
Louie's Prime s t e a k h o u s e

soup

FRENCH ONION SOUP 10

LOBSTER BISQUE 20

salads

HOUSE SALAD half 7 full 12

CAESAR SALAD 

Garlic Crouton, Peppadew, Grated Parmesan

half 8 full 14

CYNDI'S CHOPPED SALAD 

Chopped iceberg and romaine with hearts of palm,

mushrooms, red onions, green olives, hard boiled eggs,

bacon & crumbled blue cheese, tossed in

lemon basil dressing, topped with frizzled onions

half 8 full 14

WEDGE SALAD 

Iceberg Wedge, Smoked Bacon, Red Onion, Tomato,

Bleu Cheese Dressing

half 8 full 14

BERRY SALAD 

Strawberries, blueberries, red onion, feta cheese, walnuts,

spinach and iceberg lettuce blend, topped with mint,

poppyseed dressing

14

EGGPLANT BURRATA 

Eggplant Prosciutto Burratta over mixed greens,

mandarin oranges, balsamic drizzle

14

LOUIE'S SEAFOOD SALAD 

poached calamari, shrimp, and scallops, red onion,

tomato, kalamata olives, accented with fennel &

parsley, served over arugula

20

Appetizers

CRABMEAT COCKTAIL   

Fresh Lemon, Cocktail Sauce

23

SHRIMP COCKTAIL   

Lemon, Cocktail Sauce

19

CLAMS CASINO 

Herbs, Bell Pepper, Smoked Bacon

15

CRAB AU GRATIN DIP  23

Lump crab, entwined with a brandy cream sauce and

topped with cheese then baked. Served with crostini

FRIED CALAMARI 

fried rings, pepperdews, arugula, tossed in lemon basil

compound butter, served with marinara

15

CRISPY ARTICHOKE 14

Long stem artichoke, fried golden brown, served with

our vodka sauce

CHEESESTEAK SLIDERS 

Sliced Ribeye, onions, peppers, gouda, cheddar and

cooper sharp cheese blend, served on brioche buns

16

HONEY SRIRACHA CAULIFLOWER     

Roasted cauliflower tossed in honey sriracha sauce

14

ANTICUCHO PORK BELLY 

Nueske bacon, braised in apple cider vinegar, peruvian

style marinade (pepper paste, red wine vinegar, garlic,

cumin and oregano)

18

BACON WRAPPED SCALLOPS   18

(2) U-10 Scallops wrapped with hickory smoked bacon,

pineapple salsa

ROASTED BEEF MARROW    

oven roasted in marinara, topped with chimichurri,

crustini

16

 

Checks may be Split Evenly up to 4 Ways



Hand crafted entrees

PAN SEARED ATLANTIC SALMON 

Pan Seared Atlantic salmon, honey mustard dijonaise sauce, accompanied with wild rice, sweet pea puree

38

STUFFED SHRIMP 

6 Crab stuffed shrimp over shrimp risotto w/Broccoli

50

SHORT RIB 

Braised in savory burgundy rosemary beef broth, over parpadelle pasta, served with green peas

40

PAN SEARED SCALLOPS   

perfectly seared, over roasted cauliflower honey puree, tri color carrots

40

SEABASS 

8oz Chilean Seabass, pan seared, accompanied with apple fennel slaw, bacon grease pommes frites

45

MARYLAND CRAB CAKES 

Pan seared, over succotash, served with wild rice, lemon basil aioli

40

LOBSTER TAIL 

Twin 9oz warm Water Lobster Tails, Red skin mashed potatoes and broccoli

70

SURF AND TURF* 

Twin 9oz Warm Water Lobster Tails, 6oz Filet Mignon, Red Skin Mashed Potatoes, Asparagus

105

THE BROADWAY*   

Grilled 6oz Filet Mignon, Scampi Style Shrimp, red skin mashed potatoes and broccoli

