LOUIE’S ITALIAN RESTAURANT

SEAFOOD BAR
BLUE POINT OYSTERS 18 SHRIMP ADRIA 19
LITTLE NECK CLAMS 17 CLAMS OREGANATA 17
JUMBO SHRIMP COCKTAIL 19 MUSSELS SAFFRON 20
ANTIPASTI
CAPRESE 17 HOT PEPPERS & PROVOLONE 17

LAYERED HOUSE MADE MOZZARELLA,
TOMATOES, BASIL

BURRATA 19

ITALIAN LONG HOT PEPPERS, GARLIC,
TOMATOES, PROVOLONE

CRISPY ZUCCHINI & CARROTS 14
CREAMY MOZZARELLA, AVOCADO,
MARINATED ROASTED PEPPERS, TOMATOES FRIED SHOE STRING ZUCCHINI &
FILET MIGNON CARPACCIO 19 CARROTS
ARUGULA, SHAVED PARMEGIANO CRISPY CALAMARI 18
REGGIz}NO CRISPY FRIED CALAMARI SERVED
LOUIE'S ANTIPASTO 19 WITH MARINARA SAUCE
CHEF'S SELECTION OF ARTISINAL
SMOKED SALMON CARPACCIO 19 HEARTY ITALIAN VEGETABLE SOUP
ARUGULA, RED ONIONS, CAPERS, PASTA E FAGIOLI 15
LEMON DRESSING TRADITIONAL ITALIAN SOUP “PASTA
SEAFOOD SALAD 23 AND BEANS.”
JUICE, OLIVE OIL
POLPO & BEANS 04 CRISPY FRIED ARTICHOKES SERVED
WITH AIOLI
GRILLED OCTOPUS, PINTO BEANS, EGGPLANT ROLLATINI 16
ROSEMARY
BAKED WITH RICOTTA & MARINARA
ICEBERG WEDGE 17 BROCCOLI RABE ASPARAGUS SPINACH
BACON, GORGONZOLA DRESSING 12 12 12
CAESAR SALAD 17 FRENCH FRIES  MUSHROOMS  BROCCOLI
ROMAINE, PARMIGIANO REGGIANO, - 1 9
ROASTED PEPPERS, CROUTONS, ANCHOVIES
CASA LOUIE'S SALAD 17
MIXED GREENS, MOZZARELLA, OLIVES,
AVOCADO
MIXED TOMATOES & ARUGULA 17

ARUGULA, RED ONIONS, FETA CHEESE,
LEMON DRESSING

ARTICHOKE & BEET SALAD 17

MIXED GREENS,BEETS, ARTICHOKES,
ALMONDS, FETA CHEESE , LEMON DRESSING

ITALIAN SALAD 17 ADD-ONS

ROMAINE, TOMATO, CUCUMBER, ONIONS,

ITALIAN DRESSING SALMON 17
17

APPLE AND WALNUT SALAD SHRIMP -

MIXED GREENS, WALNUTS, GOAT CHEESE,
BALSAMIC DRESSING

BRUSSEL SPROUT SALAD 17
BLACK TRUFFLE OIL, PARMESAN, ENDIVE

CHICKEN 10




