
c o c k t a i l  s p e c i a l s

We have embaraced timeless classics, infusing them with a touch of sophistication and 
excellence. Here you’ll find a curated selection of cocktails that pay homage to the classics, 

while offering an exciting twist – a harmonious blend of simplicity and refinement.



F e s t i v e  C l o v e r  C l u b
Tanqueray 10, Cocchi Americano, 

gingerbread, raspberry, lemon

W i n t e r  S p i c e d  N e g r o n i
Spiced Tanqueray, Campari, Cocchi Torino

C O C K T A I L  S P E C I A L S

a l l  15



Apé r i t i f s
Indulge in our enticing array of apéritif cocktails, 

meticulously crafted to awaken your palate and set 
the perfect tone for a delightful dining experience.

 all 17 

 
Classic Italian-American dining

D i r t y  M a r t i n i
Grey Goose Vodka, sun-dried tomatoes, 

dry vermouth and pickles

G a r i b a l d i
Crystal Head Vodka, Amaro Santoni,  

fresh orange and lemon

B l o o d y  M a r i a
Ocho Tequila, ‘Nduja, basil 

and spiced tomato

*Everleaf Forest

S o u t h s i d e  R i c k e y
Hepple Gin, Muyu Vetiver, 

iced mint and peach 

*Everleaf Marine

*Non-Alcoholic   12



 
@louisrestaurants

D i n n e r
Enhance your dining experience with our exquisite  
dinner cocktails, expertly crafted to complement 

your meal with every sip.

 all 17 

P a l o m a
PatrÓn Silver, ginger, lime and 

London Essence Grapefruit Soda

M a n h a t t a n
Eagle Rare Bourbon, Red Vermouth,  

balsamic glaze and parmigiano 

7 & 7
Maker's Mark Bourbon, lemon cordial, 

lemon juice and London Essence Soda

P e g u  S p r i t z
Bacardi Carta Blanca, Bacardi Ocho, Aperol,  

Merlet peach and Sicillian lemonade

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.



D i g e s t i f s
Savour our handcrafted array of digestif cocktails, designed 

to elegantly cap off your dining journey with a delightful 
fusion of Italian heritage and American flair.

 all 17 
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*Non-Alcoholic   12

G r a s s h o p p e r
Beluga Noble Vodka, mozzarella, Crème de Menthe  

and clarified cream

C l o v e r  C l u b
Hepple Gin, ricotta, Muyu Jasmine liqueur 

and fresh lemon juice

*Everleaf Mountain

PB & J  O l d  F a s h i o n e d
Angel's Envy, roasted peanuts, brown sugar and 

strawberry pâte de fruits

*Three Spirit Nightcap

S a z e r a c
Sazerac Rye, Sazerac de Forge,  
toasted pine nuts and absinthe

*Lyre's Single Malt



L i m o n c e l l o

L i m o n c e l l o  C l a s s i c o

C o c o n u t

B e r g a m o t

R a s p b e r r y

B l o o d  O r a n g e

 
Classic Italian-American dining

Welcome to Louis. Check your coat, take a booth,  
sip a glass, savour the food. We’ll set the stage!

Louis' homemade Limoncello with Tito's Vodka

all 8

Limoncello - the traditional Italian liqueur using spirit, lemon zest and 
sugar. Originating in Sicily over one hundred years ago, it has since 

captured the imaginations of home distillers and large producers alike. 
Here at Louis we have taken those traditions, brought in a touch of flair and 

experimented with new ingredients creating a selection of 
Limoncellos for you to enjoy. 



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.

 
A true original, hiding in plain sight
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Belvedere Vodka  

Belvedere Vodka  1 . 7 5  L i t r e ,  L u m i n o u s

Belvedere Vodka  3  L i t r e ,  L u m i n o u s

Belvedere Vodka  6  L i t r e ,  L u m i n o u s

Belvedere X

Beluga Noble

Beluga Gold Line

Don Julio 1942

Don Julio 1942  1 . 7 5  L i t r e

Clase Azul Anejo 

Clase Azul Gold 

Clase Azul Plata 

Clase Azul Reposado

Clase Azul Ultra 

Clase Azul Reposado  1 . 7 5  L i t r e

Brugal 1888

Elevate your dining experience with Louis' Bottle Service. Perfect for 
celebrating, choose from our selection of premium wines, Champagnes and 

spirits served in true Louis style. Share the moment, savour the taste and 
make your night truly unforgettable.

