BAR BITES

@ FRIED CHEESE CURDS (1200 cal) | 15.25
tomato sauce, roasted jalapefio ranch, parmesan

BAVARIAN PRETZELS (1180 cal) | 14.50
garlic butter, salt, green onions, beer cheese

BRUSCHETTA (1080 cal) | 12.50
tomatoes, mozzarella, balsamic, house-made basil pesto,
shaved parmesan, crostini

SPINACH & ARTICHOKE DIP (1080 cal)| 15.25
spinach, artichoke, garlic parmesan cream sauce,
crispy tortilla chips

TRIO DIPS & CHIPS (975 cal) | 13.25
house-made salsa, guacamole, queso, crispy tortilla chips

SPICY CHICKEN FUNDIDO (1370 cal) | 16.95
mozzarella, provolone, hand-pulled chicken, roasted peppers,

queso, pico, salsa, Tajin. Crispy tortilla chips and flour tortilla

@ CHICKEN NACHOS (1570 cal) | 18.25
black beans, queso, jalapefios, house-made salsa,
pico de gallo, spicy chili aioli, sour cream, lettuce, guacamole

BLACK BEAN HUMMUS (1220 cal) | 14.25
black bean salsa, jalapefio, crispy tortilla chips,
toasted chili lime pita, cucumbers, celery, tomatoes

TRUFFLE FRIES (860 cal)| 12.25
fries, truffle oil, parmesan, truffle aioli

LOADED TOTS (1230 cal) | 15.25
queso, jalapefios, applewood smoked bacon, scallions

THAI CRISPY CALAMARI (505 cal)| 17.25
togarashi seasoning, scallions, cilantro, sweet Thai chili sauce

HAND-BATTERED FRIED PICKLES (715 cal)| 13.25
roasted jalapefo ranch

CHICKEN QUESADILLA (1150 cal) | 16.25
hand-pulled chicken, spicy chili aioli, shredded cheddar.
Served with lettuce, jalapefios, salsa, pico, guacamole, sour cream

CHICKEN TENDERS (820-1040 cal)| 18.75
hand-battered chicken tenders tossed

in choice of sauce, celery, buttermilk ranch

(190 cal) or blue cheese dressing (220 cal)

10-count of bone-in win%s, celery,
buttermilk ranch (190 cal) or
blue cheese dressing (220 cal)| 19.25

W/ng{
GARLIC PARMESAN (1140 cal)
BUFFALO (800 cal)
CHIPOTLE BBQ (855 cal)
THAI SWEET & SPICY (970 cal)
HOTHONEY (1140 cal)
NASHVILLE HOT RUB (720 cal)
LEMON PEPPER RUB (710 cal)

SLIDERS

@ BURGER SLIDERS (800 cal)| 17.25
black angus burger*, American cheese, pickle, Louie sauce

SALMON SLIDERS (850 cal)| 19.25
salmon*, arugula, tomato, lemon basil aioli

NASHVILLE HOT

CHICKEN SLIDERS (1150 cal)| 17.25
hand-battered chicken, Nashville hot rub,
spicy chili aioli, pickles, buttermilk ranch

three per order,
served with fries (230 cal)

BBQ CHICKEN SALAD (1080 cal)| 19.50
hand-battered chicken tenders, romaine, cheddar, black bean
salsa, grape tomatoes, applewood smoked bacon, Tajin tortilla
strips, crispy onion strings, jalapefio ranch, chipotle bbq sauce

GRILLED CHICKEN CAESAR (640 cal)| 19.50
grilled chicken breast, romaine, parmesan,
house-made croutons, classic Caesar dressing

BLT&A CHOPPED (680 cal)| 14.75

house greens, applewood smoked bacon,

grape tomatoes, avocado, cucumber, cheddar,
parmesan, house-made croutons, buttermilk ranch

SUB OR ADD PROTEIN FOR A LITTLE EXTRA
grilled chicken (235 cal)  salmon* (350 cal)
crispy chicken (270 cal) ® shrimp (185 cal)

