
Appetizers Perfect for sharing

Crab Cakes
Sweet crab and tender shrimp seasoned with
fresh herbs and spices. Pan-seared and served
with mango aioli and avocado relish. $10

Grilled Chicken Satay
Marinated chicken with roasted peanuts, sesame
and ginger, skewered and fire-grilled. Served with
a peanut dipping sauce and mango cilantro slaw. $9

Burrata & Beets
Fresh local Burrata cheese and oven-roasted
red beets with pesto oil and aged balsamic. $9

Baked Portobello Mushroom
A portobello mushroom filled with spinach,
artichoke hearts and Parmigiano cheese.
Baked and served atop fresh baby organic
lettuce drizzled with a balsamic reduction. $9

Italian Sausage & Peppers
Our signature sausage blend of lean pork,
sweet peppers and a hint of brown sugar.
Served with roasted peppers and onions. $8

Eggplant Parmigiana
Layers of breaded eggplant infused with fresh basil
and imported cheeses. Finished with tomato sauce
and mozzarella. $8

Grilled Tomato with Goat Cheese
Pan-seared, crusted Sonoma goat cheese
cakes served over a ripe grilled tomato.
Drizzled with Louise’s focaccia oil. $9

Fritto Misto
Fresh zucchini, rock shrimp and calamari,
breaded with Louise’s seasonings. Served with
fresh arrabiatta and tartar sauces. $10

Louise’s
Famous
Focaccia
(Foe-ka-chi-ah)

Authentic Italian table
bread perfected by
Louise’s and enjoyed
by millions of Angelenos
one piping-hot basket
at a time.

Complimentary
with any entrée

14 Vegetable
Minestrone
Made from scratch daily.
Topped with shaved
Grana-Padano cheese
and served with a
garlic crostini.

$3 Cup
$5 Bowl

Soup & Salads
Louise’s Original
Mixed greens, Roma tomatoes, bell peppers,
cucumbers, garbanzo beans and mozzarella.
Tossed in our house Italian vinaigrette. $9

Louise’s Chop
Louises original salad, chopped and topped
with fresh crispy onions and pepperoncini.
Tossed in our house Italian vinaigrette. $9

Add Genoa salami Add $2

Classic Caesar
Hand-cut fresh romaine lettuce, imported
grana-padano and parmigiano cheeses
and garlic croutons. Tossed in our classic
Caesar dressing. $9

Baby Organic
Baby organic lettuce, Gorgonzola cheese,
Roma tomatoes and caramelized walnuts.
Tossed with Louise’s balsamic vinaigrette. $10

Sonoma Goat Cheese
Baby organic lettuce, Sonoma goat cheese,
sun-dried tomatoes and toasted pine nuts.
Tossed with Louise’s balsamic vinaigrette. $9

Gorgonzola Wedge
Crisp iceberg lettuce topped with Gorgonzola
cheese, crisp Applewood bacon, diced tomatoes,
diced scallions and Gorgonzola dressing. $10

BBQ Chicken Chop
A Louise’s original chopped salad with BBQ chicken.
Topped with fresh crispy onions and pepperoncini
and tossed with Louise’s balsamic vinaigrette. $11

Thai Chicken
Baby organic lettuce, fresh mango, sesame and
ginger marinated chicken, toasted peanuts,
fresh avocado and cilantro. Tossed with spicy
Thai peanut dressing. $11

Sicilian Cobb
Roma tomatoes, smoked bacon, Gorgonzola cheese,
grilled chicken, fresh avocado, scallions and
white corn atop fresh greens. Tossed in Louise’s
Gorgonzola dressing. $11

Sesame Ahi Tuna
Seared ahi tuna on mixed greens with fresh
cilantro, scallions, mandarin oranges, roasted
bell peppers and wontons. Tossed in our sesame
ginger vinaigrette. $11

Mediterranean Chicken
Romaine lettuce, Kalamata olives, feta cheese,
blackened chicken, red onions, bell peppers,
roasted tomatoes and cucumbers. Tossed with
Mediterranean dressing. $11

Flat Iron*
USDA Choice Flat Iron steak served over mixed greens,
fresh mango and avocado, carrots, bell peppers,
cilantro and mint. Topped with crispy onions and
tossed in our sesame ginger vinaigrette. $13

Add to any Salad: Grilled Chicken $3 | Tiger Shrimp $4 | Atlantic Salmon $5

NEW!

