LOoU’sSs BEER GARDEN BEER BRUNCH

A GASTRO PUB

~ Brunch ‘n Such ~

THE FARMHOUSE Weisswurst Beer Sausage, 2 exira
crispy Belgian style waffles, Irish butter, fresh
stfrawberries and blueberries . ... 9

Chef’s suggested beer . . Hennepin Farmhouse Ale

EGGS LOUIS Poached Eggs on Brioche with crabmeat,
Hollandaise sauce, miniafture chorizo link . .. 13.50
Chef’s suggested beer. . . Bell's Oberon Ale

REUBEN’'S MAGNUM house made,Corned Beef doused
with Raging Bitch IPA, on Rye Bread, imported Swiiss
cheese, sauerkraut, Chefs Sauce. 14.50

Chef’s suggested beer . . Raging Bitch IPA or Irish Cider

NOBE KOBE 8.5 oz Wagyu beef burger served with red
onions, pickles, lettuce, mustard, mayo, bacon and
American cheese served with Belgian style fries 16.50 . .
.add Manchego, Blue, or St. Tomas . add’l 3.00

Chef’s suggested beer . . Hazed and Infused

HAIR OF THE DOG 8oz NY Strip Steak, carmelized
onions, grilled toasty baguette, topped with 2 sunny
side up eggs ... 18.50

Chef’s suggested beer. .. 50/50 elixir of Dead Guy Ale
and Gonzo Imperial Porter

THE MARY JANE Veggie Frittata with scalloped
potatoes, green bell peppers, Mushrooms, topped with
sautéed cherry tomatoes Arugula & pecorino Romano
cheese, pressed French baguette friangles. .. 13.95
Chef’s suggested beer. .. Strawberry Lambic

ILBASTARDO Crepe with Nutella chocolate,
strawberries, bananas, fresh whipped cream 8.50
Chef’s suggested beverage . .. Peach Lambic

~ House Paninis ~
DON JULIO Cantimpalo Chorizo, Crispy Bacon,
Manchego Cheese, Arugula, Spicy Mayo ....9.95

TOP ‘O THE MORNING Scrambled Eggs, arugula,
Stilfton Cheese ... 12

LA NINA Sopresatta Brie, Arugula, balsamic + oil.6.50

BLT Classic Bacon, Lettuce, & Tomato on White . 6.50

~Salads & What Not~

GreekSalads ...................... 9.50
with Mahi........ 13.50
with Steak . ...... 14.50

JACKIE O Citrus Tabouleh, with your choice of garlic
hummus, spicy pepper hummus, or black kalamata
olive hummus, with toasted pita and imported Feta
cheese .. .13.95

~Chef’s Brunch Deal~

LoOuU’s SPECIAL THIS WEEKEND . ... ENJOY
UNLIMITED MIMOSAS WHEN YOU ORDER
ANYTHING FROM THE BRUNCH MENU .. ..

AN ADDITIONAL $12 ... ... 12-3pm

~Beers on Tap~

Sierra Nevada Glissade ..........cccoeeevevininen.. 6.25
Narragansett Lager.......ccoovvvviviiivinininnn.. 6.00
Gonzo Imperial Porter .......ococovviiiiiiiinl. 11.00
Dead GUY AIE ..o 6.50
Raging Bitch ..o, 825
Horizon Red Ale ..., 6.25
Dogfish Head Raison D'Etre .................... 7.75
Hazed and Infused ..........cccooeiiiiiiinn.. 6.50
Hennepin FarmHouse Ale....................... 7.00
Deliium Tremens ......cccooviiiiiiieiiiinn, 9.69
TRIPEL KARMELIET ..o e, 10.50

La Chouffe .o 9.69

50/50 Elixir Gonzo + Dead Guy ............... 8.50
~Beers in a Botile~
Monk in the Trunk (organic ale) ............... 6.00
Banana Bread (Import) ..ooevvviiiiiiinnnn 6.50
Abita S.O.S. Pilsner (220z.) ...cvvviiiinnnnnn 12.00
Strong Bow Dry Cider c..ovvviiiiiiiiiiiiienen, 6.00
Magners Irish Cider (200z.) ....oovvvviiiiinininn, 8.00
Abita Purple Haze ..., 6.00
Expedifion Stout ..o, 7.50
Greene's Tripel (Gluten-free 160z).............. 7.50
Samuel Smith Oatmeal Stout(Imp)............. 13.00
Strawberry Lambic (Seasonl Import)............ 7.50
Victory Golden Monkey ........coccevvvininnnnn.n. 7.00
Victory V12 Quadruple.......c.ccveviiiininnn.n. 22.00
Blanche de Bruxelles (Imp).........cooevveninns 15.00
Malheur Quadruple Ale (Imp)................... 9.00
Lindeman's Peach Lambic (Imp)................ 25.00
~Coffees~
House Coffee ...ooviiiiiiiiiii, 1.50
Caféconleche.....cocooviiiiiiiiiiiiiiii, 3.00
ESPressO v, 3.00

~Specialty Brunch Drink~ . .Mimosa . .5.00

ExtraBacon ...
Extra Sausage .....cooviviiiiiiiiiini .

Beer Brunch Every Sat & Sun 11:30am - 4pm 7337 Harding Ave. Miami Beach 305-704-7879 lousbeergarden.com