FRENCH ONION SOUP (260 cal) | 9.25

house-made croutons, provolone, parmesan, scallions

CREAMY TOMATO BASIL SOUP (330 cal)|8.75
house-made croutons, parmesan

@ LOUIE FAVORITES

BarL

MONTEREY CHICKEN (1090 cal) | 24.25
two grilled chicken breasts, roasted cremini mushrooms,
artichoke hearts, roasted tomatoes, lemon herb sauce,
roasted baby potatoes, zucchini

@ STEAK FRITES (1860 cal) | 33.95
120z New York strip*, garlic butter,
truffle fries, parmesan, truffle aioli

CITRUS GRILLED SALMON (810 cal)| 26.95
Atlantic salmon*, lemon beurre blanc,
roasted baby potatoes, asparagus

@ CAJUN SALMON & SHRIMP (990 cal)| 29.95
blackened Atlantic salmon*, jumbo shrimp,
Cajun butter sauce, roasted baby potatoes,
asparagus, scallions

\_

MAIN PLATES

oule —

~N

CRISPY CHICKEN
TENDERS (1515 cal)| 23.50
hand-battered chicken tenders, house slaw, fries

PARMESAN CRUSTED
CHICKEN (1670 cal)| 24.95
two grilled chicken breasts, mozzarella, provolone, garlic
parmesan panko crust, roasted grape tomato, basil

BEER BATTERED FISH &
CHIPS (1350 cal) | 23.50
cod, tartar sauce, house slaw, lemon, fries

NEW ORLEANS CHICKEN &
SHRIMP PASTA (1310 cal) | 26.50
blackened chicken, jumbo shrimp,
andouille sausage, red and green bell peppers,
house-made spicy Cajun cream sauce, scallions

CRAFT BURGERS

PROUDLY
SERVING

BLACK ANGUS BEEF

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

sub grilled chicken (less 75 cal) +no charge | sub Impossible™ Burger (less 80 cal) +4

ALL-NIGHTER (1260 cal)| 18.25
American and white cheddar cheeses,
applewood smoked bacon,

sunny egg*, garlic aioli

MUSHROOM SWISS (1100 cal)| 18.25
American and Swiss cheeses, roasted mushrooms,
lettuce, tomato, onion, garlic aioli

@ LOUIE’S CHEESEBURGER (990 cal) | 17.25
white cheddar, lettuce, tomato,
onion, pickles, Louie sauce
add bacon (75 cal) +2  add fried egg* (120 cal) +1

TRUFFLE CRUNCH (1045 cal)| 19.25
American and provolone cheeses,

roasted mushrooms,

house potato chips, truffle aioli

SANDWIGHES

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

@ HOT HONEY CHICKEN (865 cal)| 17.95
crispy chicken breast, Nashville hot seasoning,
hot honey, pickles, toasted bun

GRILLED

CHICKEN CLUB (1030 cal) | 17.25
grilled chicken breast, Swiss cheese,
applewood smoked bacon, avocado, arugula,
tomatoes, lemon basil aioli

LOVIE’S
CHEESESTEAK (1175 cal) [ 17.90
shaved sirloin steak*, American, provolone,
crispy onion strings, garlic aioli, toasted hoagie roll

REUBEN (990 cal) | 18.95
corned beef, sauerkraut, Swiss cheese,
Louie sauce, marble rye

KICKIN’ FRIED

CHICKEN (1175 cal) [ 17.95

crispy chicken breast, Nashville hot seasoning,
white cheddar and pepper jack cheeses, jalapefios,
applewood smoked bacon, roasted jalapefio ranch

PATTY MELT (960 cal)| 17.95
8oz burger patty*, American and white cheddar
cheeses, grilled onion, marble rye, Louie sauce

CHEF’S BURGER (965 cal) | 16.95
mustard-seared, American cheese, grilled onion,
lettuce, tomato, pickles, Louie sauce

