
www.barlouieamerica.com

Eat    DRINK    Be Happy



The Fizz
Absolut Mandarin, St-Germain, fresh 
lemon, pure cane syrup, Prosecco

Diva
SKYY Pineapple, PAMA Liqueur, 
pomegranate syrup, pineapple juice, 
fresh-cut pineapple

Pom Peche
Absolut Apeach, pomegranate syrup, 
mango purée, orange juice, Sprite

The Clover
Maker’s Mark, Hennessy, agave nectar,
lemon and orange juices, orange twist

Effen Good
Effen Cucumber, mint leaves, lime juice,
fresh-cut cucumber, agave nectar

Louie’s Cosmo
Absolut Citron, O3, fresh lime juice, 
cranberry juice, pure cane syrup, lemon 
twist

S’Mores
Absolut Vanilia, Godiva Chocolate Liqueur,
toasted marshmallow syrup, cream, 
marshmallows, chocolate syrup, graham 
cracker rim

The Abbey
Hendrick’s Gin, fresh grapefruit and lemon 
juices, pure cane syrup, grenadine, lemon 
twist

Honeydew
Cruzan Coconut, Midori, pineapple juice, 
fresh-cut pineapple

Tickled Pink
X-Rated Fusion Liqueur, DeKuyper 
Peachtree, cranberry and orange juices

Grand Lemon Drop
Grey Goose Le Citron, Grand Marnier, fresh 
lemon, pure cane syrup, sugar rim, lemon 
twist

Kiss My Aztec
Patrón XO Cafe Dark Cocoa, Patrón XO 
Cafe, cayenne pepper, cinnamon, cream, 
whipped cream

The Dirty
Effen Vodka, olive juice, blue cheese olives

The Manhattan
Maker’s 46, Noilly Prat Sweet Vermouth, 
Fee Brothers Orange Bitters. stirred never 
shaken

MARTINIS
- - - - - -

Buying someone a drink is five times better than a handshake.
-Louie’s motto 

HANDCRAFTED 
DRINKS- - - - - - -

according to Louie, there are 3 reasons our drinks are the BEST:
1. we use the highest quality ingredients & premium liquors. period.

2. our super fancy juice machines squeeze the freshest fruit juices everyday.
3. each drink is passionately poured & uniquely presented by our skilled bartenders.



Dos Sauza Margarita
Sauza Gold, Sauza Tres Generaciones
Añejo, triple sec, fresh sour, lime

La Fresca Margarita
Avión Silver, fresh orange, lemon and lime 
juices, agave nectar, lemon-lime foam

Pomegranate Margarita
Cazadores Reposado, pomegranate syrup, 
fresh sour, lime, cranberry juice

Strawberry Margarita
Sauza Blue, O3, fresh sour, lime, 
strawberry purée

MARGARITAS
& MOJITOS
- - - - - -

 served up Bar Louie style: hand shaken, on the rocks, with premium tequilas and rums

Havana Classic Mojito
Bacardi Light, pure cane syrup, mint 
leaves, lime, splash of sparkling water

Berry Mojito
Cruzan Black Cherry, fresh blackberries 
and strawberries, mint leaves, pure cane 
syrup, sparkling water

Sailor’s Mojito
Sailor Jerry, Domaine de Canton
Ginger Liqueur, ginger ale, mint leaves, 
pure cane syrup, lime

COCKTAILS- - - - - -
The Ultimate Bloody Louie
Absolut Peppar, Guinness Stout, Tabasco, 
bloody mary mix, our signature garnish 

Elliott’s Pepper
Hendrick’s Gin, red bell pepper, agave 
nectar, fresh lemon

The Mongoose Daiquiri
Cruzan Light, O3, mango, pure cane syrup, 
fresh lime, Black Strap Rum float

Mason/Dixon
Seagram’s Sweet Tea Vodka, SKYY Citrus,
fresh brewed tea, pure cane syrup,
fresh lemon

Coconut Mint Lemonade
SKYY Coconut, fresh lemon, pure cane 
syrup, coconut water, mint leaves

Louie’s Sangria
Cruzan Black Cherry, DeKuyper Amaretto, 
Canyon Road Merlot, fresh lemon, lime and 
orange juices, Sprite. available by glass or 
pitcher

N0N-ALCOHOLIC COCKTAILS
- - - - - - - - - - - - - -Red Bull, Sugar Free Red Bull and coconut water available.

