing,  
fried pickle, fresh dill  21

CRISPY Thai Chili Bowl 
Popcorn chicken or crispy cauliflower,  
sweet Thai chili sauce, rice, cabbage, carrot, 
bell pepper, cucumber, radish, sunflower & 
sesame seeds  21

Southwest Burrito Bowl  
Choice of taco beef, grilled or blackened 
chicken, Mexican rice, kale slaw, corn,  
black beans, jalapeno, radish, pico de gallo, 
guacamole, queso fresco, chipotle, jalapeno 
lime dressing  21.5

Classic Breakfast
Choice of bacon, sausage, ham or guacamole 
& tomato, 2 fried eggs, hash browns with  
pico de gallo, marble rye or white toast  17

Mac + Cheese
Macaroni, creamy aged cheddar sauce, 
white cheddar cheese curds  17
+ ADD Bacon  5

Pulled Pork  6
Grilled, Blackened or Crispy Chicken  7

Chicken fingers 
Crispy chicken fingers, choice of dip, 
choice of side  18

Baja Tacos  
Choice of blackened chicken, battered  
Alaskan pollock, buffalo breaded shrimp or 
battered avocado, kale slaw, pico de gallo, 
mango salsa, feta, baja sauce, corn or  
flour tortillas  18.5
+ ADD A Side Starting From 3

Quesadilla 
Flour tortilla, cheese blend, bell pepper,  
black beans, corn, pico de gallo, salsa,  
sour cream, choice of side  18.5
+ ADD Guacamole 3

More Cheese 4
Taco Beef 5
Pulled Pork 6
Plant-Based Ground Beef 6.5
Grilled or Blackened Chicken 7

Churro Bites
Mini churros, cinnamon sugar,  
vanilla dipping sauce  5
+ SUB Birthday Cake Topping  1.5

Deep-Fried Cheesecake
Fried New York cheese cake, caramel, 
cinnamon sugar, whipped cream  4
+ SUB Blackberry Sauce  2

SWEETS

  Gluten-friendly       Plant-based       Gluten-friendly option available       Plant-based option available              Veritree – Every POTW sold contributes to planting trees in Canada
Gluten-friendly items are cooked in the same fryers as items containing gluten and may come in contact with GLUTEN in our tiny kitchens | Plant-based items are prepared in the same kitchen as meat, fish, eggs & dairy

SIDES

BOWLS

Burger of the Month
Follow @leopoldstavern to see what  
we’ve dreamed up...  23.5

The Juke Burger
Hand pressed chuck patty, cheese curds, 
honey BBQ sauce, caramelized onion,  
crispy onion, garlic mayo  22

Classic Cheeseburger 
Hand pressed chuck patty, white cheddar, 
lettuce, tomato, red onion, pickles, mayo  20

Black Bean Baja Burger 
House-made black bean & veggie patty, 
arugula, avocado, tomato, pickled onion,  
baja sauce  19.5

BURGERS

+ ADD BACON FOR 5  SUBSTITUTE GLUTEN-FREE BUN FOR 4  SUBSTITUTE A LETTUCE BUN ON US!

CRISPY Buffalo ranch Wrap 
Buttermilk fried chicken, buffalo sauce, 
cheddar jack, lettuce, tomato, red onion, 
carrot, dill ranch  20.5

Club Sandwich
Smoked turkey, ham, bacon, white cheddar, 
lettuce, tomato, mayo, choice of bread  22

Short Rib Beef Dip
Braised beef short rib, swiss, mushrooms, 
caramelized onion, horseradish mayo,  
grilled ciabatta bun, au jus  22

SANDWICHES

+ SUBSTITUTE GLUTEN-FREE WRAP OR BUN FOR 4

FAVES

Chicken Sando of the Month
Follow @leopoldstavern to see what we’ve 
dreamed up...  23.5

Crispy Chicken Sando
Buttermilk fried chicken, white cheddar, bacon, 
lettuce, tomato, red onion, pickles, mayo  22.5

Spicy Chicken Sando 
Buttermilk fried chicken, jalapeno jack,  
lettuce, tomato, red onion, pickles, dill ranch,  
hot sauce  22

CHICKEN SANDOS

+ SUBSTITUTE A LETTUCE BUN ON US!