CHIPOTLE BBQ (1250 cal) | 18.25
white cheddar, applewood smoked bacon, garlic aioli,
crispy onion strings, sweet and spicy chipotle bbq sauce

BACON CHEDDAR (1215 cal) | 17.95
white cheddar, applewood smoked bacon, lettuce,
tomato, onion, garlic aioli

BLAZIN’ BURGER (1035 cal) | 18.25
American and pepper jack cheeses,
roasted peppers, arugula, spicy chili aioli

THE BIG LOUIE (2900 cal) | 24.50

i double-stacked 80z burger patties*,
i American and white cheddar cheeses,
i lettuce, tomato, onion, pickles, Louie sauce

PEPPERONI (790 cal)| 16.25
marinara, mozzarella, provolone, parmesan

MARGHERITA (1090 cal) | 14.50
garlic butter, parmesan, mozzarella, provolone, roasted
grape tomatoes, roasted garlic, house-made basil pesto

HOT HONEY BACON (1005 cal)| 16.25
four cheese sauce, mozzarella, provolone,
crumbled blue cheese, applewood smoked
bacon, hot honey, arugula

@ TRUFFLE MUSHROOM &

ASPARAGUS (845 cal) | 17.25

spinach cream sauce, mozzarella, provolone,
parmesan, asparagus, mushrooms,

roasted tomatoes, artichokes, truffle aioli

BUFFALO CHICKEN (910 cal) | 17.25
classic buffalo sauce, mozzarella, provolone,
crumbled blue cheese, buttermilk ranch, scallions

BACON & ROASTED TOMATO
GRILLED CHEESE (1295 cal) | 16.50
garlic butter, white cheddar, mozzarella, provolone,
roasted grape tomatoes, applewood smoked bacon,
toasted sourdough, tomato basil soup dipper

DESSERTS

CINNAMON DONUT HOLES (1230 cal) | 9.50
cinnamon sugar dusted, chocolate sauce

SIGNATURE
CHEESECAKE|10.50
featuring a rotating selection of seasonal flavors

TRIPLE
CHOCOLATE CAKE (1075 cal)| 11.95
ultimate chocolate cake, Oreo® caramel,
chocolate sauce, whipped cream

LOADED FRIES or TATER TOTS (460-535 cal) | 7.2
TRUFFLE FRIES (580 cal)| 6.95

SIDES —

k HOUSE SLAW (500 cal)| 5.50

FRENCH FRIES or TATER TOTS (230-305 cal) | 6.25

SIDE HOUSE or CAESAR SALAD (190-250 cal) | 7.25

ZUCCHINI (195 cal)| 5.95

5  ASPARAGUS (185 cal)| 5.50

MAC & CHEESE (585 cal)| 7.25

ROASTED BABY POTATOES (205 cal)| 6.25

*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. 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. © 2025 BLH Acquisition Co, 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.
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DIVA (220 cal)

SKYY Pineapple, Pama Liqueur, pomegranate, pineapple

THE DIRTY (180 cal)

Ketel One, olive brine, house-stuffed blue cheese olive

PURPLE REIGN (140 cal)

Deep Eddy Lemon, Las Californias Citrico,
house-made honey syrup, pineapple, lemon,
butterfly pea flower, lemon peel

LOVE BIRD (260 cal)

Bar Louie ﬁ’ﬁm]z‘/re /l/ﬁrZ/‘m’f

@ GRAND LEMON DROP (235 cal)

simple syrup, lemon, sugar rim, lemon twist

RASPBERRY
LEMONADE (210 cal)

Grey Goose Le Citron, Hendrick's, Chambord,

Owen'’s Classic Lemonade, lemon wheel

MIDNIGHT BERRY (220 cal)
Tito's Handmade, Peachtree, blackberry,

pineapple, Twang Nectarberry rim, blackberries

Appleton Estate Signature, Aperol, pineapple juice, lime

juice, passion fruit purée, vanilla syrup, dust of cinnamon

M‘ [a Created by 2024's Most Valuable Bartender

Y 4
[M/e 4
PINK FLAMINGO PALOMA (160 cal)

