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

soup

FRENCH ONION SOUP 10

SOUP JU JOUR
Ask your server for todays fresh selection

salads

HOUSE SALAD 10

CAESAR SALAD 12
Garlic Crouton, Peppadew, Grated Parmesan

CYNDI'S CHOPPED SALAD 14
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

WEDGE SALAD 14
Iceberg Wedge, Smoked Bacon, Red Onion,

Tomato, Bleu Cheese Dressing

CITRUS ARUGULA SALAD 14
Pocono organic arugula with citrus segments,

shaved asiago, cranberries, candied pecans,

light citrus vinaigrette

ROASTED BEET SALAD 14
Arugula topped with roasted red beets, chevre

goat cheese, golden raisin dressing

Appetizers

CRABMEAT COCKTAIL 23
Fresh Lemon, Cocktail Sauce

SHRIMP COCKTAIL 19
Lemon, Cocktail Sauce

FRIED CALAMARI RINGS AND TENTACLES 15
served with our marinara

CLAMS CASINO 14
Herbs, Bell Pepper, Smoked Bacon

CRISPY ARTICHOKE 12
Long stem artichoke, fried golden brown, served with

our Romesco sauce

EGGPLANT BURRATA 14
Crispy Eggplant, burrata, mandarin oranges, black

olives, truffle honey

RIBEYE BRUSCHETTA 15
Toasted Ciabatta, Shaved Ribeye, Smoked Gouda Cheese,

Marinara

GRILLED NUESKE'S BACON 18
Thick cut bacon candied with blackberry syrup, then

broiled with dry blue cheese

DUCK PARMENTIER 20
Duck legs confit is roasted with shiitake mushrooms,

topped with Yukon gold mashed and fresh Parmesan

cheese dressed with red wine demi glace

ROASTED BEEF MARROW 16
red wine demi and crostini

Chef Michael Yount



Hand crafted entrees

GRILLED SCOTTISH SALMON 32
Grilled Scottish salmon, accompanied with apricot couscous and shaved cucumber and carrot salad,

dressed with cumin yogurt sauce

BROILED HADDOCK 32
lemon caper sauce, rice pilaf and sauteed spinach

PAN SEARED SCALLOPS 38
Mushroom risotto with asparagus, dressed with lemon beurre blanc 38

BROILED SHRIMP WITH CRAB IMPERIAL
Yukon gold mashed and vegetables, lemon butter sauce 32

BROILED SHRIMP AND SCALLOPS 38
served with mashed Yukon gold potatoes and vegetables

MARYLAND CRAB CAKES 36
Pan fried crab cakes served with Yukon mashed potatoes and asparagus.

LOBSTER TAIL 64
Twin 6oz Cold Water Lobster Tails, Yukon Whipped Potatoes, Asparagus 64

CHICKEN FRANCAISE 26
Yukon Whipped Potatoes, Asparagus, Lemon Butter Sauce 26

GRILLED PORK CHOP* 36
Served over potato hash dressed with maple bacon gravy.

ROASTED RACK OF LAMB* 49
accompanied with creamy risotto with spring peas, mint and pea chutney

DOUBLE CRUST DELMONICO* 69
seasoned frittes, charred garlic aioli 69

BRAISED BONELESS BEEF SHORT RIB 46
Yukon mashed potatoes, honey glazed carrots and red wine demi

THE BROADWAY* 58
Grilled 6oz Filet Mignon, Grilled Shrimp, Yukon Gold Whipped Potatoes, Asparagus

SURF AND TURF* 98
Twin 6oz Cold Water Lobster Tails, 6oz Filet Mignon, Yukon Whipped Potatoes, Asparagus

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.



From the Grill
FILET MIGNON* 

18OZ DELMONICO* 

16OZ NEW YORK STRIP* 

VEAL CHOP* 44
Calabrese style, sweet peppers, onions, garlic and fried potatoes in a sherry demi glace

28 DAY 12 OZ DRY AGED RIBEYE* 60

SLOW ROASTED PRIME RIB OF BEEF* 

6OZ COLD WATER LOBSTER TAIL
clarified butter 32

LOUIE'S PRIME STEAKHOUSE BURGER
a blend of ground chuck, short rib and sirloin, grilled to perfection, serve on a house made

brioche with caramelized onion and bacon jam, topped with cooper American cheese,

served with house made Rosemary truffle Parmesan french fries and garlic pickles

8oz 60 6oz 46

68

56

Queen 45 King 55

Sides

YUKON WHIPPED POTATOES 10

MAC AND CHEESE 14 

FINGERLING POTATOES 10

PARMESAN TRUFFLE FRIES 14

BAKED POTATO 6
Loaded w Cheddar Cheese Curds, Bacon, Chives +3

ASPARAGUS W/BÉARNAISE 9

HONEY ROASTED CARROTS 10

CREAMED SPINACH 10

ROASTED BRUSSELS SPROUTS W/BACON 10

ROASTED MUSHROOMS 10

STEAMED BROCCOLI 8

CARAMELIZED ONIONS 8

add truffle oil +3

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



Drink features

HOLY GHOST'S SAZERAC
A true classic! Local Distillery - Holy Ghost Absinthe,

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

PASSION FRUIT MARTINI
Vanilla Vodka, Passion Fruit Puree, Vanilla Syrup, Pineapple Juice, Touch of Champagne, served up

BERRY BLOOM COLLINS
Empress Gin, Creme de Cassis, Blackberry Puree, Fresh Lemon, Topped with club soda, served over ice

BLUEBERRY MARGARITA
Patron Tequila, Blueberry Puree, Triple Sec, & Lime JuiceServed over Ice, Salted Rim

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

CHEESECAKE

CRÈME BRÛLÉE

PEANUT BUTTER THUNDA

CHOCOLATE LAVA

LEMON FRESH BERRIES TART

CARROT CAKE

TIRAMISU

CHOCOLATE MOUSSE

LOUIE'S AFFOGATO MARTINI
Crater Lake Hazlenut Espresso Vodka, Cream de

Cocoa, and Vanilla ice cream

WILD BERRY SORBET

GELATO
Vanilla, Salted Caramel, Pistachio

ICE CREAM
Butter Peacn or French Vanilla

WILD BERRY SORBET

AFFOGATO
Vanilla Ice Cream, topped with Espresso

Desserts


