S TASTE OF LOUIE S

— £57 S
S STARTERS S
*

— TUNA CROSTINI —
— Sea Beans & Smoked Paprika Aioli —

— OYSTER PO’BOY ELAIR —
- Choux Dough, Fried Oysters, Crystal Mayo -

CELERIAC PASTRAMI
Truffle Mayo, Pine Nuts & Miso Dressing (VE)

BABY LETTUCE HEARTS, CASHEW
Croltons, Vegan Cheese, Cashew Dressing (VE)

MAINS
- * -

KOHLRABI FONDANT
Miso Glaze, Fennel Velouté, Pistachios (VE, GF)

SEAFOOD GUMBO
Shrimp & Andouille Sausage, Fried Okra, Pecan Pie

IBERICO PIG CHEEKS & LANGOUSTINES
— Braised Kohlrabi & Collard Greens -

— NEW ORLEANS STYLE BBQ LOBSTER AND SHRIMPS —
— Hens of Wood Mushroom, Toasted Baguette, Creole Spiced Butter Sauce —



AN /
X 2
\ /
™~ DESSERTS ~
~_ -
~ + —
~ —
~ THE FRESH PALATE —
— Citrus Tartare, Earl Grey Cream, Basil & Lemon Sorbet, Basil Sugar Tuille —
\ /

T SOUTHERN PECAN PIE
Cream, Spiced Pecan

- PAVLOVA
—_ Cherry Compote, Cherry Sorbet & Cherry Coulis

— SOMMELIER'S PICK

— ALCOHOL FREE - 125ML/75CL
—_ NOOH Rosé Chiteau La Coste, Provence, FR

— Saicho Jasmine, Sparkling Cold Brew Tea

. ROSE

2022 Rock Angel by Chiteau d’Esclans, Provence

— HALF BOTTLES SELECTION - 37.5CL
— WHITE

— 2023 Soave Classico, Cantina di Monteforte, Veneto, IT

- 2021 Jurangon, Clos Lapeyre, South-West, FR

RED
2021 Cotes-du-Rhone, Famille Perrin, FR

2023 Fleurie, Dominique Morel, Beaujolais, FR

£12/£60

£10/£55

£13/75

£19

£26

£24

£29