NEW!

Add Soup or a Side Salad to any entrée:
Cup of Minestrone | Louise’s Original | Classic Caesar | Louise’s Chopped $3

Baby Organic | Sonoma Goat Cheese $4

*Available at select locations



Tilapia
Bruschetta
Pan-seared tilapia
topped with tomato
pomodoro. Served
with garlic mashed
potatoes and fresh
grilled vegetables. $12

Entrées
Chicken Parmigiana
Breaded chicken breast topped with
fresh tomato sauce and mozzarella cheese.
Served with linguine Alfredo. $12

Chicken Picatta
Sautéed chicken breast prepared with
lemon, capers, Chardonnay and butter.
Served with garlic mashed potatoes and
fresh seasonal vegetables. $12

Chicken Marsala
Sautéed chicken breast, fresh herbs,
sweet Marsala wine and mushrooms.
Served with garlic mashed potatoes and
fresh seasonal vegetables. $12

Sesame Chicken
Sesame crusted chicken breast sautéed in
a Chardonnay and lemon butter cream sauce.
Served with linguine pomodoro. $12

Chicken Pomodoro
Parmesan and herb crusted breast of chicken
pan fried and topped with a fresh pomodoro salsa
and served with basil spaghetti. $12

Chicken Balsamico
Grilled breast of chicken marinated in fresh herbs,
garlic, olive oil and aged balsamic. Served with
braised spinach and seasonal vegetables. $12

Flat Iron Steak*
10 oz. USDA Choice Flat Iron steak grilled to order.
Served with garlic mashed potatoes and braised
spinach. $14

With sautéed mushrooms or
crumbled Gorgonzola Add $2

Italian
Meatloaf
Polpettone”
Lean ground sirloin and
pork, roasted garlic, fresh
herbs and sweet onions.
Oven baked and topped
with tomato sauce and
Parmigiano. Served with
garlic mashed potatoes
and fresh seasonal
vegetables. $11

“

Seafood
Linguine & Clams
Linguine pasta and clams prepared with
extra virgin olive oil, white wine and parsley.
Finished with diced tomatoes and scallions. $12

Linguine Pescatore
Sea scallops, shrimp, clams, mussels and
fresh fish served over linguine pasta in a garlic
tomato sauce. $14

Fettuccine with Shrimp & Scallops
Tender shrimp and sea scallops sautéed in a roasted
garlic cream sauce. Tossed with fresh egg fettuccine
pasta with artichoke hearts and mushrooms. $15

Shrimp Scampi
Jumbo prawns prepared scampi style and served
with angel hair pasta aglio e olio. Finished with
diced Roma tomatoes and parsley. $16

Grilled Atlantic Salmon
A fresh grilled fillet of Atlantic salmon stacked
atop a bed of garlic mashed potatoes. Finished
with a light Chardonnay sauce and fire-grilled
vegetables. $16

Blackened Salmon
Cajun-rubbed fresh Atlantic salmon fillet
pan-seared and blackened to perfection.
Topped with a balsamic reduction and served
with fresh vegetables julienne. $16

Pizzas 10” / 14” / 16”

Cheese
Louise’s tomato sauce and whole milk mozzarella.
$9 / $13 / $16

BBQ Chicken
BBQ chicken, red onions, mozzarella, smoked Gouda,
BBQ sauce and cilantro. $11 / $15 / $19

Margherita
Mozzarella, Roma tomatoes and fresh basil.
$10 / $14 / $18

Village Special
Pepperoni, sausage, mushrooms, bell peppers,
mozzarella and onions. $11 / $15 / $19

The Sonoma
Sonoma goat cheese, mozzarella, roasted tomatoes,
asparagus and pine nuts. $11 / $15 / $19

Vegetarian
Mushrooms, bell peppers, onions, tomatoes
and black olives. $11 / $15 / $19

Organic Spinach & Ricotta
Organic spinach and fresh garlic with mozzarella,
ricotta and Parmigiano cheeses. $11 / $15 / $19

Roasted Tomato &
3 Pepper Sausage (Spicy)
Roasted tomatoes, Italian sausage, mozzarella,
fresh oregano and red chili flakes. $11 / $15 / $19

Additional
Toppings
Italian sausage
Bell peppers
Pepperoni
Sweet onions
Black olives
Sliced mushrooms
Roma tomatoes
Organic basil

NEW!

