Sfﬁ/}fﬁﬂq‘,%g Glass Bottle

Poggio Costa ProSecco. . i i i i e e e e e G ERTU .00 36.00
Ea del Re MOSEAtOIU ASTIwwmiusmmammmii s e o e s b s s S s i PIEMONLE v LOS00 s 40.00

Drusian Prosec

C O Bl vmrmumnivnins soie sy s v v s S i i S v e ey Valdobbiadene v ivemmmm s veesss s v svvomsme s v 45.00

Clardorinay

Kind Stranger..
Valravn. ..........

Sonoma-Cutrer

Domaine Patric

Specialty White

L'Oliveto Rose
Prost Riesling.

................................................................................................ Washington....................... 10.00..................... 40.00
................................................................................................. Sonoma........ .o ciir i 13000000 52,00
................................................................................................ Russian River............oooe. 16,000 .00 64,00
o e A BB R Wi psm i s s i 62.00
Of \PIAOL NGITE! iininninn coisminmin s st oosissieas RUSSTAR: RINEBE s 2 DD iesmmsasmns 32.00

e e e MOsel Gl 20000, 36,00

SEResiniSatVIgnN o, BIaNE wmasammmmmmmremmmmmann sanmssmmimssasmssasampmssmnss. 1 ARl DOROUE M labi@0s ssmsmnnmmrenns 4400

Paccamora Cat

arratto (Delicious) ... el ST Y [1.00. ...................44.00

Yid Alpina PiNot G IO vnive vnntaits soiiam s vh v s s Vs v s e Fritiliz covmmmasmmamammmim I 350000 0w svsavsnanvmwasis 52.00
N D Oa A D AN O oot e e et e e Rias BaiXas.........ooovvevnviinnns 13.00....cciiiii, 52.00

Venica 'Jesera’

PINOLEGIIIO  wvvmvsmian vmimins i i s v i s D s O S Vi s Vs s e EOlTC s v s O A R 62.00

PisnetNein

T 200118 e oo e R R R R R Ealifornia s | @0 sssammsmmsnnmmns 44.00
Montinore Estate 'Red Cap . i e Willamette Valley............. 13.00..iiiii e, 52.00
TYler {Mariess! Favor el v v vrusies oo i s v i s Do s o i s s Vs ey Santa Barbara.................... 0 L R 64.00
Cabersnet SAav«‘,g«uo«h
BUEILE DY TINEE Fl GRS t500mst0wmsssostrsoeessirctsesseso sttt s R B O R A A S8 Paso Robles.........coviennin. FA200 s 56.00
Martin Ray (Highly Recommended) ..o e Napa Valley............oooeni [7.00. i, 68.00
Domaing Eden. ..o Santa Cruz Mountains..........ocovei i e 72.00
EMETSON B OMW N sianuvmssims i v s v i s o s v o0 Ve i s D i s D s e s o NapaMalley s s s 80.00
Sftciﬂﬂzy Red
Barndrd (Griffin MErTo s v vovmms i s s v i s v s v s Vv s ey Columbia Valley................ | QU000 s vwssimwvws s 40.00
Altos Las Hormigas Malbec. ..o Argentina........ocoeviiieninns 100, 44.00
Paydirt 'Go for: Broke' Zinfandel:wvnnmmnnnnnnminnnnnan i nanan Californianssmnnnaanin 400 s 56.00
Cru Monplaisir Bordeaux Blend.........ooiiiiiii i BordeauX.........cocovvvniinnnnn. | 5E00: s vmsnnuvnsin 60.00
Gramercy Cellars 'Lower East' Syrah (Highly Recommended)...........coooiiiiiinns Columbia Valley................ 16,00, 64.00
[1alins Red 57 1heGlasa
Rosso Nebbiolo/Dolcetto/Barbera, G.D. Vajra......coooiiiiiiiiiii e Piemonte......cooovviiiiiiiiinninns 100 s 44.00
Negroamaro, Masseria Cuturi "Zacinto ... PUgliasarsnmasnamanms 00 ensnmasnm 44.00
Montepulciano d'Abruzzo, Fosso Corno Aires (Scrumptious)........covvviiiiiiiinnnnns Abruzzo.........ooeiiiii, [1.00 s 44.00
CRIANTL, GUACOMIOT IO i v i s i s s e i e i e B B o1 6] o [ P ETA——————— L2200 e 48.00
Baby Amarone, Masi Campofiorin. . ..o VienetOvnmnnmnanuansnasis [ 2700 ccnsnmammnaas 48.00
VAl POITCELLE] L BINOTE T issiuraiimsinsiwiainodieiiom i e s s o b B Ge E ais Valpolicella...........cooein. 67,75 0] 6 RRRSEE————————— 48.00
Sangiovese, Noella RiCCio ..o Emilia Romagna.................. 13.00..iiiiies 52.00
Nero:d'Avola; ¥Yino - Lauria Zio Paolo .aviiicimemi i i i iam i iisianiioes SiCilywasmmanarnasnmas I 300 ennn 52.00
Chianti Classico Riserve, Nozzole (Louie's Favorite) ......coooiiiiii i B I 1-{ of- 1 |- IR EESE TR ER——— [E-71510 10 IO ————— 60.00
Nebbiclo, Azelia (Marie's FAavorite) ..o e Piemonte..........ooeevviinennnn. [7.00. i, 68.00
[1aliss Reserves 57 1he Bottle
Rosso di Montalcino, Padellatti.. i i e e e e L O S A A s i e S B R e 80.00
Merlot/Cab Franc/Cabernet/Petit Verdot, Tenuta di Trinoro 'Le Cupole'........... B E-1o8< 1 o - P 20.00
Cabernet/Merlot, Tenuta San Guido 'Guidalberto'.....ocoviiii i T oS CaAR A s e S e e 102.00
Amarone della Valpolicella, Pra Morandina.........cc.coooiiii e Valpolicella.....ooooiiiii [10.00
Brunello di Montalcino, Silvio Nardi o i e TrOS AN A i vt v Vv S Vv R A T 1 10.00
Barolo;: Poderi G ol a e s s i v s v i e hrr o G i e s e R T o B o e e 120,00
*Consuming sloobolic bwwrags by womin who art pregrarnt may conae btk ddects. PLEASE DRINK RESPONSBLY - 22004

Louie's story began in the Williamsburg section of Brooklyn where he grew up. The neighborhood was truly a melting pot of every ethnic group imaginable.

His neighbors prepared foods from their family background as though they were prepared in the “old country”. They had no real refrigeration,
just ice boxes, so all the meals were prepared with fresh produce and cheese, and so on, there just was no such thing as frozen or prepared
foods, and it was all fresh.

He and his friends would make the rounds to see what the mothers were cooking for dinner; and whatever looked the best, was usually their
destination after a hard day playing “stick ball” or “kick the can”.Then their noses lead them to the good food! They might have had Pasta or a
Kugel or aTsimmus or a Shaslik, you never knew what was cooking.

Preparing and serving good food is the Uncle Louie story in a nut shell. We start out with the freshest ingredients avoiding commercially prepared
foods whenever possible. Our cooks are dedicated to their craft and not just filling in the time until something better comes along. We have only one goal that is to
satisfy our cus-tomers and to make sure that they enjoy their experience with us and tell their friends that Uncle Louie serves great food!

“It may not be as good as our mothers, but we think you'll like what we do”.

Buona Fortuna
The Uncle Louie Family