Mango Limeade
mango purée, pineapple and lime juices,
sparkling water

Raging Bull
Red Bull, strawberry purée, ginger ale

“A woman drove me to drink and I didn’t even have
the decency to thank her” - W. C. Fields



	 Crafted in the

	 Good Ol’ USA
	 *Blue Moon

	 *Bud Light

	 Budweiser

	 Bud Light Lime

	 Bud Select

	 *Coors Light

	 Michelob Ultra

	 *Miller Lite

	 Miller 64

MGD

	 *Samuel Adams Seasonal

	 *Woodchuck Amber Cider

*Sierra Nevada Torpedo IPA

*Pabst Blue Ribbon

	 O’Doul’s Amber (non-alcoholic)

World
Travelers

Amstel Light

Corona Light

Corona

*Dos XX Lager

Heineken

*Newcastle Brown Ale

Pacifico Clara

*Stella Artois

* denotes on draft

ask server for regional & seasonal 
selections. all brews may not be 

available in this location. 

   LOUIE’S GRAPES
- - - - - -

BREWS
- - - - - -

mmmm... beer. dark or light, bottle or draft, whatever you like we’ve got you covered.  
remember, in heaven there is no beer, so you better drink it here.

Ruffino

Estancia

Simply Naked

William Hill

Kim Crawford

Darcie Kent

Martin Codax

Big House White

Hogue

Bella Sera

Pinot Grigio

Pinot Grigio

Chardonnay

Chardonnay

Sauvignon Blanc

Sauvignon Blanc

Albariño

White Blend

Riesling

Moscato

Italy

California

California

Central Coast, CA

New Zealand

Monterey, CA

Spain

California

Washington

 Italy

Glass

7	

8.5	

7	

8	

10	

8	

9	

6.5	

7.5	

7

Btl

21	

23	

21	

22	

32	

23	

29	

18	

21	

18

Rex Goliath

Save Me San Francisco
California 37

Canyon Road

MacMurray Ranch

Apothic

Primal Roots

Diseño

Save Me San Francisco
Drops of Jupiter

Big House Cardinal Zin

Cabernet Sauvignon

Cabernet Sauvignon

Merlot

Pinot Noir

Red Blend

Red Blend

Malbec

Petite Sirah

Zinfandel

California

Sonoma Coast, CA

California

California

California

California

Argentina

California

California

Glass

6.5

7

6.5

11

8.5

7.5

7.5

7.5

7

Btl

15

21

15

35

26

22

22

21

18

Beautiful Blondes

Fiery Redheads

La Marca Prosecco Italy

Glass

9

Btl

23

Bubbly



Bruschetta Pomodoro
tomato, basil, garlic, olive oil,
parmesan crostinis	 7.5
	 w/ shrimp  10.5

Bavarian Pretzel Sticks
Louie’s signature app with cinnamon
butter, queso, honey mustard	 8

Spinach & Artichoke Dip
spinach, artichoke, parmesan,
garlic, house-made alfredo,
tortilla chips	 8

Potstickers
pan-seared pork dumplings,
szechwan sauce	 8.5

Chicken Nachos
grilled chicken, queso, black beans,
jalapeño, pico, guacamole,
sour cream, tortilla chips	 11

Tempura Shrimp
hand battered shrimp with
szechwan, thai-chili lime,
buffalo sauce	 10

Loaded Fries or Tots
queso, giardiniera, bacon, scallions	 9

Hummus, Tabbouleh & Tzatziki
warm pita bread, cucumber slices	 8.5

FLATBREADS
- - - - -

our flatbreads are prepared with fresh vegetables, premium meats and handcrafted cheeses.