B o t t l e  S e r v e s



Laurent-Perrier, Brut

Laurent-Perrier, Brut  M A G N U M

Laurent-Perrier, Brut Rose  

Laurent-Perrier, Brut Rose  M A G N U M

Laurent-Perrier, Blanc de Blancs

Laurent-Perrier, Heritage

Laurent-Perrier, Brut Vintage 2015

Laurent-Perrier, Grand Siecle

EPC Champagne, Brut

EPC Champagne, Brut Rose

EPC Champagne, Blanc de Blancs

Dom Perignon, Brut Vintage 2013

Dom Perignon, Brut Vintage 2013 M A G N U M

Dom Perignon, Brut Vintage Rose 2009

Dom Perignon, Brut Vintage Rose  M A G N U M

Dom Perignon, Brut Vintage, Luminous Edition

Louis Roederer, Cristal Brut 2015

Louis Roederer, Cristal Brut 2015  M A G N U M

Louis Roederer, Cristal Brut Rosé

Krug, Grande Cuvée Brut

Krug, Brut Rose  

Krug, Brut Rose M A G N U M

Krug, Brut 2011

Welcome to Louis. Check your coat, take a booth,  
sip a glass, savour the food. We’ll set the stage!

 
Never complicated

C h a m p a g n e
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G r a n d é  W i n e
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Franciacorta Cuvée Prestige, Ca' del Bosco  M A G N U M

Jacquesson Cuvée 746  J E R O B O A M

Calafuria Negroamaro Rosato, Tormaresca  M A G N U M

Symphonie, Château Sainte Marguerite  M A G N U M 

Fantastique, Château Sainte Marguerite  M A G N U M

 1 2 5

1 4 0

 1 4 9

 1 9 5 

2 3 0 

3 5 0 

 4 9 5

5 5 0

1 , 6 0 0

1 , 9 5 0

Podere Montepulciano d'Abruzzo, Umani Ronchi  M A G N U M

Montagne-Saint-Emilion, Château Montaiguillon  M A G N U M

Il Bruciato, Guado al Tasso  M A G N U M

Château Cantemerle, Haut-Médoc  M A G N U M

Geyserville, Ridge Vineyards   M A G N U M

San Leonardo, Tenuta San Leonardo   M A G N U M

Amarone 'Campolongo di Torbe', Masi   M A G N U M

Tignanello, Antinori  M A G N U M

Valbuena 5º, Vega Sicilia  J E R O B O A M

Monte Bello, Ridge Vineyards   J E R O B O A M

Gavi di Gavi La Meirana, Broglia  M A G N U M

Sauvignon Blanc, Vette, Tenuta San Leonardo  M A G N U M

Furmint 'Petrács', Oremus  M A G N U M

Cervaro della Sala, Antinori  J E R O B O A M

S P A R K L I N G

W H I T E

R O S É

R E D

Welcome to Louis. Check your coat, take a booth,  
sip a glass, savour the food. We’ll set the stage!



T e q u i l a

P a t r o n  S i l v e r 

P a t r o n  R e p o s a d o 

P a t r o n  A n e j o 

P a t r o n  E l  C i e l o 

P a t r o n  G r a n  P a t r o n  P l a t i n u m 

F o r t a l e z a  B l a n c o 

O c h o  B l a n c o 

O c h o  R e p o s a d o

D o n  J u l i o  1 9 4 2

C l a s e  A z u l  A n e j o 

C l a s e  A z u l  G o l d 

C l a s e  A z u l  P l a t a

C l a s e  A z u l  R e p o s a d o

C l a s e  A z u l  U l t r a 

 
Cosa nostra
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S c o t c h

B r u i c h l a d d i c h  C l a s s i c

R o s e b a n k  3 1

L a g a v u l i n  1 6

J o h n n i e  W a l k e r  B l u e  L a b e l

H i g h l a n d  P a r k  1 2

H i g h l a n d  P a r k  1 5

H i g h l a n d  P a r k  1 8

1 6 

5 0 0

3 2

4 5

1 2

 5 3

 3 7

At Louis we serve 50ml as our standard pouring measure for spirits. 
25ml measures are also available upon request. 
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B o u r b o n

