BAR BITES

@ FRIED CHEESE CURDS (1200 cal) | 16.95
tomato sauce, roasted jalapefio ranch, parmesan

BAVARIAN PRETZELS (1180 cal) | 16.95
garlic butter, salt, green onions, beer cheese o

TRIO DIPS & CHIPS (975 cal) | 14.95
house-made salsa, guacamole, queso,
crispy tortilla chips

TRUFFLE FRIES (860 cal)| 13.95
fries, truffle oil, parmesan, truffle aioli

® CHICKEN NACHOS (1570 cal) | 19.95
black beans, queso, jalapefios, house-made salsa,
pico de gallo, spicy chili aioli, sour cream, lettuce,
guacamole

SPINACH &

ARTICHOKE DIP (1080 cal) | 16.95
spinach, artichoke, garlic parmesan cream sauce,
crispy tortilla chips

GRILLED CHICKEN

CAESAR (640 cal)| 20.95

grilled chicken breast, romaine, parmesan,
house-made croutons, classic Caesar dressing

PEPPERONI (790 cal)| 17.95
marinara, mozzarella, provolone, parmesan

BUFFALO CHICKEN (910 cal)| 18.95
classic buffalo sauce, mozzarella, provolone,
crumbled blue cheese, buttermilk ranch, scallions
M"f ‘ celery, buttermilk ranch (190 cal) or
blue cheese dressing (220 cal) | 20.50

10-count of bone-in win?s (695 - 1140 cal),

CINNAMON D
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DIVA MARTINI (220 cal) | 16.49
SKYY Pineapple, Pama Liqueur, pomegranate, pineapple

@ GRAND LEMON DROP
MARTINI (235 cal) | 16.49
Deep Eddy Lemon, Grand Marnier, house-made
simple syrup, lemon, sugar rim, lemon twist

® MEAN BEAN MARTINI (160 cal) | 16.49
Our version of an espresso martini | Smirnoff Vanilla,
Mr. Black, house-made brown sugar syrup, espresso
sub Don Julio Reposado or Bulleit Bourbon for +1

CRAFT BURGERS'

choice of fries (230 cal) or tots (305 cal) |
sub grilled chicken (less 75 cal) +no charge |
sub Impossible™ Burger (less 80 cal) +4

LOUIE’S CHEESEBURGER (990 cal) | 18.50
white cheddar, lettuce, tomato, onion, pickles,

Louie sauce

add bacon (75 cal) +2  add fried egg* (120 cal) +1

BACON CHEDDAR (1215 cal)| 19.50
white cheddar, applewood smoked bacon, lettuce,
tomato, onion, garlic aioli

MUSHROOM SWISS (1100 cal) | 19.75
American and Swiss cheeses, roasted mushrooms,
lettuce, tomato, onion, garlic aioli

seralth bulll
SANDWICHES

choice of fries (230 cal) or tots (305 cal)

HOT HONEY CHICKEN (865 cal)| 19.50
crispy chicken breast, Nashville hot seasoning,
hot honey, pickles, toasted bun

LOUIE’S CHEESESTEAK (1175 cal)| 18.50
shaved sirloin steak*, American, provolone,
crispy onion strings, garlic aioli, toasted hoagie roll

KIDS MENU

KIDS SLIDERS (715 cal)| 10.25
served with fries

CRISPY FLATBREAD (400-470 cal)| 10.25
cheese or pepperoni

NASHVILLE HOT RUB * LEMON PEPPER RUB
BUFFALO * CHIPOTLE BBQ * THAI SWEET & SPICY
GARLIC PARMESAN * HOT HONEY

ONUT HOLES (1230 cal) | 10.50

cinnamon sugar dusted, chocolate sauce

WILDBERRY MARGARITA (230 cal)| 16.79

Don Julio Blanco, strawberry, blackberry, lime,
Truly Wild Berry, Twang Nectarberry rim, blueberries

DOS SAUZA MARGARITA (260 cal)| 16.49
Sauza Silver, Alma Finca, house-made sour mix,

lime, float of Sauza Tres Generaciones Afiejo

add strawberry, mango, or passion fruit| +1

Tipping is customary in the U.S. (typically 18-20%) and is greatly appreciated by our team.

BarLouie
Foothall, Drat MENU

COLD BEER
TAPPED 160

Beers with an ABV of 8.5% or higher will be served in an 170z glass.

CRAFT & IMPORT:

ANGRY ORCHARD CRISP APPLE CIDER (5% ABV 260 cal) | 9.50
BLUE MOON BELGIAN WHITE (5.4% ABV 190 cal) | 9.50
DOGFISH HEAD 60 MINUTE IPA (6% ABV 250 cal) | 9.75
GOLDEN ROAD MANGO CART (4% ABV 210 cal) | 9.75

GOOSE ISLAND HAZY BEER HUG IPA (6.8% ABV 280 cal) | 9.75
GUINNESS DRAUGHT (4.2% ABV 205 cal) | 9.75

SAMUEL ADAMS BOSTON LAGER (5% ABV 240 cal) | 9.50
STELLA ARTOIS (5% ABV 175 cal) | 9.50

TRULY WILD BERRY HARD SELTZER (5% ABV 65-100 cal) | 9.50

DOMESTIC:

BUD LIGHT (4.2% ABV 170 cal) | 7.50
COORS LIGHT (4.2% ABV 120 cal) | 7.50
MICHELOB ULTRA (4.2% ABV 110 cal) | 7.50
MILLER LITE (4.2% ABV 110 cal) | 7.50
YUENGLING (4.5% ABV 180 cal) | 7.50

IC LIGHT (4.2% ABV 125 cal) | 7.50

@APPED 120z

CRAFT & IMPORT:

CORONA EXTRA (4.6% ABV 150 cal) | 8.25
HEINEKEN (5% ABV 140 cal) | 8.25
HEINEKEN 0.0 (zero alcohol 70 cal) | 8.25

DOMESTIC:

BUD LIGHT (4.2% ABV 110 cal) | 7.50
COORS LIGHT (4.2% ABV 100 cal) | 7.50
MICHELOB ULTRA (4.2% ABV 95 cal) | 7.50
MILLER LITE (4.2% ABV 95 cal) | 7.50

CANNED

HIGH NOON VODKA & SODA | 9.25
(4.5% ABV 100 cal) « grapefruit « watermelon

SURFSIDE ICED TEA (4.5% ABV 100 cal) | 9.25

WHITE CLAW HARD SELTZER | 9.25
(5% ABV 100 cal) « black cherry « mango

TWISTED TEA (5% ABV 190 cal) | 9.25

@ LOUIE FAVORITES ccccccccccccccs

*ltems are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Products containing tree nuts and peanuts are stored in this kitchen and may have come in contact with other food items. Before placing your order, please inform your server if a person in your
party has a food allergy. Menu subject to change and may vary by location. © 2026 Louie Restaurants LLC. All Rights Reserved. 2,000 calories a day is used for general nutrition advice, but calorie
needs vary. Calories are based on single portion served. Calories may not be exact. Additional nutrition information available upon request.