Blackened Chicken Ciabatta
Blackened chicken, jalapeno jack, lettuce, 
tomato, spicy garlic mayo, grilled ciabatta bun  
20.5

BBQ Pulled Pork Sandwich
Slow roasted pulled pork, honey BBQ sauce,  
kale slaw, crispy onion, pickles, house bun  19.5

CHOICE  
OF SIDE

CHOICE  
OF SIDE

CHOICE  
OF SIDE

SIDE
Veggies + Dip
Mixed Greens
Soup of the Day
House-Cut Fries

SUB 
Caesar Salad 3
Curly Fries 3
Sweet Potato Fries 3
Garlic Parm Fries 3.5
Dill Pickle Fries 3.5

SUB 
Peppercorn Ranch Fries 3.5
Dill Pickle Salad 4
Mac + Cheese 5.5
Traditional Poutine 5.5
Plant-Based Poutine 5.5



BREAKFAST OF THE MONTH 
A new feature every month! Follow us at  
@leopoldstavern to see what we’ve dreamed up...

CLASSIC BREAKFAST 
Choice of bacon, sausage, ham or guacamole & tomato,  
2 fried eggs, hash browns with pico de gallo, marble rye 
or white toast

+ SUB Traditional Poutine 5.5

LEO’S GRANDE 
3 eggs done your way, 2 strips of thick-cut bacon,  
2 sausages, ham, hash browns, marble rye or white 
toast, waffle with blackberry sauce & whipped cream

OG CHICKEN + WAFFLES 
Buttermilk fried chicken, sunny side egg, sugar waffles, 
ancho honey sauce, ranch

SOUTHERN FRIED BENNY BOWL 
Buttermilk fried chicken, poached egg, cheese curds, 
hash browns, hollandaise, chives

THE HANGOVER CURE  
Choice of bacon, sausage, ham or guacamole, hash 
browns, cheese blend, pickled jalapenos, pico de gallo, 
fried egg, hollandaise, sour cream, chives

BREAKFAST BURRITO   
Choice of bacon, sausage or ham, flour tortilla, 
scrambled eggs, cheese blend, black beans, guacamole, 
salsa, pico de gallo, chipotle mayo & hash browns with 
pico de gallo

+ SUB Traditional Poutine 5.5

BREAKFAST SANDWICH   
Choice of bacon, sausage or ham, scrambled eggs, 
jalapeno jack, arugula, tomato, garlic mayo & hash 
browns with pico de gallo

+ SUB Traditional Poutine 5.5

LEO’S CAESAR 1oz 8
Smirnoff vodka, Clamato, chipotle 
Tabasco, top secret rim mix, pickle spear

+ Make it a Buffalo Dill Caesar 2.5

LEO’S LAGER 20oz 7
Crisp & refreshing lager with full-bodied 
taste that hits the spot every single time...

LEO’S FIZZ 12oz 7.5
Our very own vodka-based seltzer 
available on tap in rotating flavours...

SHAFT 2oz 8.5
A West Coast specialty... Smirnoff vodka, 
Kahlua, Baileys, chilled coffee

MIMOSA 6oz 8
Sparkling wine with choice of orange, 
pineapple, peach or mango juice

+ ADD Peach or Orange Liqueur (1oz) 3

SIPS

BRUNCH

25 

16

  Don’t you...Forget   
  about Brunch!   

  Gluten-friendly       Plant-based       Gluten-friendly option available       Plant-based option available

Gluten-friendly items are cooked in the same fryers as items containing gluten and may come in contact | Plant-based items are prepared in the same kitchen as meat, fish, eggs & dairy 
No subs | dine-in only

11am to 2pm weekends  
& mon stat Holidays   CLUB

BREAKFAST



HAPPY 
APPYS

  Gluten-friendly       Plant-based       Gluten-friendly option available       Plant-based option available

Gluten-friendly items are cooked in the same fryers as items containing gluten and may come in contact | Plant-based items are prepared in the same kitchen as meat, fish, eggs & dairy 
No subs | dine-in only

SIPS
LEO’S CAESAR 1oz 8
Smirnoff vodka, Clamato, chipotle Tabasco,  
top secret rim mix, pickle spear

+ Make it a Buffalo Dill Caesar 2.5

HIGHBALLS 1oz 6

LEO’S LAGER 20oz 7
Crisp & refreshing lager with full-bodied taste 
that hits the spot every single time...

