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*PRINCE EDWARD ISLAND MUSSELS 19,00

in a white wine and garlic sauce with tomato

CALAMARI 16.00
with a marinara and horseradish dipping sauce

TOASTED CHEESE RAVIOLI 15.00
st louis style ravioli with a light cream marinara

BURRATA 18.00
extra virgin olive oil, aged balsamic vinegar and
basil, served with toast and heirloom tomato

MARYLAND CRAB CAKE 20.00
100% crab meat with remoulade and caesar salad

*STEAMED CLAMS 19.00
fresh clams in white wine, butter and garlic
VEGETABLE ANTIPASTO 19.00

eggplant rollatini with grilled zucchini, squash,
asparagus; roasted tomato and mushrooms with
marinated sweet onions, artichoke hearts and olives

MARINATED OLIVES 13.00
olives with roasted chopped garlic and
herbs served in a parmesan cup

ANTIPASTO 19.00
assorted cheeses and ltalian meats served over greens

GARLIC BREAD

with cheese and marinara dipping sauce 9.00
HAND CUT FRIES 8.00
*THE UNCLE LOUIE BURGER 18.00

[/2 pound ground sirlion on a brioche bun as
you like it served with hand cut french fries

Salads

UNCLE LOUIE SALAD 9/13
spring mix with balsamic vinaigrette

BEET SALAD 10/ 16
beets, mandarin oranges, goat cheese,

pistachios and arugula with a champagne

vinaigrette and glazed balsamic

*SEARED AHI TUNA NICOISE 26.00
seared ahi tuna with boiled potato,
green beans and a hard boiled egg

CAPRESE 11/16
fresh sliced tomato, mozzarella, fresh basil
and prosciutto with olive oil and aged balsamic

*GRILLED FRESH SALMON 26.00
served with greens, orange slices and
orange dijon vinaigrette

GREEK SALAD 10/16
served with feta cheese and lemon
oregano dressing

CAESAR SALAD 10/16
romaine lettuce, croutons and parmesan

SPRING GARDEN GREENS 10/16
with candied walnuts, cranberries, goat
cheese, shaved fennel and raspberry vinaigrette

ARUGULA SALAD 10/16
with melon, marcona almonds and
prosciutto with a balsamic glaze

AdA-On on Side

SAUTEED VEGETABLES 8.00

TWO MEATBALLS 8.00
FENNEL SAUSAGE 6.00
GRILLED CHICKEN 8.00
GRILLED SCHRIMP 12.00
SALMON 13.00

Pigga
Tlin and Crinpy Crunt

INDIVIDUAL SIZE GLUTEN FREE 17.00

REGULAR SIZE 25.00

LOUIE SPECIAL

pepperoni, fennel sausage, onion, sweet peppers,
mushrooms, black olives over mozzarella cheese and
our own pizza sauce

MARGHERITA
mozzarella with fresh tomato topped off with fresh basil
and our pizza sauce

DEVIL'S DYNAMITE
fennel sausage pepperoni, green peppers over
mozzarella with our pizza sauce

BLUE BOMBER

gorgonzola and mozzarella cheeses with caramelized
onions, bacon and pesto sauce

(add roasted garlic by request)

NEW YORKER
fennel sausage with mushrooms and green peppers over
mozzarella with our pizza sauce

RUSH STREET
pepperoni over mozzarella cheese with our pizza sauce

CHICKEN BONANZA

roasted chicken topped with caramelized onions and
roasted red peppers over mozzarella and pesto sauce
(add roasted garlic by request)

BROOKLYN BRIDGE
Uncle Louie meatballs sliced with roasted peppers and
sweet red onions pizza sauce and mozzarella cheese

HAWAIIAN PARADISE
mozzarella with ham, pineapple, bell peppers, sweet red
onion and our pizza sauce

SPICY MEDITERRANEAN

feta and mozzarella cheese with fresh tomato
covered with kalamata olives, artichoke, spicy pepper
rings and pesto sauce

FOUR SEASONS

prosciutto ham in one section, cajun blackened shrimp in
another section, black olives in a third and mushrooms
and onion in the fourth section over our pizza sauce

WHITE PIZZA
four blended cheeses with roasted garlic cloves over
pesto sauce

Darta

Whole Wheat or Gluten Free Available

SPAGHETTI MARINARA 16.00
house special (ARRABIATA on request)

SPAGHETTI and MEATBALLS 23.00
our own meatballs served with marinara sauce

SPAGHETTI PUTTANESCA 23.00
artichokes hearts, kalamata olives, anchovies,
capers and garlic sauteed in a tomato sauce

PENNE WILD MUSHROOM 24.00
four varieties of mushroom with cream
and a touch of marsala wine

PENNE or RAVIOLI ALLA VODKA 24.00
sauteed prosciutto in vodka, cream and a
touch of marinara