Verde Chicken
grilled chicken, house-made salsa
verde, red onion, jalapeño,
queso fresco, fresh cilantro	 11

Adobo Shrimp Skewers
shrimp, avocado-mango salsa,
field greens, honey chipotle
adobo sauce	 10

Cheese Quesadilla
pepper jack, cheddar, sour cream,
pico, guacamole	 7
	 w/ chicken    9.5 
	 w/ steak or shrimp  10.5

Bacon Cheeseburger Sliders*
applewood smoked bacon,
cheddar, pickles, topped with
fried onion strings	 8.5

Traditional or Boneless Wings
buffalo, barbecue, szechwan or
en fuego	 10

Trio Dips & Chips
salsa, guacamole, queso,
crispy tortilla chips	 7

Truffle Butter Popcorn
warm popcorn, truffle butter,
parsley, parmesan	 3.5

New Orleans Chicken Gumbo
	 cup   3     bowl    5

Italian Beef
shaved italian beef, giardiniera,
spicy alfredo, pepper jack, cheddar	 11

Buffalo Chicken
grilled chicken, green onion,
blue cheese crumbles, buffalo
sauce, smoked onion ranch,
provolone, mozzarella	 11

Crispy Calamari
Buffalo Style
hand battered calamari, buffalo
sauce, blue cheese dressing	 11

Traditional
hand battered calamari,
cocktail sauce	 10

Meatballs al Forno
premium blended meatballs,
marinara sauce, mozzarella
cheese, parmesan crostinis	 11

Roasted Vegetable
fresh spinach & artichoke sauce,
tomato, mushrooms, basil, balsamic
onions, provolone, mozzarella	 11

*Items 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.

SMALL PLATES
- - - - - 

all of our salsas, sauces and dips are made from scratch daily.



SALADS
- - - - -add   portabella 3    chicken 4    steak or shrimp 5    salmon 6

BBQ Ranch
field greens, corn, tomato,
cilantro, bacon, avocado, tortilla
strips, fried onion strings,
barbecue ranch	 8.5

Chop Chop
iceberg lettuce, bacon, tomato, avocado,
carrot, blue cheese crumbles, onion,
garbanzo beans, egg, cucumber,
tortilla strips, house dressing	 9

Pear & Blue Cheese
field greens, blue cheese, craisins,
candied pecans, balsamic glaze, apple 
cider vinaigrette	 9.5

 

California Chicken Club
grilled chicken breast, bacon,
avocado, lettuce, tomato,
pepper jack, smoked onion
ranch, multi-grain bread	 11
 

Turkey, Ham & Brie
melted brie, ham, turkey, field greens,
dijon mustard, blackberry jam,
parmesan french bread	 9

Mario
salami, ham, pepperoni, provolone,
tomato, lettuce, onion, mayo,
italian dressing, hoagie roll	 9.5

BBQ Pulled Pork
smoked pulled pork, barbecue
sauce, cheddar, fried onion strings,
sesame roll	 10

Bacon & Fried Egg Sandwich*
applewood smoked bacon,
fried egg, swiss, lettuce,
tomato, maple mustard mayo,
multi-grain bread, tots	 8

Sesame Tuna*
sesame encrusted ahi tuna steak, 
romaine, tomato, avocado, ginger mayo,
brioche bun	 13

Extras  4
- - - - - - - - - - - - - -

fries          tots          mac & cheese          broccoli          black beans & rice

BLT Wedge
iceberg lettuce, bacon, tomato, onion, 
egg, blue cheese crumbles, blue 
cheese dressing, house vinaigrette	 8

Garbage
spinach, romaine, olives, tomato,
pepperoni, garbanzo beans, red
onion, basil, apple cider vinaigrette	 6

Blackberry, Orange & Brie
mixed greens, brie, oranges,
blackberries, pecans, bacon,
basil, bacon vinaigrette	 8

Classic Caesar
romaine, parmesan, croutons	 8

Vesuvio Melt
grilled chicken, provolone, tomato,
lettuce, onion, mayo, olive oil,
hoagie roll	 10

Shrimp Po’Boy
blackened or fried shrimp, lettuce,
tomato, remoulade, hoagie roll	 10

Fish Po’Boy*
blackened fish, lettuce, tomato,
olive blend, remoulade, hoagie roll	 10

Grilled Veggie Wrap
roasted carrots, zucchini, fresh
spinach, red pepper, avocado,
queso fresco, hummus, pesto mayo	 8.5

BLTT
applewood smoked bacon, lettuce,
turkey, tomato, cheddar, mayo,
multi-grain bread	 10

Crispy Chicken Melt
fried chicken, lettuce, tomato,
cheddar, sweet chili mayo,
sesame roll	 11
	 buffalo style   12

Luigi
shaved ribeye, lettuce, tomato,
onion, mayo, olive oil, hoagie roll	 11
	 w/ cheddar  12

*Items 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.

