
PUNCHBOWL POUTINE
1 pound of cheese curds, 5 pounds of potatoes and  
1 litre of gravy in a punch bowl. Finish the entire 
thing yourself and join our wall of fame! 

TRADITIONAL OR PLANT-BASED  59     OTHER FLAVOURS  69.5

WINGS
Choose your wing style & flavour  18

CHOOSE YOUR WING

Traditional   gf

BREADED 
Boneless
Cauliflower   Pb

Plant-based   gf  pb

CHOOSE YOUR FLAVOUR
All flavours are gluten-friendly

Leo's Cherry Fizz   Pb

Buffalo   Pb

Buffalo Ranch   Pb

Dill Pickle
Greek   Pb

Honey BBQ
Honey Garlic
Hot   Pb

Lemon Pepper   Pb

Salt & Pepper   Pb

Salt & Vinegar
Smoked Applewood   Pb

Sriracha Honey
Tajin   Pb

leopoldstavern.com

BOWLS
SOUP OF THE DAY
Ask your server about our soup of the day 
—made in-house daily  CUP 7  BOWL 11.5

Dill pickle salad
Choice of pulled pork, grilled or blackened 
chicken with arugula, kale, cabbage, feta, 
pickles, carrot, radish, croutons, dill ranch  
dressing and topped with a fried pickle  21.5

Taco salad   gf
Choice of spicy beef, grilled or 
blackened chicken with cheese, pico 
de gallo, greens, peppers, corn, black 
beans, tortilla chips, sides of ancho 
sauce, salsa and sour cream  21

ADD  GUACAMOLE  SM 3 | LG 7

Southwest burrito bowl   gf  pbo
Choice of spicy beef, grilled or blackened  
chicken with mexican rice, guacamole, 
queso fresco, pico de gallo, black beans,  
jalapenos, corn, kale slaw, radish,  
jalapeno lime and chipotle dressing  22.5

SNACKS
Fried pickles
Deep-fried pickle spears with choice 
of dip  14

Bucket of Bacon   gf
Thick-cut bacon with 100% maple  
syrup dip  17

Kettle chips   gf
Choice of plain, dill pickle or salt & 
vinegar with choice of dip  12.5

CURLY FRIES   Pb
Spiral cut fries with choice of dip  12

GARLIC PARM FRIES   gf
House-cut fries tossed in garlic, herbs 
and parmesan with garlic mayo dip  13.5 

Chips & Guac   gf  pb
House-made guacamole with fresh  
corn tortilla chips  13.5

Taquitos
Buffalo chicken, cream cheese, peppers 
and onions with choice of dip  16

Scotch egg
Deep-fried sausage and panko coated 
soft boiled egg with choice of chipotle 
mayo or spicy mustard  ONE 9  TWO 17

PICKLED EGG   gf  1.5

Fried Mac & Cheese BITES
Fried cheddar mac & cheese tossed in 
herb parmesan with choice of dip  16

Perogies
Cheese perogies fried with bacon, 
caramelized onions and green onion 
served with sour cream  16.5

Feta dip
Whipped feta and roasted tomatoes 
served with toasted ciabatta  18.5

Garlic Bread Bombs
Garlic knots topped with garlic butter, 
mozza and herb parmesan with choice 
of dip  16

Nachos    gf  pbo
Cheese, pico de gallo, onions, pickled 
jalapenos, peppers and olives with side 
salsa and sour cream  24

ADD  GUACAMOLE  SM 3 | LG 7
EXTRA CHEESE  4
SPICY BEEF  5
BBQ PULLED PORK  6 
GRILLED OR BLACKENED CHICKEN  7

ADD  EXTRA PLANT-BASED CHEESE  4
PLANT-BASED GROUND BEEF  6.5

Buffalo chicken POUTINE   PBO
Buttermilk fried chicken, cheese  
curds, ranch and buffalo sauce on  
house-cut fries  SM 14  LG 20.5

Cheeseburger POUTINE   gf  pbo
Ground beef, cheese curds, pickles, 
onions, tomatoes, beef gravy and smash 
sauce on house-cut fries  SM 14  LG 20.5