58

CHICKEN FRANCAISE 

Whipped Red Skin Potatoes, Asparagus, Lemon Butter Sauce

30

STEAK HOUSE BURGER    

pineapple bacon jam, American cheese, onion rings, lettuce, tomato, pickle, served with french fries

28

OSSO BUCCO 

Pork shank seared then braised with onion celery carrots in a beef broth till tender w/red skin mashed potatoes

42

Chef ~ Robert Lee
Sous ~Daniel Ramirez & Danny Elko

A 3% charge will be added to all NON Cash payments-Atm on premise for your convenience

20% gratuity will be added to parites 8 or more



From the Grill

FILET MIGNON* 8oz 60 6oz 46

18OZ DELMONICO* 68

16OZ NEW YORK STRIP* 56

VEAL CHOP* 40

16OZ BONELESS DRY AGED RIBEYE* 68

SLOW ROASTED PRIME RIB OF BEEF* Queen  50 King  60

RACK OF LAMB*  45

served with Tzatzki sauce

16OZ PORK CHOP*  34

9OZ WARM WATER LOBSTER TAIL 32

clarified butter

Sides

RED SKIN MASHED POTATOES 10

MAC AND CHEESE 14 add truffle oil +3

THREE CHEESE AU GRATIN POTATOES 10

PARMESAN TRUFFLE FRIES 14

BAKED POTATO 6

Loaded w Cheddar and mozzarella cheese, Bacon, Chives +3

WILD RICE   6

HONEY ROASTED TRI COLORED CARROTS  10

CREAMED SPINACH 10

ROASTED BRUSSELS SPROUTS W/BACON 10

STEAMED BROCCOLI 8

CARAMELIZED ONIONS  10

MIXED VEGETABLES 10

SAUTEED MUSHROOMS  $10

ASPARAGUS WITH BEARNAISE  9

ONIONS RINGS  8

Add to any grill Item:

chimichurri   $4      Crusty seasoning   $2     Au Poivre Sauce    $5      Calabrese  $5

Merlot Sauce $3   Bernaise  $3    Shallot butter  $3 

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of 

 food-borne illnesses. Alert your server if you have special dietary requirements.



Drink features

HOLY GHOST'S SAZERAC

A true classic! Local Distillery - Holy Ghost Absinthe,

McNamee’s Black Irish Bourbon, Simple Syrup, lemon twist garnish

CHERRY OLD FASHIONED

Holy Ghost Cherry Bourbon, muddled orange and cherries, bitters

BLUEBERRY MARGARITA

Patron Tequila, Blueberry puree, Lime Juice, Over Ice, lime garnish

APEROL SPRITZ

Aperol, Prosecco, Splash of Club Soda, Over ice

SPICED OLD FASHIONED

Old Forester Bourbon, our homemade spiced simple syrup

Aromatic and Orange Bitters, Served over ice, cinnamon stick garnish

SNICKERDOODLE MARTINI

Vanilla Vodka, Rumchata, Touch of Cream & Cinnamon

Shaken and served up with a caramel swirl, Cinnamon sugar rim, cinnamon stick garnish

LAVENDAR MARTINI

Vodka, Lavendar Syrup, St. Germaine Elderflower Liqueur, Lemon Juice,

Served Up, Lemon garnish

BLUEBERRY OR APPLE CRISP

served with vanilla ice

BUTTER CAKE

with bourbon brown sugar sauce, vanilla ice cream

CHOCOLATE TOWER

CHEESECAKE

CRÈME BRÛLÉE

PEANUT BUTTER THUNDA

CHOCOLATE LAVA

CARROT CAKE

TIRAMISU

CHOCOLATE MOUSSE

LOUIE'S AFFOGATO MARTINI

Crater Lake Hazlenut Espresso Vodka, Cream de

Cocoa, and Vanilla ice cream

SORBET

Mango, Lemon, acai Berry

ICE CREAM

Vanilla, Chocolate, Butter Pecan, Salted Caramel,

Cinnamon

AFFOGATO

Vanilla Ice Cream, topped with Espresso

Desserts