Casamigos Blanco, Deep Eddy Ruby Red, agave, lime,
Fever-Tree Sparkling Grapefruit, salted rim, grapefruit

SPICY WATERMELON FRESCA (160 cal)
Ghost Blanco Spicy, house-made cucumber simple syrup,
watermelon, lime, cucumber peel

DRAGON FRUIT
MARGARITA (240 cal)
Espolon Blanco, Aima Finca, house-made sour mix,
dragon fruit, butterfly pea flower, lime wheel

PINA ‘RITA (230 cal)
Rum Haven, Herradura Silver, agave, pineapple,
house-made sour mix

DOS SAUZA MARGARITA (260 cal)
Sauza Silver, Alma Finca, house-made sour, lime,
float of Sauza Tres Generaciones Afiejo

add strawberry, mango, or passion fruit| +1

WILDBERRY MARGARITA (230 cal)
Don Julio Blanco, strawberry, blackberry, lime,
Truly Wild Berry, Twang Nectarberry rim, blueberries

COLD BEER

TAPPED 1602

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)
BLUE MOON BELGIAN WHITE (5.4% ABV 190 cal)
DOGFISH HEAD 60 MINUTE IPA (6% ABV 250 cal)
DOS EQUIS LAGER ESPECIAL (4.2% ABV 155 cal)
GUINNESS DRAUGHT (4.2% ABV 205 cal)
MODELO ESPECIAL (4.4% ABV 140 cal)
NEW BELGIUM VOODOO RANGER

JUICY HAZE IPA (7.5% ABV 307 cal)
SAMUEL ADAMS SEASONAL (ABV & calories vary)
STELLA ARTOIS (5% ABV 175 cal)

DOMESTIC:

BUD LIGHT (4.2% ABV 170 cal)
COORS LIGHT (4.2% ABV 120 cal)
MICHELOB ULTRA (4.2% ABV 110 cal)
MILLER LITE (4.2% ABV 110 cal)

UPGRADE YOUR AFTERNOON

&) @ HAPPY HOUR (&

ask server for details

ROCK & RITA (240 cal)
Teremana Reposado, Grand Marnier, agave,
orange, lime, salted rim

BULL RUSH (160 cal)
Deep Eddy Lemon, Rum Haven, Coconut Berry
Red Bull, lemon wedge gamish

APEROL SPRITZ (175 cal)
Aperol, La Marca Prosecco, sparkling water, orange

LONE STAR STRAWBERRY
LEMONADE (225 cal)

Tito's Handmade, Owen’s Classic Lemonade,
strawberry, Starry, mint

HAVANA CLASSIC MOJITO (260 cal)
Bacardi Superior, house-made simple syrup,
mint, lime, sparkling water

SMOKED ESPRESSO
OLD FASHIONED (225 cal)
Traveller Whiskey, house-made brown sugar syrup,
orange bitters, cocoa bitters, espresso,
dehydrated orange, charred cinnamon stick

@ THE NEW OLD FASHIONED (220 cal)

Bulleit Rye, Angostura Bitters, house-made simple
syrup, Amarena cherry, orange peel

Qi
@APPED 120z

CRAFT & IMPORT:

CORONA EXTRA (4.6% ABV 150 cal)

CORONA NA (<0.5% ABV 60 cal)

CORONA PREMIER (4% ABV 90 cal)

HEINEKEN (5% ABV 140 cal)

HEINEKEN 0.0 (zero alcohol 70 cal)

SAMUEL ADAMS JUST THE HAZE (<0.5% ABV 100 cal)
TWISTED TEA (5% ABV 260 cal)

DOMESTIC:

BUD LIGHT (4.2% ABV 110 cal)
BUDWEISER (4.2% ABV 145 cal)
COORS LIGHT (4.2% ABV 100 cal)
MICHELOB ULTRA (4.2% ABV 95 cal)
MILLER LITE (4.2% ABV 95 cal)