PEROGY POUTINE
Cheese perogies, bacon, cheese 
curds, caramelized onions, green 
onion, beef gravy and dill sour cream 
on house-cut fries  SM 14  LG 20.5

Poutine of the week
Follow @leopoldstavern to see 
this week's creation  22

Traditional POUTINE   gf  pbo
Cheese curds and beef gravy on 
house-cut fries  SM 12.5  LG 18

Bbq rancher POUTINE
Bbq pulled pork or buttermilk fried  
chicken, cheese curds, honey bbq  
sauce, ranch and beef gravy on  
house-cut fries topped with 
fried onions  SM 14  LG 20.5

POUTINE
SUB  Upgrade any standard poutine to curly fries  SM 3 | LG 4.5



GF  Gluten-friendly     Pb  Plant-based     gfo  Gluten-friendly option available     PBo  Plant-based option available

Veritree – Every POTW sold contributes to planting trees in Canada #verifiedtrees

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

•  BREAKFAST CLUB

•  BUCKET MONDAY

•  TACOS & TEQUILA TUESDAY

•  WING WEDNESDAY

Dill pickle burger
Hand pressed chuck patty with white 
cheddar, dill pickle kettle chips, 
pickles and dill sauce on a house 
bun topped with a fried pickle  22 

Black Bean Baja Burger   PB
House-made black bean veggie patty, 
avocado, arugula, tomato, pickled onions 
and baja sauce on a house bun  19.5

SPICY CHICKEN Burger
Buttermilk fried chicken, lettuce, pickles 
and spicy garlic mayo on a house bun  21

 The JUKE burger
Hand pressed chuck patty with 
cheese curds, caramelized onions, 
crispy onions, honey bbq and 
garlic mayo on a house bun  22

Crispy chicken burger
Buttermilk fried chicken with bacon, 
white cheddar, lettuce, tomato, pickles, 
onions and mayo on a house bun  22.5

FAVES
Classic breakfast
Choice of bacon, ham, sausage or 
guacamole and tomato with two fried 
eggs, hash browns with pico de gallo and 
marble rye or white toast  17

Quesadilla   pbo
Cheese, pico de gallo, black beans, mixed 
peppers and corn grilled in a flour tortilla 
with side salsa, side sour cream and your 
choice of side  19

ADD  GUACAMOLE  SM 3 | LG 7
EXTRA CHEESE  4
SPICY BEEF  5
BBQ PULLED PORK  6 
GRILLED OR BLACKENED CHICKEN  7

ADD  EXTRA PLANT-BASED CHEESE  4
PLANT-BASED GROUND BEEF  6.5

Chicken fingers   pbo
Crispy breaded chicken fingers with your 
choice of side and choice of dip  18.5

BAJA TACOS   gfo  pbo
Choice of blackened chicken, battered 
alaskan pollock, buffalo breaded 
shrimp, or battered avocado with 
pico de gallo, feta, kale slaw, mango 
salsa and baja sauce on three 
soft corn or flour tortillas  19

ADD  A SIDE  EXTRA

Mac & cheese
Macaroni covered in white cheddar  
cheese curds and a creamy aged  
cheddar sauce  17.5

ADD  BACON  5
BBQ PULLED PORK  6  
GRILLED, BLACKENED OR CRISPY CHICKEN  7

SWEETS
Deep-fried cheesecake
Deep-fried new york cheese cake  
topped with cinnamon sugar, caramel  
and whipped cream  4

SUB  'Cherry Fizz' • cherry sauce & Pop Rocks  2

Churro Bites
Mini churros tossed in cinnamon sugar  
and served with vanilla dipping sauce  4.5

Sub  BIRTHDAY CAKE TOPPING  1.5

Bbq pulled pork sandwich
Slow roasted pulled pork with honey 
bbq sauce, crispy onions, pickles and 
kale slaw on a house bun  19.5

Cajun Caesar Wrap
Choice of buffalo breaded shrimp or 
grilled, blackened or crispy chicken  
with romaine, tomatoes, mozza, onions,  
parmesan and creole caesar dressing  
in a flour tortilla  20.5