PENNE POMODORO 22.00
fresh tomato sauteed in olive oil tossed
with diced fresh mozzarella cheese

FETTUCCINE ALFREDO 24.00
creamy delicious white sauce served over
fettuccine, a Roman Classic

GIGLI PASTA WITH PESTO BASIL 20.00
also known as tulip pasta, tossed with garlic
parmesan, olive oil and chopped tomato

ANGEL HAIR PRIMAVERA 23.00
fresh vegetables with portobello mushrooms
and tomato sauteed in pesto sauce

ANGEL HAIR ALLA PESCATORI 28.00
shrimp and chopped clams sauteed in olive oil,
garlic and tomato with a touch of marinara

RIGATONI BOLOGNESE 25.00
(meat sauce) ground beef and pork sautéed with

onion, garlic and herbs with tomato sauce and a

touch of cream (best in Phoenix)

LOBSTER RAVIOLI 25.00
brandied cream sauce with tomato and spinach

LOUIE LASAGNA 25.00
traditional recipe with meat sauce and fennel
sausage baked to a golden brown

*FRESH WHOLE CLAMS 30.00
served over linguine in a white or red sauce

SCAMPI 32.00
jumbo shrimp sautéed in white wine garlic
lemon sauce over linguine

FRA DIAVOLO 32.00
jumbo shrimp sautéed in light spicy fresh
tomato sauce serve over fettuccine

Entrees

EGGPLANT PARMESAN
lightly breaded and served with pasta marinara

ROASTED CHICKEN
half kosher chicken, lemon, garlic, herbs. served
with glazed red potatoes and a cucumber salad

CHICKEN MARSALA
chicken breast sautéed in marsala wine,
cream and mushrooms

CHICKEN PICATTA

chicken breast sautéed in white wine,
capersandlemon
CHICKEN SALTIMBOCCA

chicken breast, prosciutto and fontana cheese in
a wine sauce with a touch of cream and tomato

CHICKEN PARMESAN
lightly breaded breast served with
melted cheese and marinara sauce

CALF'S LIVER
sautéed in a balsamic reduction with shallots

*SALMON PICATTA
sautéed with white wine, lemon and capers

VEAL SCALLOPINI PICATTA 33.00
sautéed with wine, capersandlemon

VEAL SCALLOPINI MARSALA 33.00
sautéed with marsala, wine and mushrooms

VEAL PARMESAN 33.00
lightly breaded, melted cheese and marinara
VEAL SALTIMBOCCA 33.00

with prosciutto and fontana cheese in a wine
sauce and a touch of cream and tomato

VEAL MILANESE 33.00

scallopini lightly breaded, with parmigino reggiano,
served with arugula and a side of spagheti marinara

ALL ENTREES SERVED with PASTA or VEGETABLES

SOW

MINESTRONE
SOUP OF THE DAY

*Consuming raw or undercooked meats , poultry, seafood, shellfish or eggs may

increase your risk of food-borne illness, especially if you have certain medical conditons.

-l




Usele Lowie

The Restamrant

Sf\ﬂ/},klihs Glass Bottle

Poggio Costa Prosecco

.................................................................................... Friuli......oooo 11,000 . 42,00
Ca del Re MOSCALO A ASTi .t it et it e ettt ettt et et e e Piemonte .....c.oceeviiiiiiiint. [1.00....ccoiiiiinnn. , 42.00
Contratto Millesimato Brut... ..o oot i s e e e e et e e e Alta Langa.....cooeiiiiiiiiiiii i 75.00
e I - 13 - PP Washington........c....cooeene. 11.00 .., 42.00
VallraVn. oo e e e e e e e e e e e Sonoma ... 15.00....cciiiiinninee. 58.00
SOMOM A G UL O e it it et et e e e et e e e et et e et et e et Russian River.........c......... 18.00...cccvveniniennn .. 70.00
S#ec&ae«'ly, WHite

La Spinetta Il Rose di €Casanova. ....c.cuiuiiiiiiiiii ittt i e i e e eeeeees TOSCANA teieiieiieineeneen 12,0000 46.00

Prost Riesling. ...coooiiu i e e et e e Mosell o0 10.000 0L 11.38.00

Sea Cove Sauvignon Blanc. ... ..o e iiiiieieieeeee. Marlborough. ool 12,000 L L. 46.00

Paccamora Catarratto (Delicious) ... Sicily. oo 12.00....................46.00
Giuseppe & Luigi Pinot Grigio ... ooi i it it i i e e e e e e e e Friuli. ..o 13.00 i, 50.00
NEDOa AlDArinO e et Rias Baixas....c.cocoeveninennnnn, 13.00 i, 50.00
Le Vaglie Verdicchio dei Castelli di JesSi..cioiiiiiiiiiiiiiiiiiiiiiie e Marche...ccoooieiiiiiiiinn, 15.00. cciiiciiiiiniinnees 58.00
DisnetNainr

