
BUTTERNUT SQUASH BISQUE  8
Maple Crema 

HARISSA GRILLED CHICKEN SKEWERS  12
Cucumber Salad, Coconut Ranch 

CRISPY ARTICHOKES  10
Smoke Paprika Aioli

FRITTO MISTO  14
Calamari, Shrimp, Veggies,  
House-Made Tomato Sauce, Citrus Aioli 

LBP MEATBALLS  14
Lamb, Beef, Pork, House-Made Tomato Sauce,  
Hand-Grated Parmesan, Grilled Noble Bread

PASTA VERDE  11
Bucatini, Garlic, Lemon, Parsley, Basil, Arugula,  
Hand-Grated Parmesan, EVOO

HAND-CUT FRIES  9
Chimichurri Aioli, Fresh Herbs 

CHICKEN BREAST MILANESE  15
Arugula, Grilled Lemon, Poached Egg, EVOO

SEARED CRAB CAKES  16
Cucumber Salad, Remoulade 

LAMB SLIDERS  14
Toasted Brioche Roll, Radicchio Slaw, Local Crow’s Dairy Goat 
Cheese, Chimichurri Aioli, Blistered Shishito Peppers

FIRESTONE PITA  9
Roasted Garlic Hummus, Roasted Red Pepper Spread, 
Mediterranean Olives

MIXED GRILL  21
LBP Meatballs, Shrimp, Scallops, Arugula & Fennel Salad,  
Red Pepper Feta Spread 
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OLIVE OIL CAKE  8 
Brown Butter Pears, Basil Whip, Limoncello Syrup

SUPER CHUNK BROWNIE  8
Vanilla Bean Ice Cream, Balsamic Carmel

BANANA BREAD PUDDING  8
Bourbon PB Glaze, Salted Caramel Gelato
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1 FOR 4 • 2 FOR 6 • 3 FOR 8 

VANILLA BEAN ICE CREAM

ESPRESSO ICE CREAM

CHOCOLATE ICE CREAM

SALTED CARMEL GELATO
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