CLUB Sandwich
Smoked turkey, ham, thick-cut bacon  
with white cheddar, lettuce, tomatoes  
and mayo on your choice of bread  22

Blackened chicken ciabatta
Blackened chicken with jalapeno monterey 
jack, lettuce, tomato and spicy garlic 
mayo on a grilled ciabatta bun  21

Short rib beef dip
Braised beef short rib with swiss cheese, 
mushrooms, caramelized onions and 
horseradish mayo on a grilled ciabatta 
bun with au jus on the side  22.5

Buffalo chicken wrap
Choice of grilled or crispy chicken tossed  
in buffalo sauce with lettuce, tomatoes, 
onions, pickles and blue cheese 
sauce in a flour tortilla  20.5

BURGER of the month
Follow @leopoldstavern to see this 
month's creation  23.5

CLASSIC Cheeseburger   pbo
Hand pressed chuck patty with white  
cheddar, lettuce, tomato, pickles, onions  
and mayo on a house bun  20

Anytime breakfast Burger   pbo
Choice of bacon, sausage or ham with  
scrambled eggs, jalapeno monterey jack,  
arugula, tomato and garlic mayo on a  
house bun  17.5

Chipotle jalapeno burger
Hand pressed chuck patty with jalapeno  
monterey jack, pickled jalapenos, lettuce, 
tomato, pickles, onions and chipotle  
mayo on a house bun  22

KICK'N Chick'n BURGER   PB 
Fried plant-based chicken, plant-based  
cheddar, lettuce, tomato, red onion,  
pickles, dill ranch and hot sauce on a  
house bun  22

SUB YOUR BUN                 LETTUCE WRAP  FREE                 GLUTEN-FREE BUN  4

SUB YOUR BUN                 GLUTEN-FREE WRAP  4               GLUTEN-FREE BUN  4 

BURGERS
Choice of house-cut fries, mixed greens, soup or veggies & dip

SUB  Kettle chips, curly fries, sweet fries, garlic parm fries or caesar salad  3   
Dill pickle salad  4  •  Mac & cheese, traditional poutine or plant-based poutine  5.5

SANDWICHES
Choice of house-cut fries, mixed greens, soup or veggies & dip

SUB  Kettle chips, curly fries, sweet fries, garlic parm fries or caesar salad  3   
Dill pickle salad  4  •  Mac & cheese, traditional poutine or plant-based poutine  5.5



$16.00 BRUNCH FROM 11AM TO 3PM  
EVERY SAT, SUN & MON STAT HOLIDAYS

BREAKFAST 
CLUB

GF  Gluten-friendly     Pb  Plant-based     gfo  Gluten-friendly option available     PBo  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

Breakfast of the month
Follow @leopoldstavern to see  
this month’s feature creation

CLASSIC breakfast
Choice of bacon, sausage, ham or guacamole 
and tomato, plus two fried eggs, toast and 
hash browns topped with pico de gallo

SUB TRADITIONAL POUTINE  5.5

OG Chicken & Waffles
Buttermilk fried chicken and a sunny side egg on 
sugar waffles with honey ancho sauce and ranch

Breakfast Burrito   GFO  PBO
Choice of bacon, sausage or ham with scrambled 
eggs, cheese, black beans, pico de gallo, guacamole, 
salsa and chipotle mayo in a flour tortilla plus 
hash browns topped with pico de gallo

SUB TRADITIONAL POUTINE  5.5

Southern Fried Benny Bowl
Buttermilk fried chicken, poached egg, cheese 
curds, hash browns, hollandaise and chives  

Breakfast Sandwich   GFO  PBO
Choice of bacon, sausage or ham with scrambled 
eggs, jalapeno monterey jack, arugula, 
tomato and garlic mayo on a house bun plus 
hash browns topped with pico de gallo

SUB TRADITIONAL POUTINE  5.5

The Hangover cure   GF
Choice of bacon, sausage, ham or guacamole 
on hash browns topped with a fried egg, 
cheese, pickled jalapenos, pico de gallo, 
chives, hollandaise and sour cream

