
Monday through Friday 11am-4pm
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Macho  Nachos
Grilled Chicken, Sausage Queso, Tomato, Jalapeños, 
Cheddar Jack, Black Bean Salsa, Sour Cream, Chives, 
Homemade Salsa $15

Ok i e  Nachos
Chili, Cheddar Jack, Jalapeños, Shredded Lettuce, Tomato, 
Red Onion, Sour Cream, Homemade Salsa $14

Faj i ta  Nachos *

Skirt Steak, Cheddar Jack, Red Bell Peppers, Grilled Onions, 
Spicy Crema, Cilantro. Served with a Side of Sour Cream 
and Homemade Salsa $17

Buffalo  Ch i cken  Nachos
Chicken Tenders Tossed In Buffalo, Cheddar Jack, Celery, 
Chives, Homemade Ranch $15

CH IPS,  QUESO  & SALSA
Tortilla Chips, Sausage Queso, Homemade Salsa $11

FR I ED  GREEN  BEANS 
Served with Chipotle Ranch $12

GOLDEN  FR I ED  P I CKLES 
Served with Chipotle Ranch $12

FR I ED  CHEESE  ST I CKS 
6 Golden Brown Cheese Sticks, Marinara Sauce $13

CHOOSE  YOUR  SAUCE
House BBQ, Frank’s RedHot® Buffalo Wing Sauce,
Hickory Bourbon, Honey Sriracha, Garlic Parmesan,
Sweet Chili, Tabasco Habanero, Honey Gold, Teriyaki

JUMBO  BONE- IN 	 BONELESS
10-Piece $18	 12-Piece $14

CHEESY  CHEESE  
Mound of Mozzarella $13

MEAT  LOVERS
Sausage, Ham, Pepperoni, Bacon $15

LOU I G I’S  SUPREME
Sausage, Ham, Pepperoni, Bacon, Bell Pepper, Red Onion, 
Mushroom, Tomato, Black Olive $15

THE  SP I C Y  ONE  NEW

Pepperoni, Grilled Jalapeños, Pickled Jalapeños, Banana Peppers,
Hot Honey $15

PEPPERON I LOUIE’S FAVORITE  
Piled High with Pepperoni $14  Double the pepperoni +$4

BBQ  CH I CKEN
Grilled Chicken, Bacon, Red Onion, BBQ Sauce $15

CH I L I  BURGER *  NEW     
Chili, Onion, American Cheese $15 

THE  B I G  LOU *  LOUIE’S FAVORITE

Grilled Onion, Pickles, American Cheese, Mustard $14

DOUBLE  DOWN *

Double Patty, Double Bacon, Double American Cheese, Mayo $18

AVOCADO  BURGER *

Bacon, Lettuce, Tomato, Red Onion, Avocado, Swiss, Mayo $15

PROH IB I T I ON *

Bacon, Red Onion, Cheddar Jack, Hickory Bourbon Sauce $15

SOUTHWEST  BURGER *

Bacon, Lettuce, Tomato, Grilled Onion, Jalapeños, Cheddar Jack, 
Chipotle Honey Mustard $15

THE  AMER I CAN *

Lettuce, Tomato, Red Onion, Pickles, American Cheese, Mayo $14

LOU I E’S®  SHROOM & SW ISS *

Lettuce, Tomato, Pickles, Sautéed Mushroom, Grilled Onion, Swiss, 
Mayo $15

Joker  Burger *  
White Mac & Cheese, Bacon, Grilled Jalapeños, Cheddar Jack $15

BURGERSBURGERS
Gluten-Free Bun,  Impossible® Patty, or Double Patty +$3
Sub Chicken Breast Upon Request (No Charge)

Served with Golden Fries

Gluten-Free Cauliflower Crust Available Upon Request +$3 
House or Caesar Salad +$5

 *We are obliged to tell you that consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.  We are concerned for your well-being. If you have 
allergies, please alert us as not all ingredients are listed! Louie’s is pleased to offer gluten-free and 
vegetarian options. However, we cannot ensure that cross-contamination will never occur.
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Sheet Pan Nachos

Ranch +75¢ | Hot Honey +75¢

LifeLife

Wing It!

