
A love letter to the Italian-American restaurants of New 
York, set against a backdrop of nightly musical performances; 

Louis sets the stage for a new style of dining.



A  L A T E - N I G H T  S P E C I A L  I N  T H E  H E A R T  O F  S P I N N I N G F I E L D S  I N S P I R E D  B Y 

T H E  N E W  E R A  O F  C U L T U R A L  B R I L L I A N C E  W H I C H  T O O K  T H E  B I G  A P P L E  B Y  S T O R M . 

  

L O U I S  I N V I T E S  Y O U  T O  P A S S  T H R O U G H  R E D  V E L V E T  C U R T A I N S ,  L E A V E  Y O U R  C O A T  A T  T H E  D O O R ,  M A K E 

Y O U R S E L F  C O M F O R T A B L E  A N D  E N J O Y  A  D R I N K  O R  T W O .  Y O U  M I G H T  J U S T  C A T C H  O N  T O  A  W O R L D 

W H E R E  S I L V E R  S C R E E N  D E C A D E N C E  I S N ’ T  J U S T  R E M E M B E R E D ,  I T  L I V E S  A N D  B R E A T H E S .
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A  P E R F E C T  S E A T  F O R  T R A N S P O R T I V E  

E V E N I N G S  T A K I N G  U S  B A C K  T O  T H E  G O L D E N 

A G E ,  A N  A F T E R - D A R K  W E E K E N D  P L A Y G R O U N D 

F O R  T H O S E  W H O  K N O W  H O W  T O  P L A Y .  L O U I S  I S  A 

P L A C E  T O  B E ,  B U T  N O T  B E  S E E N ,  A  C L A S S I C A L L Y 

S T Y L E D  R E S T A U R A N T  A N D  L I V E  S T A G E  W H E R E 

M O M E N T S  A R E  M E M O R I S E D  B U T  N O T  C A P T U R E D .



F I N E  I T A L I A N  A M E R I C A N  C U I S I N E , 

P R E P A R E D  B Y  G E N U I N E  C U L I N A R Y  M A S T E R S . 

T I M E L E S S ,  D E L I C I O U S ,  A N D  A L W A Y S  S E R V E D 

W I T H  A U T H E N T I C I T Y .



c a n a p é s

C A N A P É S

S O F T  &  C R I S P Y  F O C A C C I A  ( V g )       5 . 0 0

Focaccia with Datterino tomatoes & basil.

S O F T  &  C R I S P Y  F O C A C C I A       6 . 0 0

Parmesan cream with Italian truffle salami.

B O C C O N C I N I  T O M A T O  ( V )       5 . 0 0

Bocconcino mozzarella with datterino tomato and basil.

B E E F  C A R P A C C I O         5 . 0 0

Tenderloin steak in thin slices, arugula, sautéed mushrooms, 

Parmigiano flakes and truffle dressing.

C A E S A R           5 . 0 0

Tender lettuce leaves, Caesar sauce, bread rocks with garlic 

and Parmigiano flakes. 

F R I E D  M A C  &  C H E E S E  B A L L S  ( V )      5 . 0 0
Crispy mac and cheese balls in marinara sauce.

C A L A M A R I  F R I T T I         5 . 0 0

Crispy calamari with spicy marinara sauce.

O C T O P U S  A L L A  G R I G L I A        7 . 0 0

Robata octopus, marinated vine tomatoes, sautéed baby potatoes, 

capers and parsley vinaigrette.

L O U I S  W A G Y U  B U R G E R        8 . 5 0
Handmade brioche bun, Wagyu steak burger, smoked mayo, spicy 

tomato chutney, Montgomery cheddar and crispy Parmigiano.

I B E R I C O  M E A T B A L L S        5 . 0 0
Meatballs in San Marzano tomato marinara sauce, 

topped with cheesy béchamel.

E G G P L A N T  P A R M I G I A N A  ( V )       5 . 0 0
Eggplant in layers with cheeses and home-made tomato sauce.

B A K E D  N E W  Y O R K  C H E E S E C A K E       5 . 0 0

A discretionary service charge of 10% will be added to your bill. 
If you have a food allergy or intolerance, please speak to a member of our team. 

E X A M P L E  C A N A P E S  M E N U S



T r i b e c a  . . .  8 5

C a l a m a r i  F r i t t i

Crispy calamari with spicy marinara sauce.

P a n z a n e l l a
Marinated tomatoes, cucumber, onions, basil, capers, 

sourdough bread and goats cheese.

C H A P T E R  1

R i g a t o n i  A l l a  V o d k a
San Marzano tomato and vodka infused sauce, 

crispy guanciale, rigatoni and Parmigiano.

C H A P T E R  2

N e w  Y o r k  S t r i p
Robata grilled striploin served to perfection.

C h i c k e n  P a r m i g i a n o
Breaded chicken, marinara sauce, melted fresh 

mozzarella and Parmigiano.

C h e e s e  S w e e t  P o t a t o  M a s h

P a r m e s a n  &  K a l e  S a l a d

C H A P T E R  3

C H A P T E R  4

D e s s e r t  T r o l l e y
Choose one of the following; Apple Pie, Baked New York Cheesecake, Tiramisù. 

A discretionary service charge of 10% will be added to your bill. 
If you have a food allergy or intolerance, please speak to a member of our team. A discretionary service charge of 10% will be added to your bill. 

If you have a food allergy or intolerance, please speak to a member of our team.

T h e  B i g  A p p l e  . . .  1 2 0

C r i s p y  F o c a c c i a

Freshly baked focaccia with Parmigiano cream & Italian truffle salami.

