
Snacks & Starters
Soup of the Day $3.50
Made from scratch daily, ask your server 
for details.

Poutine $5.50
A Canadian classic, featuring golden fries 
covered with our three cheese blend and 
smothered in gravy.

Nachos $12.00
Tortilla chips heaped with tomatoes, green 
onions, and banana peppers then baked 
with our three cheese blend.  Served with 
salsa and sour cream.
Add guacamole  $3.00
Add grilled chicken  $3.00

Mini Vegetable Samosas $7.00
Curried vegetables wrapped in a crisp 
pastry served with spicy hammer sauce.

Edamame Beans $6.00
A bowl of steamed baby soy beans 
seasoned with coarse sea salt.

Deep Fried Mac n’ Cheese 
Wedges $9.00
Indulge yourself in golden goodness with 
8 wedges served with chipotle ketchup.

Gyoza Dumplings $7.00
Pan fried vegetable stuffed Gyoza 
dumplings served with sweet chili 
sauce.

Irish Nachos $11.00
A new take on a pub favourite 
featuring crisp French fries topped 
with a three cheese blend, green 
onions and bacon.  Served with a side 
of sour cream

Vegetable, Naan, and 
Hummus Plate $8.00
A delicious light snack featuring 
broccoli, celery, carrots, cauliflower, 
cherry tomatoes and cucumber, with 
grilled naan and homemade hummus.

Bruschetta $6.00
Spoon yourself a mixture of 
marinated diced tomatoes and herbs 
over fire roasted herbed flat bread.

Features
Chicken Finger or 
Dry Rib Combo $11.00
Your choice of tender breaded 
chicken strips or crispy seasoned dry 
ribs served with your favourite dip, 
garlic toast and your choice of 
fries or Caesar salad.

Appetizer Combo $17.00
Choose any four of the following to 
form a platter perfect for sharing: 

Dry Ribs

Chicken Fingers

Mini Samosas

Veggy or Pork Spring Rolls

Deep Fried Mac n Cheese 

Battered Mushrooms 

Battered Zucchini

Jalapeno Poppers

Irish Nachos

Nachos  

Flatbread Pizzas $11.00
Classic Pepperoni
Air dried Italian pepperoni with a 
tangy tomato sauce and topped with 
mozzarella and cheddar.

Mediterranean Vegetable
Diced tomatoes, baby spinach 
and Kalamata olives, topped with 
mozzarella and feta cheese.

Buffalo Chicken
Charbroiled chicken in Louis’ 
creamy Buffalo sauce topped with 
diced tomatoes, mushrooms, and 
mozzarella cheese.



Draught Beer   
			   14 oz.     20 oz.    60 oz
			   Glass     Glass    Pitcher
Domestic		  4.50	   	 5.50	     15.00
Specialty		  5.00	    	 6.00	    16.00
Import		  6.00	   	 7.00	     18.00

Bottled Beer
Domestic 	4.75
Specialty 	5.25
Import 	 6.00

Wine
House Red or White   5.25

Liquor
Highballs/Cocktails   4.75
Premiums               5.25

Non-Alcoholic Beverages
Fountain Pop (free refills)   2.50
Bottled Water		       	   3.00
Coffee                          1.95
Tea                             1.95
Milk                            2.50
Juice                           2.50
Red Bull                       4.25

Daily Drink Specials

Monday  
Rye 3.75
GW Pints 4.75

Tuesday  
Rum 3.75
GW Pitchers 13.00

Wednesday  
Vodka 3.75
Molson Pints 4.75

Thursday
Gin 3.75
Paddockwood Pints 4.75

Friday  
Domestic Pitchers 14.00
Highballs 3.75

Stay connected to 	        and be the first to find out 

concerts, specials & promotions. Ask our servers about our 

social media friends discount.

Like us on Urban Spoon

Follow us on Twitter
@Louis_events

Check in on Foursquare

Like us on Facebook