Fab . e California....cccoeevevieneinnenee. 12.00. i, 46.00
Montinore Estate 'Red Cap . i Willamette Valley.............. 15.00 i, 58.00
Tyler (Marie's Favorite) . o Santa Barbara...............c.. 19.00..ccciiiiiiinnnnen. 74.00
Calersnet Sauvigao'u

BUIL by the HoOrns .. e e Paso Robles...........ocoeininiis 14.00......ccceiiinnnnn. 54.00
Gramercy Cellars LOWET East. ittt et e e e e e e e et e s e aanaaanas Walla Walla....c.cooveviinninnnenn. 15.00. i, 58.00
Al i Ry . i e et Napa-Sonoma.......cceeeuenenn. 17.00. i, 66.00
Beautiful Earth (Silky, LUSCIOUS).c.iiuiitiiiiii e .Paso Robles....cooiuiiiiiiiiiii 92.00
Scarlett (Rich, Full-Bodied). ... e Rutherford.......oooiiiii e 96.00
5#664',4[17 Red

Barnard Griffin Merlot.. . e Columbia Valley................ 11.00. i, 42.00
Altos Las Hormigas Malbec. ..o Argentina.......ccooveiiennennen. 12.00. i, 46.00
Paydirt 'Go for Broke' Zinfandel.......oouiiiii California.....cooceveiiiiinian. 15.00 . ccciiiiiiinnee. 58.00
Cru Monplaisir Bordeaux Blend......cooiiiiiii BordeauX....cocovvenieieiiniinenns 17.00 i, 68.00
Gramercy Cellars Lower East Syrah (Highly Recommended).....cccooeeiiiiiiiiiniinn, Walla Walla....c.ooeeeiiinne. 20.00.ccciiiiiiinanen. 78.00
[1alianRedbyrbeGlasa

Sagrantino/Cabernet/Merlot, DinamiCO...ccccviiiiiiiiiiiiie e e Umbria...ccccooviiniiiniiniiininnnen, 17.00 i, 66.00
Barbera d'Asti, Mauro Molino LeradiCi......cciviiiiiiiiiiiiiiiiiiniiiiiiiii i Piemonte.......cceeviiinnnnn. 15.00. i, 58.00
Nero d'Avola, Corte di PasS0. . ittt e e e e SICHY e 12.00..ccciiiiiianane. 46.00
ValPolicella, Lenottio e e en aeans Veneto..ooovveiiiiiiiieiieans 13.00.cciiiiiinnn, 50.00
Montepulciano d'Abruzzo, Fosso Corno Aires (Scrumptious) ....... e Abruzzo..........cl 12.00. i, 46.00
Chianti, GIiacomo MOri. .ot Toscana....ccoeeevviiniininninne. 14.00...ccccceiiininnenn. 54.00
Chianti Classico Riserve, Nozzole (Louie's Favorite) ....cccccoveuiiiiiiiiiiniiineiniinnennne. TosCana..coeuviuveniiniiiicineanes 19.00..ccciiiiiniininenes 74.00
Sangiovese Rosso di Montalcino, Mocali......cooiiiiiiiiiiiiiii e, Toscana..ccoooeveeiieeiiainn.. 16.00. . .ccciiiiiiana.. 62.00
Nebbiolo, Azelia (Marie's FaVOorite) . .ooooiiiiiiii e Piemonte......c.coeveiiininini. 20.00....ccciiiniininnnn. 78.00

(14064, Reserves 57 1le Beottle

Sangrantino di Montefalco, Lorenzo Mattoni.....c.ooveiiiiiiiiiiiiiiie U 100) oY S - VR 84.00
BarbaresCo, RON G .o e e P emMoONt . i 86.00
Barolo, Mauro Molino. ... e e e PiemoNte. oo 90.00
Barolo, Paolo SCaviNo ..o PiEemMoONt e . i 110.00
Cabernet/Merlot, Tenuta San Guido 'Guidalberto.....ccoveiiiiiiii e, e R oF-1 1 ¥ TO RPN 112.00
Amarone della Valpolicella, Pra Morandina......c..cooooiiiiiiiiiiiiiiiice, Valpolicella...cooiiiiiiiiii 126.00
Brunello di Montalcino, Ciacci PicColomiNie. e, T O S AN A ittt e e e 110.00
Brunello di Montalcino, Silvio Nardi.....ccooooiiiiiiii e T OSCaANA . it e 116.00
Conmming alcobolic bvrages by women who ant pregrant may canse binth defects. PLEASE DRINK RESPONSIBLY - 220700%

Louie's story began in the Williamsburg section of Brooklyn. 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 a Tsimmus or a Shaslik, you never knew what was cooking.

Preparing and serving good food is the Uncle Louie story in a nutshell. 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. VWe 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