NEW!

NEW!

All pizzas are served on our “scratch dough” made fresh every morning and hand tossed.
We use only 100% whole milk Mozzarella and finish with our house-made pizza sauce

*Available at select locations



Pappardelle
with Italian
Sausage
Pappardelle pasta with
spicy Italian sausage
and plum tomatoes
tossed with garlic, herbs
and red pepper flakes.
Served in a light tomato
cream sauce. $12

Ravioli & Lasagna
Four Cheese Ravioli
Fresh pasta filled with mascarpone, ricotta,
Parmigiano, Pecorino and fresh herbs. $12

Choose from the following:

Classic
With sautéed spinach and diced tomatoes
in a light sage butter sauce.

Al Forno
Prepared in a light cream sauce and oven baked.

Alla Tomato
With handmade tomato sauce and fresh basil.

Broccoli Ravioli
Fresh pasta filled with broccoli and Italian cheeses.
Served in a Marsala-tomato sauce and topped with
Gorgonzola and sun-dried tomatoes. $12

Lasagna Marinara (Vegetarian)
Garden fresh vegetables, ricotta and mozzarella
cheeses along with Italian herbs layered between
fresh pasta sheets and tomato sauce. Topped
with sliced tomatoes, provolone cheese and a light
cream sauce. $12

Lasagna Bolognese
Whole milk mozzarella, Bolognese sauce, ricotta
cheese, parsley and aged Parmigiano. Layered
between fresh pasta sheets and oven baked. $12

Chicken &
Portobello
Mushroom
Ravioli
Fresh pasta filled with
a delicious blend of
chicken, spices and
ricotta cheese. Served
in a roasted garlic
and portobello mushroom
cream sauce. $13

Sweets

Old Fashioned Chocolate Cake
Dark chocolate layer cake with European
chocolate butter cream. $6

New York Cheesecake
A traditional New York style cheesecake
with a tart sour cream topping on
a graham cracker crust. $6

Red Velvet Triple Layer Cake
Moist, light chocolate cake filled and
topped with cream cheese frosting. $6

Hummingbird Cake
Decadent layers of cake with hints of
banana, pineapple and pecans with a
sweet cream cheese frosting. $6

Sweet Lady Jane bakes tasty confections just for us! A sweet ending every time.

All desserts are available “whole” for take-out with 24 hours notice.

Tiramisu
A Louise’s classic made
fresh daily. Lady fingers
dipped in espresso
layered in mascarpone
cheese and cream.
The best in town! $5

Pasta
Penne Bolognese
Penne pasta tossed in a slow simmered ragu of
fresh sirloin and pork, Louise’s original tomato sauce,
garlic, herbs and red wine. $10

Grilled Vegetable Primavera
A medley of fresh vegetables fired on the grill
and married with linguine pasta. Choose either
a sauté of extra virgin olive oil and garlic or
classic tomato sauce. $9

Fettuccine Alfredo
Fresh egg fettuccine tossed in a creamy Alfredo
sauce and topped with imported Grana-Padano
and Parmigiano cheeses. $9

Spaghetti with Meatballs
Spaghetti tossed in Louise’s original tomato sauce
and topped with homemade meatballs. $11

Penne Parma Rosa
Penne pasta in a glorious mix of Louise’s tomato
and Alfredo sauces. Finished with imported
Grana-Padano and Parmigiano cheeses. $9

Fettuccine with Chicken
Fresh egg fettuccine, sautéed chicken breast,
sun-dried tomatoes and scallions tossed in a
Chardonnay cream sauce. $12

