
À  L A C A R T EL O U I S

Rigatoni  Alla  Vodka  	 2 6

San Marzano tomato and vodka infused sauce, 
crispy guanciale and Parmigiano.

Truffle  C ac io e P epe	 3 0

Grandma’s artisanal pasta with creamy Pecorino 
sauce and fresh black truffle.

L o b s t e r  R a v i o l i 	  3 8

Mascarpone cream and Datterini tomatoes in rich 
sauce Américaine.

S h o r t  R i b  G n o c c h i 	 2 9

Slow cooked short rib, brown butter and provolone cream.

D u c k  C a v a t e l l i 	 3 0

Handmade cavatelli pasta with slow cooked duck ragu.

Osso  Buco  Alla Milanese	 6 5

Veal shank, served with saffron and Parmigiano risotto.

P o l l o  a l l a  C a l a b r e s e � 2 9 . 5

Robata chicken breast, Calabrian polenta and chicken 
sausage sauce.

Louis  Wagyu  Burger  200g � 2 9 . 5

Smoked mayo, spicy tomato chutney, Montgomery cheddar 
and crispy Parmigiano.

Eggplant  Parmig iana � 2 1

Eggplant in layers with cheeses and home-made tomato sauce.

C h i l e a n  S e a  B a s s  O r e g a n a t a  � 4 8

Parmesan and herb crumb, asparagus, Prosecco & saffron sauce.

W h o l e  L o b s t e r  6 0 0 g � 8 0

Grilled lobster, garlic butter and lemon.

V e a l  M i l a n e s e  3 5 0 g � 5 7 . 5

Breaded veal chop served with saltimbocca sauce.

B r a n z i n o  C r o c c a n t e � 3 4

Sautéed sea bass fillet, spicy butter sauce and smoked 
aubergine croquette.

Dover  Sole  � 1 5  p e r  1 0 0 g

Buttery sauce with caperberries and parsley.

Chicken  Parmig iano � 3 1 . 5

Marinara sauce, melted fresh mozzarella and Parmigiano.

S t i c k y  B o u r b o n  S h o r t  R i b   � 3 4

Spicy mushrooms, celeriac and sticky Bourbon glaze. 

Grain Fed Angus Rib-Eye	�  4 2 . 5

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

New York  Str ip 		     	  4 8 � 6 2

Robata grilled striploin.

Centre  Cut  Tenderlo in         4 7   77

Robata grilled grass-fed beef fillet.

Tomahawk � 150  p e r  K G

Grilled grain-fed tomahawk steak.

W a g y u  New York  Str ip 	 5 0 0 g 	    1 2 5

Robata grilled British olive-fed Wagyu beef. 

   350g     450g

S T E A K

Panzanella � 1 8

Marinated tomatoes, cucumber, onions, basil, 
capers, sourdough bread and goat’s cheese.

C a e s a r  F r o m  S c r a t c h � 2 4

Tender lettuce leaves, Caesar sauce, bread rocks 
with garlic and Parmigiano flakes. Perfect for sharing.

P A S T A

Peppercorn             Béarnaise            American mustard            Diane

Sauces . . .  All  3 . 5

20 0g   350g     

2 50g     

Immerse yourself in an exceptional dining experience at Louis, where great service, 
masterfully mixed cocktails, and a carefully curated wine selection come together. 

The restaurant comes alive with live music, ensuring an unforgettable evening for all.

An entertainment fee of £4.95 per person is included in your bill to support the talented 
performers who help create an unforgettable experience throughout your visit.

I N S A L A T A

E N T R É E

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. 

D a r k  C h o c o l a t e  T a r t ...  1 2 . 5 

B a k e d  N e w  Y o r k  C h e e s e c a k e ...   12 . 5 

T i r a m i s ù  . . .  1 2 . 5

D E S S E R T

Introduc ing  Our 
Exclus ive  Trolley  Serv ice

Designed to elevate your dining experience to new  
heights of sophistication and pleasure.

D E S S E R T  W I N E
7 5 m l    b o t t l e    

Maculan Dindarello	 12     55

Dona Antonia Ferreira	         16     140   

20 YO tawny port

O r e m u s  T o k a j i  A s z u 	  28    185

5 Puttonyos

7 5 c l    

5 0 c l    

3 5 . 5 c l    

Crispy  Potatoes  	 11.5
With Truffle & Parmesan

Crispy  Potatoes 	 9.5
In Marinara Sauce

Caesar  Salad � 10  

Cheese  Sweet  Potato  Mash � 9

Mac  &  Cheese � 9

Lemon &  Garl ic  Sp inach 	 8

W a l d o r f  B e e t r o o t  S a l a d � 8

S I D E S

F r i e d  M a c  &  C h e e s e  B a l l s � 16 . 5

Crispy mac & cheese balls with Cajun mayonnaise.

T o m a t o  B u r r a t a � 19 . 5

Fresh 250g burrata with heirloom tomatoes and basil.

C a l a m a r i  F r i t t i � 18

Crispy calamari with spicy marinara sauce.

S t e a k  T a r t a r e � 2 4

Parmigiano foam with Lasagne sheet and egg yolk. 

O c t o p u s  A l l a  G r i g l i a � 29

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

G r e e n  L i p  B r e a d e d  M u s s e l s � 19

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 � 21

San Marzano tomato marinara sauce, topped with 

cheesy béchamel.

G a m b e r o n i  A g l i o  E  O l i o � 2 1

Buttery shrimps with garlic on toasted focaccia. 

B e e f  C a r p a c c i o � 26

Sautéed mushrooms, Parmigiano flakes and 
truffle dressing.

L o b s t e r  R o l l � 1 9 . 5

Lobster, smoked mayo, garlic butter. 

U P G R A D E  T O  S U R F  &  T U R F  R O L L � 3

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

H o m e m a d e
S o f t  &  C r i s p y  F o c a c c i a . . .8

Serves 2
Freshly baked focaccia with Parmigiano cream 

& Italian truffle salami.

M a l d o n  R o c k  O y s t e r s
Fresh oyster with mignonette sauce.

S i n g l e   . . .5.5        H a l f  D o z e n  . . .2 8