LOUIE’S
GRILL &BAR

$10CHOOSE
TWO Co

m
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Choose Any Two Items for $10
• Bowl of Red Pepper Gouda Soup
• Bowl of Chili
• Bowl of White Mac & Cheese
• Louie’s Side Salad
• Louie’s Caesar Salad
• Grilled Cheese

• Louie’s BLT
• Mediterranean Flatbread
• 2 Slices of Cheese or Pepperoni Pizza
• Half Original Club Sandwich +$2
• Half Avocado Chicken Sandwich +$2
• Half Philly Cheesesteak Sandwich* +$4



DRINKSDRINKS

All Rice Bowls Are Served With Lightly
Seasoned White Rice

SoupsSoups
   Salads   Salads
THE  MEDD I  NEW

Grilled Chicken, Baby Spinach, Red Onion, 
Tomato, Banana Peppers, Feta, Greek Dressing, 
Tzatziki $14 

Taco  Salad
Mixed Greens, Tomato, Cheddar Jack, Black Bean 
Salsa, Sour Cream, Green Onions. Served in a 
Homemade Taco Shell with a Side of Homemade 
Salsa Chicken $14 | Skirt Steak* $16

Cr i spy  Ch i cken  Salad
Crispy Chicken, Mixed Greens, Cheddar Jack, 
Croutons, Chives, Choice of Dressing $14 

CH I CKEN  CAESAR  SALAD
Grilled Chicken, Romaine, Parmesan, Croutons, 
Caesar Dressing $14

AS I AN  SALAD
Grilled Chicken, Mixed Greens, Toasted Almonds, 
Mandarin Oranges, Sesame Seeds, Crispy Chow 
Mein Noodles, Bangkok Peanut Dressing $15

Roasted  Red  Pepper  Gouda  soup
Bowl $7 | Cup $4

Ch i l i
Bowl $7 | Cup $4

Dressings
Homemade Ranch, Bleu Cheese, Honey Mustard,  
Balsamic Vinaigrette, Chipotle Ranch, Chipotle 
Honey Mustard, Greek with Feta

TER I YAK I  BOWL  NEW

Steamed Broccoli, Grilled Onions, Green Onions, 
Sesame Seeds, Teriyaki Chicken $14 | Skirt Steak* $16

FAJ I TA  BOWL  NEW

Avocado, Cheddar Jack, Cilantro, Grilled Onions and 
Peppers. Served with Homemade Salsa and Flour 
Tortillas on the Side Chicken $14 | Skirt Steak* $17

BAYOU  BOWL
Blackened Shrimp, Andouille Sausage, Grilled 
Onion, Bell Pepper, Celery, Jambalaya Sauce $16 

BOURBON  BOWL*

Hickory Bourbon Skirt Steak, Sautéed Mushroom, 
Broccoli, Chives $16

SOUTHWEST  BOWL
Grilled Chicken, Bacon, Avocado, Black Bean Salsa, 
Chives, House Dressing $14

Avocado  Ch i cken  Sandw ich  NEW

Grilled Chicken, Avocado, Swiss, Bacon, Lettuce, 
Tomato, Mayo, Wheat Berry Bread $14

FRENCH  D I P * NEW

Thinly Sliced Steak Cooked in Au Jus, Swiss, 
Horseradish Mayo, Served on a Grilled
Hoagie Bun $17

BACKYARD  BBQ  SANDW ICH  NEW

Grilled Smoked Sausage (With a Little Kick!), 
Pickles, Red Onion, BBQ Sauce, Honey Gold, 
Grilled Texas Toast $13

MED ITERRANEAN  FLATBREAD  NEW

Spinach, Tomato, Feta, Black Olive, Onion, 
Tzatziki, Greek Dressing, Served on Pita
Chicken $14� | Grilled Shrimp $16 

R ibeye  Steak  Wrap *

Thinly Sliced Steak, Fresh Spinach, Tomato, Red 
Onion, Feta, Horseradish Mayo $16 

