
L i t t l e  I t a l y

Welcome to Louis. Check your coat, 

take a booth, sip a glass, savour the food. 

We’ll set the stage!



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

Freshly baked focaccia with Parmigiano cream & Italian truffle salami.

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

Crispy calamari with spicy marinara sauce.

I b e r i c o  M e a t b a l l s

San Marzano tomato marinara sauce, 

topped with cheesy béchamel.

C H A P T E R  1

G r a i n - F e d  A n g u s  R i b - E y e

Robata grilled 150-day grain-fed Angus Rib-Eye steak.

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

W a l d o r f  B e e t r o o t  S a l a d

C H A P T E R  2

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; 

Dark Chocolate Tart, Baked New York Cheesecake, Tiramisù, Baked Cherry Tart.
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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.



M a n h a t t a n

Welcome to Louis. Check your coat, 

take a booth, sip a glass, savour the food. 

We’ll set the stage!



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

Freshly baked focaccia with Parmigiano cream & Italian truffle salami.

G a m b e r o n i  A g l i o  E  O l i o

Buttery shrimps with garlic on toasted focaccia. 

S t e a k  T a r t a r e

Parmigiano foam with Lasagne sheet and egg yolk. 

C H A P T E R  1

B r a n z i n o  C r o c c a n t e

Sautéed seabass fillet, spicy butter sauce and smoked aubergine croquette.

C e n t r e  C u t  T e r n d e r l o i n

Robata grilled 350g grass-fed beef fillet.

L e m o n  &  G a r l i c  S p i n a c h

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

C H A P T E R  2

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; 

Dark Chocolate Tart, Baked New York Cheesecake, Tiramisù, Baked Cherry Tart.

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.
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T h e  B i g  A p p l e

Welcome to Louis. Check your coat, 

take a booth, sip a glass, savour the food. 

We’ll set the stage!
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C r i s p y  F o c a c c i a

Freshly baked focaccia with Parmigiano cream & Italian truffle salami.

O c t o p u s  A l l a  G r i g l i a

Datterini tomatoes, sautéed baby potatoes, capers, olives and parsley vinaigrette.

B e e f  C a r p a c c i o 

Sautéed mushrooms, Parmigiano flakes and truffle dressing.

C H A P T E R  1

N e w  Y o r k  S t r i p  4 5 0 g

Robata grilled striploin.

D o v e r  S o l e
Buttery sauce with caperberries and parsley.

C a e s a r  S a l a d

C r i s p y  P o t a t o e s  W i t h 

T r u f f l e  &  P a r m e s a n

C H A P T E R  2

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; 

Dark Chocolate Tart, Baked New York Cheesecake, Baked Cherry Tart.

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.