B l a n t o n ' s  O r i g i n a l 

S t a g g  J r

G e o r g e  T  S t a g g 

W L  W e l l e r  1 2 

P a p p y  V a n  W i n k l e  1 2 

E a g l e  R a r e

E a g l e  R a r e  1 7

W i l l e t  P o t  S t i l l

M a k e r ' s  M a r k 

M i c h t e r ' s  B o u r b o n

M a k e r ' s  m a r k  4 6

B u f f a l o  t r a c e

T h o m a s  H  H a n d y

E H  T a y l o r  S i n g l e  B a r r e l

2 0

 3 5

 8 5

5 0

 1 2 0

 1 8

4 7

 2 3

1 0

 1 8 

1 2 . 5

 1 0

6 5

 3 5 

W h i s k e y

A n g e l ' s  E n v y

M i c h t e r ' s  R y e 

S a z e r a c  R y e

W e s t w a r d  W h i s k e y 

O l d  P o t r e r o  R y e  

W h i s t l e  P i g  1 0 

W h i s t l e  P i g  1 2 

W h i s t l e  P i g  B o s s  H o g

B a l c o n e s  B a b y  B l u e

H o r s e  W i t h  N o  N a m e

 3 4

 1 7

 1 2 . 5

2 2

2 5

 2 6

 5 0

 2 0 0

1 5

1 3

At Louis we serve 50ml as our standard pouring measure for spirits. 
25ml measures are also available upon request. 



The Macallan was one of the first distillers in Scotland to be legally licensed. Since
then we have built a reputation as one of the world’s leading single malt whiskies.
The creation of The Macallan draws on the vital contributing influences of Spain,

North America and Scotland - and of their respective natural raw materials,
combined with traditional methods and craftsmanship.

 
Welcome to the Family

M a c a l l a n

Worthy of their name, our Exceptional Oak Casks are the single greatest contributor to the 
outstanding quality and distinctive aromas, flavours and natural colours of The Macallan. The 

Macallan Double Cask collection has a prominent, unmistakable sweetness which is attributed to 
the higher proportion of American sherry seasoned oak casks used for maturation.

T h e  M a c a l l a n  D o u b l e  C a s k  c o l l e c t i o n

D o u b l e  C a s k  1 2

D o u b l e  C a s k  1 5

D o u b l e  C a s k  1 8

2 1

 4 5

 9 5

2 5 0

 5 5 0

9 5 0

5 0 m l B o t t l e

Welcome to Louis. Check your coat, take a booth,  
sip a glass, savour the food. We’ll set the stage!

We respect tradition and mature our whisky in oak casks seasoned with sherry wine 
hand-picked from Jerez, Spain. The Macallan Sherry Oak Collection features a series of single 

malt whiskies which are matured in predominantly European sherry seasoned oak casks, for 
richness and complexity.