LOU I E’S®OR IG INAL  CLUB  LOUIE’S FAVORITE

Turkey, Ham, Bacon, Lettuce, Tomato, American 
Cheese, Swiss, Mayo, Toasted Wheat Berry Bread $14

Ph i lly  Cheesesteak *

Thinly Sliced Steak, Grilled Peppers & Onions, 
White American Cheese, Served on a Grilled 
Hoagie Bun $17
 Sub Chicken Breast Upon Request  

SOUTHWEST  WRAP
Chicken, Bacon, Mixed Greens, Cheddar Jack, 
Black Bean Salsa, Chipotle Honey Mustard $14

CR I SPY  CH I CKEN  WRAP
Crispy Chicken, Bacon, Lettuce, Tomato,
Cheddar Jack, Homemade Ranch $14

CH I CKEN  TENDER  BASKET
Crispy Tenders, Served with Golden Fries, Grilled 
Texas Toast, White Peppered Gravy $15

BEER-BATTERED  F I SH
Battered and Fried, Served with Tartar Sauce and 
French Fries $16

CH I CKEN  QUESAD I L LA  SUPREME 
Grilled Chicken, Grilled Onion, Cheddar Jack, 
Black Bean Salsa, Sour Cream, Chives, Homemade 
Salsa $14  Make it Skirt Steak* +$3

The  Ult imate  Margar i ta
PATRÓN® Silver, Cointreau®, Grand 
Marnier®, Frozen Lemonada, Splash of 
Orange Juice, Served in a Mixing Tin 
Accompanied by a Salted Martini Glass 
and a Lime Wedge $12

Perfect  Margar i ta
1800® Reposado, Cointreau®, Grand 
Marnier®, Sweet & Sour, Splash of 
Orange Juice, Served in a Mixing Tin 
Accompanied by a Salted Martini Glass, 
Olives and a Lime Wedge $10

Strawberry  Moj i to
Malibu® Strawberry Rum, Lime Juice,
Mint Syrup, Fresh Strawberries $8

Raspberry  Lemondropt in i
Deep Eddy® Lemon Vodka, Chambord® 
Raspberry Liqueur, Frozen Lemonada, 
Lemon Twist, Sugar Rim $9

 Signature

Served with Golden Fries

Golden Fries 
Seasonal Fruit

Steamed Veggies 
Tortilla Chips 
Basmati  R ice 
Fried Okra

Sweet Potato Fries 
WHITE Mac & Cheese

SIDESSIDESSIDES
Ocean  Breeze
Malibu® Coconut Rum, Malibu® Strawberry 
Rum, Blue Curaçao Liqueur, Sprite®, Frozen 
Lemonada $8

Oh  So  Cherry
Three Olives® Cherry Vodka, Sprite®, Cherry 
Juice, Sweet & Sour, Fresh Lime Squeeze $8

Top  Shelf
Long  I s land  I c ed  Tea
Three Olives® Vodka, Tanqueray® Gin, 
BacardÍ® Superior Rum, Cointreau®,
Sweet & Sour, Splash of Coca-Cola® $10

T i to’s  Club  Spec i a l
Tito’s Handmade Vodka®, Sprite®, soda, 
lemon, lime served with a salted rim $8

GOODEATS

TACOSTACOS
Served with Chips & Homemade Salsa 

SIDE STREET TACOS
Diced Onion, Cilantro, Fresh Lime, 
Corn Tortillas, Side of Spicy Crema
 Chicken $13 | Skirt Steak* $15

FISH TACOS  
Beer-Battered Fish, Lettuce, 
Tomato, Cheddar Jack,  
Black Bean Salsa, House 
Dressing, Flour Tortillas $15

BLACKENED SHRIMP TACOS
Blackened Shrimp, Diced 
Onion, Jalapeños, Cilantro, 
Cheddar Jack, House 
Dressing, Flour Tortillas $15

Please Drink Responsibly.

$4.50

$3.50

Funnel  Cake  Fr i es
Fried Funnel Cake Sticks, Bourbon 

Caramel Sauce, Powdered Sugar $10

HOMEMADE  Oreo
Cloud  P i e  $9

WHOLE  HOMEMADE  Oreo
Cloud  P i e  $55

DESSERTS
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