Cajun Jambalaya (Spicy)
Succulent shrimp, spicy Italian sausage and
sautéed chicken breast tossed with linguine,
mushrooms, scallions and Cajun seasonings.
Served in a light tomato cream sauce. $13

Angel Hair Pomodoro
Angel hair pasta and fresh plum tomato concasse.
Tossed with extra virgin olive oil, minced garlic
and fresh basil. $8

Penne Asparagus (Vegetarian)
Asparagus, mushrooms and sun-dried tomatoes,
tossed in a pesto sauce with aged Parmigiano cheese
and garlic. Finished with diced Roma tomatoes. $10

Penne Arrabiatta (Spicy)
Penne pasta with fresh tomato sauce, garlic,
Italian parsley and red chili pepper. $8

Spaghetti with Smoked Chicken
Tender smoked chicken breast, fresh asparagus,
red bell peppers and basil tossed with spaghetti and
served in a light Chardonnay garlic cream sauce. $11

Fusilli & Sweet Sausage
Fusilli, Italian sausage, bell peppers, onions and
mushrooms in a roasted garlic cream sauce. $12

Add to any Louise’s Pasta: Chicken $3 Shrimp $4
Fresh Whole Wheat Penne: Low Fat, Low Carb. Available for substitution on any Louise’s pasta. $1

NEW!



Panini
Louise’s Panini are served on our famous focaccia bread, baked fresh daily.
Includes Caesar salad, Louise’s salad, soup or fresh fruit.

Grilled Chicken
Thinly sliced grilled chicken breast served
over baby organic lettuce, roasted tomatoes,
provolone cheese and garlic aioli. $9

Roasted Turkey
Roasted turkey breast, fresh tomato, pesto aioli
and provolone cheese over romaine lettuce. $9

Add fresh avocado or
smoked Applewood bacon $1

Brentwood Club
Thinly sliced grilled chicken breast, smoked
Applewood bacon, avocado and Monterey Jack
cheese topped with Roma tomatoes, romaine lettuce
and garlic aioli. $10

Albacore Tuna Salad
Fresh romaine lettuce, white albacore tuna salad,
tomato slices and aioli. $8

Italian Meatball
Sliced handmade Italian meatballs, roasted bell
peppers and a hearty tomato sauce topped with
provolone cheese. $8

Portobello Mushroom
A jumbo portobello mushroom, Gorgonzola,
roasted bell peppers, baby organic lettuce
and balsamic vinegar. $9

Sicilian
Imported salami, pepperoni and provolone
with ripe tomatoes, lettuce, pepperoncini and
balsamic aioli. $8

Soup & Salad
Your choice of a lunch-sized salad served with a bowl of our minestrone soup.
Perfect for enjoying with our famous focaccia bread. Choose from the following salads:

Louise’s Original
Mixed greens, Roma tomatoes, fresh cucumbers,
bell peppers, garbanzo beans and shredded mozzarella.
Tossed in our house Italian vinaigrette. $8

Classic Caesar
Hand-cut fresh romaine lettuce, imported Grana-
Padano and Parmigiano cheeses and garlic croutons.
Tossed in our classic Caesar dressing. $8

Sonoma Goat Cheese
Baby organic lettuce, Sonoma goat cheese,
sun-dried tomatoes, and toasted pine nuts.
Tossed with Louise’s balsamic vinaigrette. $9

Baby Organic
Baby organic lettuce, Gorgonzola cheese,
Roma tomatoes and caramelized walnuts.
Tossed with Louise’s balsamic vinaigrette. $9

Napa Burger*
USDA Choice seasoned
ground chuck, fresh
romaine lettuce,
Monterey Jack cheese,
tomato slices and
roasted garlic aioli. $10

Add fresh avocado
or smoked
Applewood bacon $1

Stromboli
Ricotta cheese, fresh
spinach, mozzarella
cheese, pepperoni and
tomato sauce folded in
Louise’s pizza dough
and oven baked.
Served with arrabiatta
dipping sauce. $9

Al Forno
Fresh from our ovens. Includes a choice of soup, green salad or seasonal fruit as an accompaniment.