SANDWICHES
- - - - -

deliciously awesome since 1991. served with fries, unless otherwise specified.



Backyard BBQ*
cheddar, barbecue sauce, bacon,
fried onion strings	 10.5

Louie*
grilled onion, provolone,
spicy giardiniera	 10

Turkey Burger
tomato, red onion, roasted
red pepper, field greens,
provolone, atheno sauce	 10.5

Southwest*
pepper jack, fresh jalapeño, 
guacamole	 10

Blue Louie*
blue cheese, bacon, fresh spinach,
buffalo sauce	 10.5

get Louie’s triple decker, triple the meat for just 6 bucks more.

LARGE PLATES
- - - - -

Sesame Encrusted Ahi Tuna*
seared ahi tuna steak,
szechwan sauce, cilantro,
sautéed vegetables, rice	 17.5

Tuscan Chicken Pasta
grilled chicken, artichoke,
cavatappi, fresh spinach,
three-cheese blend, basil,
tomato, mushrooms, alfredo	 13

Four Tacos Plato
choice of verde chicken or
blackened fish with onion,
cilantro, avocado, queso fresco,
salsa, black beans & rice	 12.5

DESSERTS
- - - - -

Tennessee Whiskey Cake
fresh baked apple caramel cake
soaked with Jack Daniel’s
whiskey glaze (Must be 21)	 8

Chicago Stockyard*
peppercorn, parmesan-blue
cheese, mushrooms, romaine,
onion, tomato, worcestershire
sauce	 10.5

Portabella
grilled portabella, queso fresco,
fresh spinach, tomato, onion,
roasted red pepper, pesto mayo	 10

Hamburger* 	 9
	 w/ cheese  10

Philly*
mushrooms, onion, provolone	 10

Baked Mac & Cheese
custom four cheese blend,
macaroni, baked golden	 10
	 w/ broccoli, bacon or jalapeño 11.5
	 w/ grilled or fried chicken    14
	 w/ shrimp    15

Mediterranean Salmon
seared salmon, tabbouleh, spinach,
olives, tomato, artichoke, capers	 14.5

Voodoo Chicken
blackened chicken, andouille
sausage, bell pepper,
voodoo sauce, rice	 12

Chocolate Cake
Louie’s oversized classic
chocolate cake	 9

Fried Louie*
bacon, cheddar, fried egg	 10.5

Drunken Fish & Chips
beer-battered fish, tartar sauce,
seasoned fries	 13

El Burrito Loco
steak, rice, black beans, lettuce,
cilantro, tomato, queso, salsa rojo
& salsa verde, sour cream,
tortilla chips	 13.5

*Items 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.

BURGERS
- - - - -our premium blended burgers are served with fries.

chicken breast, turkey burger or portabella substituted upon request.



BE HAPPY- - - - - -

Kitchen Open Late!
every day until last call

Plan Your Next Party with Louie
bachelor/bachelorette, martini, graduation, holiday, office & more!

*Items 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. 
 (c) 04-2012-A BL Restaurant Operations, LLC

Always at Bar Louie
- - - - - - - - - - - 

if you owe someone money, pay them back at Bar Louie...

Louie’s Rules
18% gratuity added for parties of 6 or more

Visa, Mastercard, Diners Club, American Express, Optima & Discover accepted
no personal checks

we are not responsible for lost or stolen articles 
unattended children will be given espresso and a free kitten

carry out available

And if you’re lookin’ for Louie...
he’s not here right now... you just missed him

www.barlouieamerica.com

Become Our Friend with Benefits
- - - - - - - - - - -

scan for details

4-12-T1-A