HOUSE WINE 6oz 7

LEO’S FIZZ 12oz 7.5
Our very own vodka-based seltzer available on 
tap in rotating flavours...

Pickled Egg  .99
A Leo’s staple... don’t knock it until you try it!

Perogies 6
Cheese perogies, bacon, caramelized onion,  
green onion, sour cream

GARLIC PARM FRIES  8
House-cut fries, garlic, parmesan, herbs,  
garlic mayo

DILL PICKLE FRIES  8
House-cut fries, dill pickle seasoning, pickles,  
fresh dill, classic dill dip

PEPPERCORN RANCH FRIES  8
House-cut fries, ranch seasoning, coarse pepper, 
peppercorn ranch

Thai Chili Popcorn Chicken 10
Popcorn chicken, sweet Thai chili sauce, red pepper, 
cucumber, green onion, cilantro, sesame seeds

Fried Pickles 10
Deep-fried pickle spears & choice of dip

HOUR
HAPPY
monday all day! + everyday from 2pm to 5pm

+ SUBSTITUTE CURLY OR SWEET POTATO FRIES FOR 3   
+ ADD HOUSE QUESO FOR 3

  All good vibes are on   
  the house!  



TACO BEEF  
CHICKEN 
PULLED PORK 

FISH
BUFFALO SHRIMP
AVOCADO  

TACOS

SIPS

CHOICE OF FLOUR OR 
SOFT CORN TORTILLA

SNACKS

from 2pm until Close

TACOS + TEQUILA
TUESDAY

4.5

  Duh duh   
  duh duh DUH   
  TEQUILAAA!  

  Gluten-friendly       Plant-based       Gluten-friendly option available       Plant-based option available

Gluten-friendly items are cooked in the same fryers as items containing gluten and may come in contact | Plant-based items are prepared in the same kitchen as meat, fish, eggs & dairy 
Limit 4 tacos per person per order | DRINK purchase REQUIRED | no subs | dine-in only

CLASSIC LIME MARGARITA  2 oz 10

TEQUILA  1 oz Cuervo Tradicional Plata 5

DOS EQUIS   20 oz   Pint! 10

SOL CERVEZA  330ml 5

JARRITOS 4

CHIPS + SALSA   8
Can’t have T+T Tuesday without  
this classic snack...

CHIPS + GUAC   10
Guacamole made in-house &  
fresh corn tortilla chips

CHURRO BITES 3.5
Mini churros, cinnamon sugar,  
vanilla dipping sauce

QUESO FRIES 8
Curly fries, house queso, feta,  
pico de gallo, cilantro, sour cream

+ ADD HOUSE QUESO OR GUACAMOLE FOR 3

A NEW 
FEATURE TACO  

EACH  
MONTH!

ALL THE ABOVE INCLUDE feta,  
Pico de gallo, pickled onion,  
lettuce, cilantro + sour cream!

 ALL THE ABOVE INCLUDE 
 Mango salsa, kale slaw,  
 cilantro + baja sauce! 



from 2pm until Close

WEDNESDAY
WING

DRY RUBS

LEO’S CHERRY FIZZ 
DILL PICKLE
GREEK 
LEMON PEPPER 
SALT + PEPPER 
SMOKED APPLEWOOD 
TAJIN 
RANCH

TRADITIONAL 
BREADED 
BONELESS

CAULIFLOWER 
PLANT-BASED  

ALL FLAVOURS ARE 
GLUTEN-FRIENDLY

WINGS

DIPS

ALL OUR DIPS ARE 
GLUTEN-FRIENDLY

FLAVOURS

 ALL WINGS 
  HALF PRICE  

1.5

  Gluten-friendly       Plant-based       Gluten-friendly option available       Plant-based option available

Gluten-friendly items are cooked in the same fryers as items containing gluten and may come in contact | Plant-based items are prepared in the same kitchen as meat, fish, eggs & dairy
Limit 1 order of wings per person per order | DRINK purchase REQUIRED | no subs | dine-in only

A NEW 
FEATURE WING  
EACH WEEK!

  tommy likey...Tommy   
  want wingy...  