DRINK 
SPECIALS 
Leo’s Caesar	 8
Smirnoff vodka, chipotle tabasco, 
clamato, top secret rim mix, pickle 
spear, 1oz

Leo’s Lager	 7
Crisp and refreshing lager with full-
bodied taste that hits the spot every 
single time, 20oz

Leo’s Fizz	 7.5
Our very own vodka-based seltzer 
available on tap in rotating flavours, 
12oz

Shaft	 8
Smirnoff vodka, Kahlua, Baileys and 
chilled coffee, 2oz 

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

ADD  1OZ PEACH OR ORANGE LIQUEUR  3



    
Bucket of Bacon   GF

2.5 pounds of thick-cut bacon  
with 100% maple syrup for dipping 

GF  Gluten-friendly     Pb  Plant-based

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 2 buckets per person per order | DRINK purchase REQUIRED | no subs | dine-in only

CURLY FRIES   PB

Garlic Parm Fries   GF

FRIED PICKLES

Popcorn chicken

CAULIFLOWER BITES   PB

GARLIC BREAD BOMBS

CHICKEN FINGERS

PLANT-BASED TENDERS   PB

Ancho Honey

Baja   PB

Blue cheese

BUFFALO   PB

BUFFALO RANCH   PB

Chipotle mayo   PB

Classic Dill

Dill Ranch   PB

GARLIC MAYO

Honey BBQ

Honey Dill

HONEY GARLIC

HORSERADISH MAYO

Hot sauce   PB

MARINARA   PB

PLUM   PB

RANCH

SPICY GARLIC MAYO

SPICY MUSTARD

Dips are gluten-friendly

01 CHOOSE 
YOUR APPY

02 CHOOSE 
YOUR DIP

Add an EXTRA dip

$8.00 APPY BUCKETS FROM 3PM TO CLOSE

BUCKET  
MONDAY

MEGA



Add EXTRA SAUCE
•  Salsa
•  Sour Cream

•  Queso
•  Guacamole

TACOS & TEQUILA  

TUESDAY
$4.50 TACOS FROM 3PM TO CLOSE

Monthly Feature
Follow @leopoldstavern  
to see this month’s  
feature creation

BEEF   GF
Spicy ground beef, pico de 
gallo, feta, lettuce, pickled 
onions, cilantro, sour cream

CHICKEN   GF
Pulled chicken, pico de 
gallo, feta, lettuce, pickled 
onions, cilantro, sour cream

PORK   GF
Pulled pork, pico de gallo, 
feta, lettuce, pickled onions, 
cilantro, sour cream

FISH
Battered alaskan pollock, 
kale slaw, cilantro, mango 
salsa, baja sauce

Shrimp
Breaded buffalo shrimp,  
kale slaw, cilantro, mango 
salsa, baja sauce

Avocado   GF  PB
Battered and deep-fried 
avocado, kale slaw, cilantro, 
mango salsa, baja sauce

Plant-based BEEF   GF  PB
Plant-based ground beef,  
pico de gallo, plant-based cheese, 
lettuce, pickled onions, cilantro

GF  Gluten-friendly     Pb  Plant-based

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

01   CHOOSE YOUR TORTILLA

02   CHOOSE YOUR FILLING

Flour Soft Corn   GF

DRINK 
SPECIALS

LIME Margarita	 10
Fresh lime juice, tequila,  
triple sec, simple syrup  
with salted rim, 2oz

SUB  CASAMIGOS BLANCO  
OR CASAMIGOS MEZCAL  5

Tequila 1OZ	 5

Corona 330ML	 5

Jarritos 370ML	 4

Corona SUNBREW 0%	 4
330ML

FEELING 
SNACKY?

