Louis's Dinner Specials (change weekly)
Appetizers
Turtle Soup ~ A New Orleans Classic served with a Splash of Sherry 10

Sautéed Halibut Cheeks with a Fricassee of Morel Mushrooms, Wild Ramps and Confit Fingerling Potatoes
~ Finished with a Viognier Beurre Blanc 16

Entrée
Gullah Spiced and Grilled Québécois Veal Chop with Roasted Poblano-White Cheddar Grits Pudding,
Buttered Fiddlehead Ferns, Georgia Peach Gastrique and Reduced Natural Jus 42

Appetizers and Salads
Charleston She Crab Soup with Aged Sherry 10

“Shrimp and Grits” Timbale of Stone Ground Sausage Grits with Lowcountry Shrimp Gravy 13
Louis’s Jumbo Crab and Lobster Cake with Cracked Mustard Cream 19
Bourbon Cured and Smoked Duck with Bourbon Raisin Poppers and Duck Cracklings 12
Anson Mills Grits Soufflé with Wild Foraged Mushrooms and Country Ham 11

Oyster BLT - Crisp Fried Oysters, Benton's Bacon, and Boston Lettuce Leaves
Sandwiched Between Fried Green Tomatoes 14

Louis’s Chopped Salad with Lobster 19
Boston Lettuce Leaves, Peppercress, Sliced Mushrooms, and Toasted Hazelnuts 9
Arugula Salad with Green Beans, Country Prosciutto and Parmigiano Reggiano 12
Jumbo Lump Crab and Foie Gras “Pot Pie” 19
Entrées
Chicken-Fried Duck Breast with Foie Gras Dirty Rice and Kumquat “Gravy” 32
Blue Ridge Rainbow Trout Stuffed with Crabmeat and Benton’s Bacon served with Young Spring Vegetables 37
Grilled Black Grouper with Smothered Wild Foraged Mushrooms, Soy Beans and Sunchokes 38
Crispy Whole Fish with Carolina Peanut Sauce, Grilled Scallions and Plantation Slaw 36
Extra Aged Center Cut New York Strip with Winter Succotash and Onion Rings 35
Grilled Sea Scallops with Shrimp Hash, Crispy Okra and Ravigote Sauce 37

Louis’s Marinated Rib Pork Chop with Poundcake Potatoes and French Green Beans 29

‘The Big Steak Plate'
Center Cut Filet on a Cake of Hash Browns, served with Creamed Spinach
Topped with Spicy Fried Oysters and Sauce Béarnaise 45

Seven Southern Sides
Creamed Spinach « Poundcake Potatoes « Steakhouse Onion Rings

Winter Succotash « Beer Braised Collard Greens « Crispy Okra « Plantation Slaw
All Sides 7

New at Louis’s Las Vegas
Monthly Wine Maker Dinners
Monthly Cooking Classes “Cooking with Chef Louis”

Every Saturday and Sunday Brunch
Call for Details 702-202-2400




Sunday Brunch Menu $35

Please Choose One Item from Each Category, Iltems Also Available Ala Carte

Eye Opener

Bellini ® Louis's Lemonade ® Bloody Mary

Appetizers
Charleston She Crab Soup with Aged Sherry

Lowcountry Shrimp and Okra Gumbo
New Orleans’s Favorite Turtle Soup
Boston Bibb Lettuce Leaves, Watercress, Mushrooms and Toasted Hazelnut Vinaigrette
Pawleys Island Breakfast Parfait ~ Seasonal Fruit, Vanilla Bean Yogurt and Housemade Granola
Lowcountry Brioche French Toast ~ Topped with Bananas Zelda
Louis's Crab and Lobster Cake with Cracked Mustard Cream (additional $6)

Green Peppercorn, Tarragon and Orange Zest cured Salmon Gravlax with Housemade Citrus Creme Fraiche

Entrées

Lowcountry Eggs Benedict ~ Poached Eggs with Benton’s Country Ham Prosciutto, Biscuits and Hollandaise Sauce

Eggs Cackalaky ~ Poached Eggs served over a Griddled Hash Brown Cake
with Housemade Sausage and Hot Sauce Spiked Choron Sauce

South Carolina’s Finest ~ Shrimp and Grits
“Grillades and Grits” ~ Pork Medallions Braised in a Rich Creole Jus served with Creamy South Carolina Grits

Eggs Beef Debris ~ Gullah Spice Roasted and Smothered Beef Tenderloin Tips
served with Over Easy Eggs, Cayenne Hollandaise and Sweet Potato Hay

Oyster BLT ~ Crispy Oysters, Benton’s Bacon, Fried Green Tomatoes and Bibb Lettuce
Grilled Fish of the Day served with Louis’s Succotash and Smoked Tomato Emulsion
Louis’s Crab Chopped Salad ~ Topped with Citrus-Herb Marinated Jumbo Lump Blue Crabmeat (Additional $6)
Freshly Ground and Griddled Chopped Sirloin with Benton’s Hickory Smoked Bacon
and Vermont Extra Sharp Cheddar Cheese on a Soft Potato Roll

Desserts

Warm Chocolate Cake with Fried Chocolate Truffles
(Please order in advance ~ 20 minute preparation time)

Vanilla Bean Créme Brilée
Mississippi Caramel Cake with Buttermilk Ice Cream
Bourbon Brown Butter Pecan Tart

Peaches and Cream Beignets Spiked with Southern Comforte



Dessert Menu

$9.00

Elf ey

Warm Chocolate Cake
with Fried Chocolate Truffles

Vanilla Bean Créme Br(lée

Pineapple Tarte Tatin
with Coconut Ice Cream

Butterscotch Three Ways
Pot de Creme * Milk Shake * Ice Cream

Mississippi Caramel Cake
with Buttermilk lce Cream

Bourbon Brown Butter Pecan Tart

Peaches and Cream Beignets
Spiked with Southern Comfort®
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