
VINI BY THE GLASS
15 10

Garofoli, Kómaros Rosato, Marche Italy  2020
Pighin, Pinot Grigio, Toscana  2018
Terlano, Sauvignon Blanc, Winkl DOC, Italy  2019  
Rotating White Wine- Italian, French, Domestic....
Hartford Court, Chardonnay, Russian Valley  2019 
Flowers, Chardonnay, Sonoma Coast  2018
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Four Graces, Pinot Noir, Dundee Hills  2019
Tenuta Sette Ponti, Crognolo, Toscana  2018  
Poggio al Tufo, Cabernet Sauvignon, Toscana  2016  
Rotating Red Wine- Ask your server!
Château MacQuin, Saint Georges Saint Emilion  2017
Piancornello, Brunello di Montalcino, Toscana  2016
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BUBBLES

SIGNATURE COCKTAILS  16
Pompelmo Martini 
Ketel One, Giffard Pamplemousse,
Fresh Lemon, Fresh Grapefruit 

El Cholo Margarita
Secret Family Recipe featuring
Patrón Tequila (served on the rocks w/salt) 

Gwen’s Garden 
Surf City Still Works Gin, Cucumber
Snap Pea, Lemon, Celery Bitters, Tonic

Domaine Carneros by Tattinger, Brut Rosé        Benvolio, Prosecco, Vino Spumante Extra Dry, Italia

PA S TA SS T E A K S

Dedicated to Louie Zamperini, first my babysitter and then an amazing lifelong friend. Thanks for being in my life.

Proscuitto di  Parma
aged 18 months

Genoa
dry aged salami with hints of

garl ic  and black pepper

Scamorza
smoked semi soft cows milk cheese

similar to mozzerel la

12 mo. Parmesan Reggiano “Gelato”
spreadable Parmigiano w/ black truffle

Smoked Tuna
albacore with tonnato dressing

and Ital ian salsa verde

Gorgonzola Dolce
buttery with a l i t t le tang

APPETIZERS

Choose One  . . .10    Choose Three  . . .22   Choose Five  . . .36

SALADS & SOUP

PASTAS

Penne Pesto  Pistachio Crumble
add Shrimp 9  add Chicken 6

23

Spaghetti  Bolognese,  Parmigiano Reggiano 26
Rotelle homemade rolled pasta filled with 
bechamel, mozzarella, prosciutto, pink sauce 22

Maine Lobster Raviol i   stuffed and topped
w/ fresh Lobster. Served with Pink Vodka Sauce 40
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Cacio e Pepe  Angel Hair, Pecorino Romano, 
Black Pepper 25

36
Mary’s Chicken Parmigiano
Cappellini Pomodoro

40
Short Ribs  Honey Wine Reduction, Swiss Chard, 
Crispy Pancetta, and Mashed Potatoes

MP
Cattura del G iorno
Catch of the Day

26

Linguini  Vongole  Manila Clams,
Garlic, Crushed Red Pepper, White Wine,
served with Toasted Bread

28
Crispy Lasagna   Bolognese, Bechemel, 
Parmigiano Reggiano

ENTREES

Housemade French Fries
w/ Garlic Oil & Herb Salt

Broccolini
w/ Bagna Couda Butter

Prager
Creamed Corn

Fontina
Mashed Potatoes

Grilled Mushrooms
& Truffle Cream

FOR THE TABLE  9

– Choose a Sauce  –
Roasted Garl ic & Rosemary Glassato,

Ital ian Salsa Verde, or Bagna Cauda Butter

– Choose a Side  –
Fries, Mashed Potatoes, Gri lled Mushrooms,

Broccolini ,  or Prager Corn

8 oz Angus Filet 49

14 oz Prime New York 58

12 oz Hanger Steak 36

14 oz Veal Chop with  Mushroom Marsala 48

Smoked Mary’s Half Roasted Chicken 36

14 oz Grassfed Ribeye Cape Grim 54

2801 West Coast Highway, Newport Beach , CA 92663
(949) 720 -1800  |   louiesnewport .com

Please a le r t  your se r ve r  to any a l le rg ies o r  d ie tar y res t r ic t ions
*The consumpt ion of  raw unde rcooked meat s ,  p oult r y,  seafood , she l lfish
or eggs may increase the r i sk of  food b orne i l lness in some ind iv idual s .

“Caprese” Burrata, Balsamic Agrodolce,
Heirloom Cherry Tomato, Opal Basil, Endive,
Lemon & Fennel Pollen Maldon Salt

Chopped Salad  Mixed Field Greens, Salami,
Parmigiano Reggiano, Garbanzo Beans, Gorgonzola,
Castelvetrano Olives, Red Wine Vinaigrette

Classic Wedge Salad Iceberg, Blue Cheese,
Bacon, Red Onions, Tomato

Caesar  Chopped Romaine, Brioche Croutons,
Parmigiano Reggiano, Boquerones

Minestrone

G ril led Octopus Nduja White Bean Ragu,
Kale Pesto, Lemon

Meatball s Pomodoro, Pecorino Romano,
Garlic Bread Crumbs, Grilled Bread

Eggplant Parmigiana Thick Cut Eggplant,
Mozzarella, Parmesan Basil, Tomato Sauce,
served with Toasted Bread

Fritto Misto Shrimp, Calamari, Lemon, Zucchini.
Served w/ a Spicy Marinara Sauce

Market Oysters
Half Dozen


