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Bruschetta Com Cogumelos Da Floresta
sauteed wild mushrooms, gruyére cheese, rocket pesto,
served on sourdough bread

12.5

I\

Amg¢ijoas a Bulhao Pato
clams with spicy chorizo, red onion, crusty bread

12.9

Pulled Pork Sliders

bbq pulled pork sliders with tomato relish,
apple & red cabbage slaw
12.9

Chicken Skewers
honey and garlic chicken skewers, baba ganoush,
parmesan & fennel salad

13.9

Patatas Bravas Cascras
golden fried potatoes sprinkled with chopped parsley,
tomato & basil sauce

8.9

Chef’s Choice Hummus
(ask your serverfor today s specialy
chilli oil, tortilla

8

Irish Artisan Cheese Board
Selection of artisan cheeses,
plum & chilli chutney, cracker sclection

14

Allergen menu available at service station
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Croquette De Qucijo De Cabra
goat’s cheese, spicy maple syrup chives,
lemon zest & Greek yoghurt

10

Langostinos En Cazucla Al Pil Pil
fresh prawns, garlic, olive oil,
fresh chilli & crusty bread

16

Calamari
fricd calamari with chilli & lime aioli
15

Peixinhos Da Horta
sparkling water battered fine beans,
garlic & herb aioli

11

Fish Tacos
marinated cod, grilled corn, red onion & basil salsa

13.9

Olive Bowl
green olives marinated with chilli flakes, rosemary,
thyme, garlic & lemon zest

0.5

Beel Tacos
brisket, gruyere cheese toasted shells, salsa verde,
spicy mayo, crispy onion

14.5

Allergen menu available at service station
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Desserts

Homemade Cheesecake Of The Day
seasonal produce (ask your server)

9

Mango Pavlova
chantilly cream, mango coulis

9

Chocolate Indulgence
pistachio & chocolate ganache

10

Pcach & Apple Crumble

coconut crumb, creme anglaise

9

Selection of Ice-Cream
salted caramel, chocolate and vanilla

8

Tarte au Pamplemousse
silky grapefruit curd, blood orange granita, gin & tonic sorbet

10

Allergen menu available at service station

Louie's ii:i::.

\ /72 /B




	LOUIE'S WINE BAR & TAPAS
	LOUIE'S
	Bruschetta Com Cogumelos Da Floresta sauteed wild mushrooms, gruyére cheese, rocket pesto,  served on sourdough bread  12.5
	Amêijoas à Bulhão Pato clams with spicy chorizo, red onion, crusty bread  12.9
	Pulled Pork Sliders  bbq pulled pork sliders with tomato relish,  apple & red cabbage slaw 12.9
	Chicken Skewers honey and garlic chicken skewers, baba ganoush,  parmesan & fennel salad 13.9
	Patatas Bravas Caseras    golden fried potatoes sprinkled with chopped parsley,  tomato & basil sauce  8.9
	Chef’s Choice Hummus (ask your server for today’s special) chilli oil, tortilla 8
	Irish Artisan Cheese Board Selection of artisan cheeses, plum & chilli chutney, cracker selection 14
	Langostinos En Cazuela Al Pil Pil fresh prawns, garlic, olive oil,  fresh chilli & crusty bread 16

	LOUIE'S
	LOUIE'S
	Homemade Cheesecake Of The Day  seasonal produce (ask your server) 9
	Mango Pavlova  chantilly cream, mango coulis 9
	Chocolate Indulgence  pistachio & chocolate ganache 10
	Peach & Apple Crumble   coconut crumb, crème anglaise  9
	Selection of Ice-Cream salted caramel, chocolate and vanilla 8
	Tarte au Pamplemousse  silky grapefruit curd, blood orange granita, gin & tonic sorbet 10

	Desserts


