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LAPPER

SPORTS BAR + KITCHEN

Capacities

LAPPER DECK 100 seated/150 standing INTERIOR BUYOUT 200 seated + standing
LAPPER POOL PATIO 100 standing PATIO BUYOUT 150 standing
SWIM LANE 40 seated FULL BUYOUT 400 seated + standing

At Lapper, you will find a welcoming vibe and large screen TVs broadcasting the latest sport events. Choose
from our indoor or alfresco dining on the Lapper Deck and Patio. Indulge in a custom menu or pre-fix

selection of San Diego favorites, craft beer on tap, inventive craft cocktails, and expansive tequila collection.




THREE-COURSE MENU $47++ PER PERSON

SHARED STARTER:

Chips, Salsa & Housemade Guacamole GF, Vegan
Served Family Style for the Table

CHOICE OF ENTREE:

Seared Ahi Tuna Chopped Salad

Napa Cabbage, Black Kale, Togarashi Crusted Ahi, Roasted Cashew, Micro Cilantro,
Edamame, Carrot, Snow Peas, Crunchy Noodles, Ginger Miso Dressing

Caesar Salad with Chicken

Grilled Chicken, Romaine Lettuce, Classic Crouton, Crispy Parmesan

OG Crush Burger

Grilled Onion, Butter Lettuce, Tomato, Pickle, American Cheese, Pub Sauce

Grilled Chicken Sandwich

Swiss Cheese, Bacon, Butter Lettuce, Tomato, Chipotle Mayo

Veggie Wrap Veg, Vegan

Spinach Tortilla, Roasted Vegetables, White Balsamic Vinegar, Guacamole, Romaine
Lettuce

CHOICE OF DESSERT:

Biscoff Banana Cream Pie Trifle NF, Veg

Fresh Banana, Biscoff Cookie Crumble, Salted Caramel, Vanilla Bean Chantilly
Peanut Butter Brownie Trifle *Contains Nuts

Peanut Butter Mousse, Brownie Chunks, Vanilla Bean Chantilly, Reese’s
Passion Fruit Mango Verrine NF, GF, Vegan

Valrhona Passion Fruit, Chocolate, Mango, Coconut

All prices are subject to a 24% service charge and CA sales tax. See below for price plus service charge total.




Il BN BN BN BN I I I I I = =
FOUR-COURSE MENU $59++ PER PERSON

SHARED STARTER:

Chips, Salsa & Housemade Guacamole GF, Vegan
Served Family Style for the Table

CHOICE OF SALAD:
Lapper House Salad

Seasonal Mixed Local Greens, Tomatoes, Cucumbers, Onions, Carrots, Vinaigrette
Caesar Salad

Romaine Lettuce, Classic Crouton, Crispy Parmesan

CHOICE OF ENTREE:
OG Crush Burger

Grilled Onion, Butter Lettuce, Tomato, Pickle, American Cheese, Pub Sauce

Fish & Chips

Thelma Blonde Beer Battered Cod, White BBQ Coleslaw, Remoulade, French Fries
Grilled Chicken Sandwich

Swiss Cheese, Bacon, Butter Lettuce, Tomato, Chipotle Mayo

Brisket Philly Cheese Steak Sandwich

Onion, Bell Pepper, Mushroom, Provolone, Mayo, Hoagie Roll

Veggie Wrap Vegan

Spinach Tortilla, Roasted Vegetables, White Balsamic Vinegar, Avocado, Romaine Lettuce

CHOICE OF DESSERT:

Biscoff Banana Cream Pie Trifle NF, Veg

Fresh Banana, Biscoff Cookie Crumble, Salted Caramel, Vanilla Bean Chantilly
Peanut Butter Brownie Trifle *Contains Nuts

Peanut Butter Mousse, Brownie Chunks, Vanilla Bean Chantilly, Reese’s
Passion Fruit Mango Verrine NF, GF, Vegan

Valrhona Passion Fruit, Chocolate, Mango, Coconut

All prices are subject to a 24% service charge and CA sales tax. See below for price plus service charge total.




RECEPTION MENU

Minimum Four (4) Selections. Pricing per person.

Lapper Favorites

Chips, Salsa & Housemade Guacamole $14 ++ GF, Vegan

Tortilla Chips Serve with House Made Salsa

Chicken Taquitos $15 ++

Fried Corn Tortillas, Shredded Chicken, Cabbage, Cilantro, Baja Crema
Caesar Salad $12 ++

Classic Crouton, Parmesan, Lemon Zest

Add Chicken - $4 additional

Seared Ahi Chopped Salad $21++

Napa Cabbage, Black Kale, Togarashi Crusted Ahi, Roasted Cashew, Micro Cilantro,
Edamame, Carrots, Snow Peas, Crunchy Noodles, Ginger Miso Dressing
Lapper Fries $10++

Sea Salt or Truffle, Ketchup, Aioli

Thelma’s Delights

OG Crush Sliders $15++

Butter Lettuce, Tomato, American Cheese and Pub Sauce
Portobello Sliders $14++ Veg

Butter Lettuce, Tomato, Caramelized Onion and Pesto Aioli
Crispy Chicken Tenders $15++

BBQ Sauce and Ranch Dressing

Veggie Wrap $13++ Vegan

Roasted Veggies, Romaine Lettuce, Balsamic Vinaigrette
Carne Asada Tacos $15++ GF

Housemade Guacamole, Pickled Red Onion, Morita Salsa
Baja Fish Tacos $16++

Beer Battered Cod, Cabbage, Cilantro, Fire-Roasted Salsa, Guacamole, Baja Crema

All prices are subject to a 24% service charge and CA sales tax. See below for price plus service charge total.




STATION MENU

Taco Station $45++ Per Person

Served With: Lettuce, Sour Cream, Cheese, Salsa, Guacamole, Onion,
Lime, Jalapenos, Morita Salsa, Verde Salsa

Choose Two:

Carne Asada

Chicken

Thelma Battered Fish
Veggies

Choose Two Sides:
Rice

Beans

Chips

Tortillas

All American Station $47++ Per Person

Choose Three:

OG Crush Burger Slider

Grilled Onion, Butter Lettuce, Tomato, Pickle, American Cheese, Pub Sauce
Garden Burger Slider

Beyond Patty, Pesto Aioli, Lettuce, Tomato, Caramelized Onion

Brisket Philly Cheese Steak Sliders

Onion, Bell Pepper, Mushroom, Provolone, Mayo, Hoagie Roll

Chicken Wings

Choice of Buffalo, BBQ, Cajun, Lemon Pepper

All prices are subject to a 24% service charge and CA sales tax. See below for price plus service charge total.




STATION MENU CONTINUED

Choose Two Sides:
Fries

Onion Rings

Side Salad

Coleslaw

Pizza and Salad Station $40++ Per Person
Choose One:

Caesar Salad

Classic Crouton, Parmesan, Lemon Zest
Lapper House Salad

Seasonal Mixed Local Greens, Tomatoes, Cucumbers, Onions, Carrots, Vinaigrette

Choose Three:

Margherita

Tomatoes, Mozzarella, Micro Basil

Hangover

Mozzarella, Pepperoni, Bacon, Sausage, Salami, Micro Basil

BBQ Chicken

Grilled Chicken, Mozzarella, Bacon, Red Onion, Cilantro, BBQ Sauce
Pepperoni

Pepperoni, Mozzarella, Provolone

All prices are subject to a 24% service charge and CA sales tax. See below for price plus service charge total.