QUESO FRIES	 5
Curly fries, feta, pico de 
gallo, house-made queso, 
cilantro and sour cream

Chips & Salsa   GF  PB	 8

Chips & Guac   GF  PB	 10

Churro Bites	 3.5



WING 
WEDNESDAY

Traditional   GF

BREADED 

Boneless

Cauliflower   PB

Plant-based   GF  PB

GF  Gluten-friendly     Pb  Plant-based

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

Leo’s Cherry Fizz   PB

Buffalo   PB

Buffalo Ranch   PB

Dill Pickle

Greek   PB

Honey BBQ

Honey Garlic

Hot   PB

Lemon Pepper   PB

Salt & Pepper   PB

Salt & Vinegar

Smoked Applewood   PB

Sriracha Honey

Tajin   PB

ADD  
A DIP
Dips are gluten-friendly

Ancho Honey

Baja   PB

Blue cheese

Chipotle mayo   PB

Classic Dill

Dill Ranch   PB

Honey BBQ

Honey Dill

Hot sauce   PB

RANCH

01 CHOOSE 
YOUR STYLE

02 CHOOSE 
YOUR FLAVOUR
Flavours are gluten-friendly

HALF PRICE WINGS FROM 3PM TO CLOSE



DRINKS
COCKTAILS

Leo’s Caesar	 10
Smirnoff vodka, chipotle tabasco, clamato,  
top secret rim mix, pickle spear, 1oz

Buffalo Dill Caesar	 12.5
Dill infused vodka, buffalo hot sauce, clamato, 
buffalo dill rimmer, dill pickle pepperoni stick 
with red chili pepper and pickle spear, 1oz

Leo’s Island Iced Tea	 9
Triple sec, white rum, vodka, gin, cola, lime, 1oz 

Squirrelly Temple	 9
Tequila, orange juice, ginger ale, lemon-lime 
soda and grenadine, 1oz

Shaft	 10
Smirnoff vodka, Kahlua, Baileys and chilled 
coffee, 2oz

Phil Collins	 9
Gordon’s gin, lemonade and soda, 1oz

Mimosa	 9
Sparkling wine with choice of orange, pineapple 
or mango juice, 6oz

ADD  1OZ PEACH OR ORANGE LIQUEUR  3

BOOZE-FREE

Strawberry guava soda	 6.5
Guava nectar, fresh lime and strawberry soda

Pineapple Hibiscus Tea	 7
Hibiscus tea and pineapple juice with lemon

Mango jalapeno mule	 6.5
Mango nectar, ginger beer soda, jalapeno syrup 
and fresh lime

Jarritos  Assorted	 6

Kombucha  Assorted	 9

Ginger Beer Soda	 6

Red Bull  Assorted	 6.5

Corona Sunbrew 0.0%	 6.5

Non-Alc Beer  Assorted	 6.5

FIZZ

Leo’s Fizz	 8.5
Our very own vodka-based seltzer available  
on tap in rotating flavours, 12oz

Fizz bomb	 7
Cinnamon hearts, blue whale or sour patch 
flavoured drop shot, 4oz

Baby duck & dom perignon also 
available—Ask Server for details

FEELING 
FANCY?

GRAPES & BUBBLES

Ask your server about our features	 6OZ	 9OZ 

House wine	 8	 11.5

RUFFINO LUMINA	 9	 12.5
Pinot grigio  |  Italy

KIM CRAWFORD	 12.5	 17
Sauvignon blanc  |  New Zealand

TOM GORE	 12	 16.5
Cabernet sauvignon  |  United States

TRAPICHE RESERVE	 9.5	 13
Malbec  |  Argentina

MARGARITAS

SUB  CASAMIGOS BLANCO OR CASAMIGOS MEZCAL  6

Classic Lime	 12.5
Fresh lime juice, tequila, triple sec, simple  
syrup with salted rim, 2oz

Guava Strawberry	 13
Strawberry & guava juice, tequila, triple sec,  
fresh lime juice with salted rim, 2oz

Spicy Mango	 13
Mango nectar, jalapeno syrup, tequila, triple sec, 
fresh lime juice with chili lime salted rim, 2oz

Smoky Pineapple	 14
Pineapple juice, agave syrup, Sombra mezcal, 
fresh lime juice with smoky salted rim, 2oz

HOME OF THE TRUE 20OZ PINT
Scan the code on your table to see what’s on tap


