
Craft burgers NEW

Signature seasoned USDA choice patty, cooked to order, toasted brioche bun, served with pickles & house potato chips (150 cal), 
fries (320 cal) or tots (450 cal)  | Sub house (110 cal) or caesar (150 cal) salad + 2 | Sub seared chicken (less 70 cal) no charge or 
Impossible™ Burger (less 70 cal) + 3

BOURBON BBQ* | 12 (990 cal)
USDA choice beef, house-made bourbon bbq sauce, 
white cheddar, cream cheese, applewood smoked bacon, 
crispy onion strings

ALL-NIGHTER* | 12 (1020 cal)
USDA choice beef, sunny egg, house-made spicy candied 
bacon, white cheddar, garlic aioli

GASTROBURGER* | 12 (910 cal)
USDA choice beef, shaved sirloin, caramelized onions, queso, 
white cheddar, garlic aioli

LOUIE'S CHOICE CHEESEBURGER* | 11 (670 cal)
USDA choice beef, Louie sauce, white cheddar, lettuce, 
tomato, onion

SIX NAPKINS* | 12 (710 cal)
two USDA choice beef slider patties, smashed, grilled 
with yellow mustard, topped with caramelized onions, 
double white cheddar, pickles, Louie sauce

NACHO CRUNCH* | 12 (740 cal)
USDA choice beef, smashed avocado, pico de gallo, 
crispy tortilla chips, queso, fried jalapeño

THE IMPOSSIBLE™ | 14 (600 cal)
plant-based burger made for meat lovers, lettuce, 
tomato, onion, garlic aioli

Scratch-built sandwiches
Served with pickles & house potato chips (150 cal), fries (320 cal) or tots (450 cal)  | Sub house (110 cal) or caesar (150 cal) salad + 2

HOT HONEY CHICKEN | 12.5 (790 cal)
buttermilk marinated fried chicken breast, hot seasoning, 
signature jalapeño honey, pickles, toasted brioche bun

BBQ PORK & MORE | 11.5 (690 cal)
pulled pork, bacon onion jam, white cheddar, garlic aioli, 
toasted brioche bun

TURKEY CLUB | 13 (660 cal)
oven roasted turkey, applewood smoked bacon, arugula, 
tomato, smashed avocado, garlic aioli, toasted sourdough

CALI CHICKEN | 13 (670 cal)
seared chicken, smashed avocado, whipped goat cheese, 
pickled onion, tomato, arugula, house-made lemon vinaigrette, 
toasted sourdough

LUIGI* | 13 (1130 cal)
shaved sirloin, provolone, lettuce, tomato, red onion, 
Luigi seasoning, garlic aioli, toasted hoagie
giardiniera + 1 (80 cal) 
Italian pickled veggie relish

NEW

MAIN plates
SEARED SALMON* | 17 (620 cal)
Atlantic salmon, spicy cauliflower “couscous,” mint, arugula, 
cherry tomatoes, radish, house-made lemon vinaigrette, 
charred lemon

CHICKEN & CHURROS | 13 (1530 cal)
Louie’s twist on chicken & waffles! Beer-battered fried 
chicken breast, savory spiced churros, buffalo maple 
glaze, smoked onion ranch, maple syrup, pickle

BRAISED SHORT RIB* | 20 (990 cal)
boneless beef short rib, red wine reduction, roasted 
carrots and radishes, crispy potato wedges

VOODOO PASTA | 14 (1160 cal)
jumbo shrimp, andouille sausage, cavatappi pasta, red & 
green bell peppers, house-made spicy voodoo sauce

MAC & CHEESE | 11 (1340 cal)
cavatappi pasta, creamy white cheddar, spiced Rice Krispies®
buffalo cauliflower + 1 (1090 cal)
buffalo chicken or bourbon bbq pork + 2 (1170/1120 cal)
bourbon bbq short rib + 4 (1910 cal)

BEER-BATTERED FISH & CHIPS | 11.5 (1090 cal)
Alaskan cod, malt vinegar aioli, fries, charred lemon

NEW

Decadent desserts
CHURRO DIPPERS
five churro sticks covered in cinnamon sugar, dipping sauce
spiked: Knob Creek® maple dulce de leche 
& chocolate sauce | 5 (1100 cal)
non-alcoholic: double chocolate sauce | 5 (1030 cal)

ESPRESSO SUNDAE SQUEEZE
vanilla ice cream, dark chocolate shavings, espresso syrup, 
whipped cream, with a mini squeeze bottle of sauce
spiked: coffee-infused Baileys® liqueur | 7 (540 cal)
non-alcoholic: coffee-infused cream sauce | 5 (460 cal)

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Calories are based on single 
portion served. Calories may not be exact. Additional nutrition information available upon request.
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Flavorful bar bites
FLASH-FRIED CALAMARI | 11 (630 cal)
buttermilk marinated, spicy pickled peppers, 
giardiniera aioli, charred lemon

