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1.27.25

share plates

• C H E E S E  P L A T E • 
chef's selection of three artisanal cheeses 

and accompaniments (d,g,n)  19

• B u r r a t a • 
cranberry-orange compote, pumpernickel (d,g)  18

• T o n n a t o  &  C r u d i t e • 
tomato emulsion, capers  16

raw bar

Onion Soup Gratinée (d,g) �  �  �  �  �  �  �  �  �  �  �  �  15

Soup Du Jour   �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  12

Bacon Wrapped Dates �  �  �  �  �  �  �  �  �  �  �  �  �  �  13
danish blue cheese, almonds (d,g,n)

Bacon & Eggs �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  12
deviled eggs, pancetta marmalade, sage, chive (d)

Caesar Salad �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  14
romaine hearts, shaved parmesan, sourdough 
croutons, lemon-anchovy dressing (d,g)

Pear & Endive Salad �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  18
blue cheese, honey mustard dressing, spiced walnuts 
(d,n)

Baby Kale Salad  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  16
apples, winter squash, pumpkin seed brittle, apple 
cider vinaigrette

Arugula & Carrot Salad �  �  �  �  �  �  �  �  �  �  �  �  �  15
arugula, shredded carrots, fresh and crispy chickpeas,  
honey vinaigrette

Truffle Pommes Frites   �  �  �  �  �  �  �  �  �  �  �  �  �  10
parmesan, spicy aioli (d)

appetizers entrees 

Roasted Chicken Salad Sandwich  �  �  �  �  �  �  �  17
roasted chicken, cucumber, radish, lemon pepper 
mayo, sourdough (d,g)

8 oz Burger*  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  25
cooper sharp american, dijonnaise, b & b pickles,  
lettuce, tomato, brioche, truffled pommes frites (d,g)

White Bean Tartine �   �  �  �  �  �  �  �  �  �  �  �  �  �  �  15
grilled artichoke, roasted tomatoes, sourdough, 
seasame tahini, black garlic molasses (g)

Crab Louie  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  32
jumbo lump, avocado, roasted tomatoes, 
iceberg (s)

Avocado Tartine  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �17
multigrain toast, smashed avocados, pickled 
shallots, everything spice, hard-boiled egg, market 
greens salad (g)  
ADD Smoked Salmon   7

Louie Vegan Burger  �  �  �  �  �  �  �  �  �  �  �  �  �  �  �  25
impossible double patty, vegan cheddar, lettuce,  
pickles, smoked onion marmalade, spicy aioli,  
sweet potato bun, pommes frites (g) 

Half Dozen Oysters on the Half Shell* 
black pepper champagne mignonette,  

cocktail sauce (s)  23

Chilled Lobster Cocktail 
remoulade, cocktail sauce, fresh lemon (s)  28

Chilled Colossal Shrimp 
louie dressing, cocktail sauce, lemon (s)  24

Jumbo Lump Crab Cocktail    
louie dressing, cocktail sauce, lemon (s)  24

midday

A L L E R G I E S :  D - D A I R Y ,  G - G L U T E N ,  N - N U T S ,  S - S H E L L F I S H 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness  
20% Gratuity added to parties of 5 or more  A 3% credit card surcharge is applied to all checks, unless using debit cards or cash