Harf(SELTZER

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

TRULY HARD SELTZER (5% ABV 65-100 cal)
« wild berry (draft)

SURFSIDE ICED TEA (4.5% ABV 100 cal)

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

Deep Eddy Lemon, Grand Marnier, house-made

EFFEN GOOD (190 cal)
EFFEN Cucumber, agave, mint, cucumber,
lime, cucumber peel

@ MEAN BEAN (160 cal)
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

S’MORES (330 cal)

Smirnoff Vanilla, Mozart Chocolate Cream,
toasted marshmallow, cream,

graham cracker rim, chocolate drizzle

HONEY BOURBON SOUR (180 cal)
Redemption, house-made honey syrup, lemon,
black walnut bitters, lemon peel

DARK MANHATTAN (240 cal)
Bulleit Bourbon, Averna Amaro, orange bitters, orange peel

LOADED JARRITOS (350 cal)
Jarritos, Ghost Blanco, house-made sour mix, Tajin rim, lime wedge
« pineapple « guava

GRAPEVINE

60z GLASS | BIL

Wycliff, Sparkling Wine, California (155/660 cal) 1129 | 44
La Marca, Prosecco, /taly (155/660 cal) 14.29 | 56
Fleurs de Prairie, Rosé, France (125/535 cal) 14.29 | 56
Chloe, Pinot Grigio, /taly (150/625 cal) 11.79 | 46
Butter, Chardonnay, California (150/600 cal) 12.79 | 50
Unshackled by The Prisoner, Chardonnay, California (145/580 cal) 15.99 | 62
Prophecy, Sauvignon Blanc, California (145/580 cal) 12.79 | 50
Kim Crawford, Sauvignon Blanc, New Zealand (145/615 cal) 1429 | 56
Seven Daughters, Moscato, /taly (150/630 cal) 1179 | 46
Tribute, Pinot Noir, California (145/580 cal) 12.79 | 50
Meiomi, Pinot Noir, California (145/620 cal) 1499 | 59
Josh Cellars, Cabernet Sauvignon, California (150/625 cal) 11.79 | 46
Rodney Strong Sonoma, Cabernet Sauvignon, Galifornia (145/580 cal) 15.99 | 62
Joel Gott, Red Blend, California (115/460 cal) 14.29 | 56

order by the glass or pitcher

STRAWBERRY LEMONADE (230/670 cal)
SKYY Wild Strawberry, Chloe Pinot Grigio,
house-made simple syrup, Starry, lemon, strawberry

ROYAL RED (180/525 cal)
Smirnoff Green Apple, Disaronno Amaretto,
Josh Cellars Cabernet, orange, lemon, lime,

Fever-Tree Sparkling Grapefruit, grapefruit

FREE §pinfes—

PINEAPPLE UPSIDE DOWN
MARGARITA (170 cal)
Ritual Tequila Alternative, vanilla, pineapple,
lime, grenadine, Starry

ISLAND HOPPER (130 cal)
orange, passion fruit, Starry, lime

EAT, EARN, REDEEM

DOWNLOAD THE BAR LOUIE REWARDS
MOBILE APP TO START EARNING POINTS

TOWARDS EXCLUSIVE OFFERS!

BEER SELECTION IS SUBJECTTO AVAILABILITY AND MAY CHANGE AT ANY TIME.

Please drink responsibly.

Bar Louie proudly serves:

Pepsi products (0-170 cal) | Liquid Death Mountain Water (Still or Sparkling) (0 cal)

Owen's American Tonic (0 cal) | Red Bull Energy Drink (155 cal)
Red Bull Sugar Free (15 cal) | Red Bull Coconut Berry (160 cal)

illy Espresso (0 cal) | illy Cappuccino (110 cal) | illy Drip Coffee (0 cal)

illy Tropical Iced Tea (0 cal) | illy Black Iced Tea (0 cal)
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