SAUCE 

BUFFALO 
BUFFALO RANCH 
HONEY BBQ
HONEY GARLIC
HOT 
SRIRACHA HONEY
THAI CHILI 

DILL RANCH 
HONEY BBQ
HONEY DILL
HOT SAUCE 
PEPPERCORN RANCH

ANCHO HONEY
BAJA 
BLUE CHEESE
CHIPOTLE MAYO 
CLASSIC DILL



DRINKS

FEELING  
FANCY?

Baby duck + Dom pérignon also 
available—Ask Server for details

Scan the QR code on your table 
to see what’s now on tap!

MANGO JALAPENO MULE 6.5
Mango nectar, jalapeno syrup, fresh lime, ginger beer 

STRAWBERRY PEACH SODA 6.5
Strawberry peach juice, fresh lime, soda

BLACKBERRY LEMONADE 6.5
Blackberry jam, lemonade, soda

PINEAPPLE HIBISCUS TEA 6.5
Hibiscus tea, pineapple juice, fresh lemon

JARRITOS 6

COCA-COLA PRODUCTS 4

LEO’S FIZZ 12oz 8.5
Our very own vodka-based seltzer available on tap in 
rotating flavours...

TIKI FIZZ 5oz 10.5
Leo’s Cherry Fizz, Malibu coconut rum, pineapple juice, 
mango juice, soda 

FIZZ BOMB 4oz 7
Cinnamon hearts, blue whale or sour patch flavoured 
drop shot

SANGRIA 5oz 12.5
Choice of red or white

HOUSE WINE 6oz 8 | 9oz 11.5

RUFFINO LUMINA 6oz 10.5 | 9oz 15
Pinot Grigio | Italy

KIM CRAWFORD 6oz 14.5 | 9oz 19.5
Sauvignon Blanc | New Zealand

TOM GORE 6oz 14 | 9oz 19
Cabernet Sauvignon | United States

TRAPICHE RESERVE 6oz 10 | 9oz 14
Malbec | Argentina

COCKTAILS FIZZ

BOOZE-FREE

GRAPES + 
BUBBLES

ASK YOUR SERVER  
ABOUT OUR FEATURES

MARGARITAS
CLASSIC LIME 2oz 12.5
Fresh lime, Cuervo Tradicional Plata tequila, Bols triple 
sec, simple syrup, salted rim

STRAWBERRY PEACH 2oz 13
Strawberry peach juice, Cuervo Tradicional Plata 
tequila, Bols triple sec, fresh lime, salted rim

SPICY MANGO 2oz 13
Mango nectar, jalapeno syrup, Cuervo Tradicional Plata 
tequila, Bols triple sec, fresh lime, chili lime salted rim

SMOKY PINEAPPLE 2oz 14
Pineapple juice, agave syrup, 400 Conejos mezcal,  
Bols triple sec, fresh lime, smoky salted rim

HOME OF 
THE TRUE 
20OZ PINT

COCKTAIL OF THE MONTH
Follow @leopoldstavern to see what we’ve dreamed up... 

LEO’S ISLAND ICED TEA 1oz 9
Triple sec, white rum, vodka, gin, cola, lime

CACTUS WATER 1oz 9
Cuervo Tradicional Plata tequila, prickly pear syrup, 
fresh lime, soda

TEQUILA TEMPLE 1oz 9
Cuervo Tradicional Plata tequila, orange juice,  
ginger ale, lemon lime soda, grenadine

LEO’S CAESAR 1oz 9.5
Smirnoff vodka, Clamato, chipotle Tabasco, top secret 
rim mix, pickle spear

+ Make it a Buffalo Dill Caesar 2.5

PHIL COLLINS 1oz 9
Gordon’s gin, lemonade, soda

BLACKBERRY JAM JAR 1oz 9
Smirnoff vodka, blackberry jam, agave syrup,  
fresh lime, soda

SHAFT 2oz 10
Smirnoff vodka, Kahlua, Baileys, chilled coffee

  One PINT TO RULE  

THEM ALL!  