G r e e n  L i p  B r e a d e d  M u s s e l s
Half shell mussels topped with a spicy bread crumb 

and garlic white sauce.

I b e r i c o  M e a t b a l l s
Meatballs in San Marzano tomato marinara sauce, 

topped with cheesy béchamel.

C H A P T E R  1

L o b s t e r  R a v i o l i
Lobster-filled ravioli, mascarpone cream and semi dried 

datterini tomatoes in rich sauce Américaine.

C H A P T E R  2

C h i l i e a n  S e a  B a s s  O r e g a n a t a 
Baked Chilean sea bass with Parmesan and herb crumb, 

asparagus, Prosecco & saffron sauce.

C e n t r e  C u t  T e n d e r l o i n
Robata grilled grass-fed beef fillet, served with pepper sauce and béarnaise.

C a e s a r  S a l a d
Tender lettuce leaves, Caesar sauce, bread rocks with garlic and 

Parmigiano flakes. Perfect for sharing.

C r i s p y  P o t a t o e s  i n  M a r i n a r a  S a u c e

M a c  &  C h e e s e

C H A P T E R  3

D e s s e r t  T r o l l e y
Choose one of the following; Apple Pie, Baked New York Cheesecake, Tiramisù. 

C H A P T E R  4
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E X A M P L E  S E T  M E N U S





All Night Long  
C O C K T A I L S  F L O W I N G



D R I N K S  P A C K A G E S
A L L  P A C K A G E S  A R E  P R I C E D  P E R  P E R S O N

T H E  G O D F A T H E R  1  -  5 4 . 0 0

w e l c o m e  d r i n k
Glass of EPC Champagne

w i n e
Half a bottle per person

Pinot Blanc, Les Iris, Muré (Organic) 

Sangiovese, Fattoria Mancini

A f t e r  D i n n e r
Limoncello

T H E  G O D F A T H E R  2  -  6 2 . 0 0

w e l c o m e  d r i n k
Glass of Laurent-Perrier Brut

w i n e
Half a bottle per person

Pouilly-Fumé, Les Chailloux Silex

Malbec Prestige, Château Haut Monplaisir

A f t e r  D i n n e r
Limoncello

T H E  G O D F A T H E R  3  -  8 7 . 0 0

w e l c o m e  d r i n k
Glass of Laurent-Perrier Heritiage

w i n e
Half a bottle per person

Chablis La Boissonneuse, Julien Brocard

Prior, Scala Dei

A f t e r  D i n n e r
Choice of Digestifs

E X A M P L E  D R I N K S  P A C K A C E S

D R I N K S  P A C K A G E S





M U S I C  A S  T I M E L E S S  A S  Y O U ;  J A Z Z ,  B L U E S ,  F U N K ,  B I G  B A N D ,  J U S T  L I K E  S I N A T R A  

U S E D  T O  S I N G .  C O C K T A I L S  P O U R E D  S T R A I G H T  U P  I N  T I M E - H O N O U R E D  F A S H I O N . 

A  P A R T Y  T H A T  G E T S  I T S  K I C K S  A S  T H E  C L O C K  E Y E S - U P  M I D N I G H T . 

B U T  W O R D S  C A N  O N L Y  G E T  U S  S O  F A R  —  T O  U N D E R S T A N D  I S  T O  E X P E R I E N C E .  



E N T E R T A I N M E N T  R A T E S

D U O  -  F R O M  £ 5 5 0
T R I O  -  F R O M  £ 9 0 0

D J  -  F R O M  £ 3 0 0

F O R  A N Y  O T H E R  E N T E R T A I N M E N T  R E Q U E S T S , 
P L E A S E  E N Q U I R E  W I T H  O U R  T E A M



A T  L O U I S ,  W E  O F F E R  A  S T U N N I N G  S P A C E  D E S I G N E D  T O  E L E V A T E 

Y O U R  S P E C I A L  O C C A S I O N .

T H E  V E N U E  C A N  A C C O M M O D A T E  U P  T O  1 1 4  G U E S T S  W I T H  F U L L  S E A T I N G  O R 

U P  T O  1 5 0  S T A N D I N G  I F  T H E  F U R N I T U R E  I S  R E M O V E D .  M I N I M U M  S P E N D S 

R E Q U I R E D  F O R  P R I V A T E  H I R E ,  S T A R T I N G  F R O M  £ 1 0 , 0 0 0  N E T .  

M I N I M U M  S P E N D  I S  D E P E N D A N T  O N  T I M E ,  D A Y  O F  W E E K 

A N D  P A R T Y  R E Q U I R E M E N T S .

S T A N D I N G  C A N A P É S  A N D  C O C K T A I L S 

( S T A N D I N G  2 0 0 )

S E A T E D  D I N I N G

( S T A N D I N G  2 0 0 )

S E A T E D  D I N I N G  F O R  L A R G E  G R O U P S 

( C A P A C I T Y :  C I R C A  1 5 0 )

V E N U E  A R R A N G E M E N T S

S E T  U P  1 S E T  U P  2 S E T  U P  3

S T A G E S T A G E S T A G E



S E A T E D  L A R G E  T A B L E S





Click Play to Watch Our Interior Video or Visit:

vimeo.com/1020121853/dcd105b650
16



Click Play to Watch Our Interior Video or Visit:

vimeo.com/1022956951
17



Click Play to Watch Our Interior Video or Visit:

vimeo.com/1084600305



james.clavin@permanentlyunique.com
natalie.chapman@permanentlyunique.com

0161 646 0374

louisrestaurants.com
@louisrestaurants

3 Hardman Square, Spinningfields,
Manchester, M33EB
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