LOADED BBQ FRIES | 10 (1310 cal)
pulled pork, house-made bourbon bbq sauce, queso, 
pickled onion, crumbled queso fresco, scallions 
add fried egg + 2 (1250 cal)

BAVARIAN PRETZEL TWISTS | 8.5 (920 cal)
warm, salted, queso and jalapeño honey mustard

CRISPY POTSTICKERS | 9 (730 cal)
crispy pork dumplings, scallions, sesame-ginger soy sauce

WINGS & WINGS | 12.5 
mix of buttermilk marinated boneless & bone-in wings, 
house pickled veggies, smoked onion ranch (270 cal)  
or house-made blue cheese dressing (240 cal),  
choice of sauce:
BUFFALO (770 cal) 
BOURBON BBQ (830 cal) 
JALAPEÑO HONEY (910 cal)

CRAB CAKE "LOUIE" | 11.5 (670 cal)
three crab cakes, Louie sauce, pickled onion, cherry 
tomatoes, cucumber, radish, herbs

LOADED HOUSE POTATO CHIPS | 8 (880 cal)
perfectly seasoned, layered with smoked onion ranch, 
blue cheese crumbles, applewood smoked bacon, scallions

HUMMUS | 10 (810 cal)
spiced crackers, carrots, cauliflower, cherry tomatoes, 
cucumber, smoked paprika

ROASTED CAULIFLOWER | 8 (370 cal)
lightly sautéed in brown butter, pepperoncini, parmesan

FRENCH ONION SOUP | 5 (570 cal)
pretzel croutons, melted swiss, parmesan

NEW

NEW

PORK WINGS | 6pc 13.5  | 3pc 8
deep fried, bone-in, smoked onion ranch, choice of sauce:
HAWAIIAN BBQ (690/350 cal)
HONEY CARIBBEAN (960/480 cal)

CHEF LOVES SLIDERS*
three per order, served on toasted slider buns
BEEF SLIDERS | 10.5 (1170 cal)
juicy USDA choice patties, bacon onion jam, white cheddar, 
garlic aioli
SALMON SLIDERS | 12 (1080 cal)
blackened salmon, applewood smoked bacon, garlic aioli, 
avocado cream

AHI TUNA POKE* | 11 (370 cal)
cucumber, orange, radish, scallions, sesame-ginger soy 
sauce, spiced crackers

CHICKEN NACHOS | 10 (1200 cal)
black beans, queso, jalapeños, pico de gallo, radish, scallions, 
avocado cream, cilantro

CHICKEN QUESADILLA | 10 (880 cal)
spicy pulled chicken, hot pepper cream, shredded white cheddar, 
pico de gallo, avocado cream

SHISHITO PEPPERS | 8.5 (240 cal)
sesame seeds, sesame-ginger soy sauce

STREET TACOS
three per order, white corn tortillas, avocado cream, pico de 
gallo, cilantro, radish, crumbled queso fresco, 
salsa verde, fresh lime
CHIPOTLE CHICKEN | 10 (700 cal)
BLACKENED FISH | 11 (760 cal)

NEW

Kicked-up flatbreads
ROASTED VEGGIE | 12 (920 cal)
cauliflower, cherry tomatoes, red onion, radish, mozzarella, 
provolone, goat cheese, arugula, Angry Orchard® cider glaze

BUFFALO CHICKEN | 12 (990 cal)
crumbled blue cheese, scallions, mozzarella, provolone, 
classic buffalo sauce, smoked onion ranch

BOURBON BBQ PORK & PINEAPPLE | 12.5 (960 cal)
bacon onion jam, roasted pineapple, crumbled queso fresco, 
mozzarella, provolone, scallions, red onion, house-made 
bourbon bbq sauce

PEPPERONI FLATBREAD | 11.5 (990 cal)
giardiniera, mozzarella, provolone, parmesan, marinara

crisp, craveable greens
Add: seared chicken | 4.5 (280 cal)   crispy chicken | 4.5 (430 cal)   shrimp | 5.5 (220 cal)   salmon* | 5.5 (400 cal)

QUINOA CHOP | 11 (440 cal)
field greens, quinoa, cherry tomatoes, cucumber, radish, 
pickled onion, colorful carrots, spiced chickpeas, 
crumbled queso fresco, house-made lemon vinaigrette

CHARRED LEMON CAESAR | 9 (350 cal)
romaine, classic caesar dressing, pretzel crumbs, parmesan

THE BLUE "WEDGE" | 10 (620 cal)
iceberg, crumbled blue cheese, applewood smoked bacon, 
pepperoncini, cherry tomatoes, pickled onion, 
smoked onion ranch

GARDEN | 10.5 (310 cal)
field greens, colorful carrots, cucumber, cherry tomatoes, radish, 
house-made lemon vinaigrette

*Items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions. Products containing tree nuts and peanuts are  

stored in this kitchen and may have come in contact with other food items. Before placing your order, please inform 
your server if a person in your party has a food allergy. Menu is subject to change and may vary by location. 
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