LOUIE'S 106

APPETIZERS

Ahi Tuna Tartar
Miso marinated Ahi Tuna with avocado-basil sorbet, wasabi tobiko and chilled cucumber soup

Three Cheese Ravioli
With tomatoes and basil in a light white wine and vermouth cream

Jumbo Lump Crab and Avocado Salad
Jumbo lump crab “ceviche” style with fried avocado and Tabasco aioli

ENTREES

Jumbo Shrimp and Diver Scallop Risotto
With saffron and shitake mushroom risotto, lobster consommé and sautéed vegetables

Moroccan Spiced Pork Tenderloin Medallions
With spicy mashed potatoes and honey-dijon sauce

12 oz. Black Angus New York Strip Steak
Topped with cracked black pepper and caramelized garlic butter and accompanied with rosemary roasted
new potatoes

DESSERTS

Créme Brulee

Tiramisu

$35 per person
(bar, tax, gratuity not included)