Lasagna Marinara
A lunch portion of our classic lasagna, hand made daily.
A medley of garden fresh vegetables, ricotta cheese,
Italian herbs and whole milk mozzarella cheese
layered between fresh pasta sheets and homemade
tomato sauce. Topped with sliced tomatoes,
provolone cheese and a light cream sauce. $9

Lasagna Bolognese
Lunch-sized portion. Whole milk mozzarella,
Bolognese sauce, ricotta cheese, parsley and aged
Parmigiano. Layered between fresh pasta sheets
and oven baked. $9

Cheese Pizza
House-made, hand-tossed dough, pizza sauce
and whole milk mozzarella $8

Gourmet Pizza
Our original cheese pizza with your choice
of any two toppings: Italian sausage, bell peppers,
pepperoni, sweet onions, black olives, sliced
mushrooms, Roma tomatoes, organic basil $9

Join Louise’s new Rewards Club today and earn points while you eat!
Visit louises.com for information.

Lunch Pairs
Served daily until 4 pm, except on Holidays.

*Available at select locations



Beers
Amstel Light | Coors Light | Corona | Great White | Heineken | Moretti | Peroni | Sam Adams

Non-Alcoholic Beverages
Fountain Sodas (Coke, Diet Coke, Sprite) $2.95

IBC Root Beer $2.95

Iced Tea $2.95

Lemonade $2.95

Premium Bottled Water (Imported from Italy) $2.95 / $4.95

Coffee Regular & Decaf (Italian Roast) $2.50

Espresso $2.50

Cappuccino / Cafe Latte $3.50

Gourmet Tazo Hot Teas $2.50

LA’s Favorite Italian Caterer!
Office Lunches | Casual Home Parties | Elegant Affairs | 10 -10,000 People

Louise’s Party Hosting
Private Rooms | Pre-Fixed Menus | Priority Reservations | Exclusive Service

Louise’s does it all! Please ask your server for more information.

Order on-line today at louises.com – We deliver!

Wines Glass / Bottle

Reds

Pinot Noir
Mirassou California $6 / $23
Mark West California $8 / $31
La Crema Sonoma $13 / $48

Syrah
Pepperwood Grove California $6 / $23

Merlot
Delicato California Coast $6 / $23
Blackstone, “Winemaker Select” California $7 / $27
Raymond, “R Collection” Napa Valley $8 / $31

Zinfandel
Gnarly Head, “Old Vine Zin” Lodi $8 / $31

Cabernet
Smoking Loon California $6 / $23
Robert Mondavi, “Private Selection” California $7 / $27
J Lohr, “Seven Oaks Vineyards” California $9 / $35
Joel Gott, “815” California $10 / $39

Sangiovese
Tollo Tuscany, Italy $6 / $23
Monte Antico IGT Tuscany, Italy $8 / $31

Chianti
Poggio Basso, “DOCG” Tuscany, Italy $6 / $23
Ruffino, “DOCG” Tuscany, Italy $7 / $27
Castello D’Albola, “Chianti Classico” Italy $11 / $43

Whites

White Zinfandel
Beringer California $5 / $19

Sauvignon Blanc
Firestone Santa Ynez Valley $7 / $27
St. Supery Napa $8 / $31

Chardonnay
La Terre California $6 / $23
Farnese Italy $7 / $27
J Lohr, “Riverstone” Monterey County $8 / $31
Kendall Jackson, “Vintner’s Reserve” California $9 / $35
Dry Creek Russian River $11 / $43

Pinot Grigio
Pepi California $6 / $23
Ecco Domani, Friuli Italy $7 / $27
Maso Canali, Friuli Italy $9 / $35
Santa Margherita Italy $14 / $49

Riesling
Chateau Ste. Michelle Columbia Valley $7 / $27

Sparkling
Zonin Prosecco (splits) Italy $7

Italian Value Wines
Zonin Montepulciano D’Abruzzo Italy $7 / $27

Campagnola Valpolicella Italy $8 / $31

Italian Estate Wines
“LeFocaie”“Super Tuscan” Tuscany $9 / $35

Torraccia “Ramale” Nebbiolo Piedmont, Italy $14 / $49