T h e  M a c a l l a n  S h e r r y  O a k  c o l l e c t i o n

S h e r r y  O a k  1 2

S h e r r y  O a k  1 8

S h e r r y  O a k  2 5

S h e r r y  O a k  3 0

 2 4

 9 0

5 0 0

8 0 0

 3 2 0

 9 5 0

 5 , 5 0 0

 1 1 , 0 0 0

5 0 m l B o t t l e



R u m

A b e l h a  C a c h a c a 

B a c a r d i  C a r i b b e a n  S p i c e d

B a c a r d i  C a r t a  B l a n c a

B a c a r d i  C o c o n u t

B a c a r d i  O c h o

B r u g a l  1 8 8 8

D i s c a r d e d  B a n a n a

M o u n t  G a y  B l a c k  B a r r e l

B r u g a l  C o l e c c i o n  V i s o n a r i a

W r a y  &  N e p h e w

 1 1

1 2

1 0

1 0

 1 2

 1 4

1 3

 1 4

2 2 

1 2

L o u i s  X i i i

1 0 m l

2 0 m l

3 0 m l

4 0 m l

5 0 m l

 6 5

1 3 0

1 9 5

 2 6 0

3 1 5

Arguably the most prestigious spirit in the world, Louis XIII Cognac 
is produced with heritage and expertise passed from generation to 

generation, with each bottle utterly unique.

Welcome to Louis. Check your coat, take a booth,  
sip a glass, savour the food. We’ll set the stage!
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V o d k a

G i n

G r e y  G o o s e 

G r e y  G o o s e  C i t r o n 

C r y s t a l  H e a d 

C r y s t a l  H e a d  O n y x 

C r y s t a l  H e a d  A u r o r a 

B e l u g a  N o b l e 

B e l u g a  G o l d  L i n e

B e l v e d e r e

B e l v e d e r e  X 

B o m b a y  P r e m i e r  C r u 

B o m b a y  S a p p h i r e

A v i a t i o n  G i n 

B r o o k l y n  G i n 

J u n i p e r o  G i n

S t  G e o r g e  T e r r o i r 

M a n c h e s t e r  G i n

M a n c h e s t e r  R a s p b e r r y  G i n

M o n k e y  4 7 

S e v e n t y  O n e  G i n

H e p p l e  G i n

1 3

 1 3 . 5

1 5

 1 6

2 0

 1 6

 3 7

 1 1

5 0 

1 1

1 0

1 3

1 5

 1 5

1 4

1 2

1 2

1 3 

 3 0

1 2

 
Classic Italian-American dining

At Louis we serve 50ml as our standard pouring measure for spirits. 
25ml measures are also available upon request. 



L i q u e u r s  &  A m a r o s

A m a r o  A v e r n a 

A m a r o  M o n t e n e g r o

A m a r e t t o

B a i l e y s

B r a n c a  M e n t a

F e r n e t  B r a n c a

A p e r o l

C a m p a r i

C y n a r

S t .  G e r m a i n

I t a l i c u s 

C a r t r o n  C o f f e e  L i q u e u r

L u x a r d o  S a m b u c a  W h i t e

G r a p p a  P o l i  M i e l e

G r a p p a  A n t i n o r i  T i g n a n e l l o

1 2

9

9

8

1 1

1 0

8 

9 

 9

1 0

 1 2

 9

 1 0

 8

 1 3
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B r a n d y

R e m y  M a r t i n  V S O P 

R e m y  M a r t i n  X O 

R e m y  M a r t i n  T e r c e t 

3 0 & 4 0  C a l v a d o s 

S a z e r a c  d e  F o r g e

 1 4

5 5

4 0

1 4

 3 8

At Louis we serve 50ml as our standard pouring measure for spirits. 
25ml measures are also available upon request. 



 
Welcome to the family

B e e r

P e r o n i  G r a n  R i s e r v a

B r o o k l y n  L a g e r

B r o o k l y n  P i l s n e r

S i e r r a  N e v a d a  I P A

B r o o k l y n  0 %

 1 3

 7 . 5

 6 . 5

1 0

 5

S o f t s

A c q u a  P a n n a  S t i l l

S a n  P e l l e g r i n o  S p a r k l i n g

C o c a  C o l a

D i e t  C o k e

5 . 5

 5 . 5

4

 4

S o d a

L e m o n a d e

T o n i c

G i n g e r  A l e

G i n g e r  B e e r

P i n k  G r a p e f r u i t  S o d a

P e a c h  &  J a s m i n e  S o d a

4

 4

 4

4

 4

 4

4

L o n d o n  E s s e n c e
M i x e r s

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.


