
Entrées

Sandwiches & Such

Salads

@LOUVINOWINEBAR@LOUVINOWINEBAR

Sides  4

sub frites with side of loaded tots, Brussels or house salad  4

SPICY CHICKEN SANDWICH   21  add cheese 1
crispy cornflake buttermilk chicken, smoked bacon, romaine,
tomato, Pop's pickles, poblano tomato aioli, brioche bun 

CROISSANT BLT   16
fried green tomato, bacon, cheddar, over easy egg*,
maple mustard

FRIED CHICKEN TACOS   16
crispy chicken, garlic mashed potatoes, pepper gravy, white
cheddar, flour tortilla

STEAK SANDWICH   23  add egg 2
tenderloin, caramelized onion goat cheese spread,
balsamic dressed greens, brioche bun   

ENHANCE ANY DISH WITH PROTEIN

GRILLED or CRISPY CHICKEN  7 

4oz SALMON*  12      4oz FILET*  12

BISCUIT, TWO SCRAMBLED EGGS, BACON, FRUIT

OR

THREE PANCAKES, BACON, FRUIT

CHICKEN & WAFFLE   23

buttermilk chicken, maple syrup, honey butter, smoked paprika

Benton’s country ham, spicy maple syrup, sunny side egg

basil vinaigrette, mozzarella, cherry tomato,  mixed greens, balsamic

VEGGIE SCRAMBLE  V GF   12
chef’s whim of eggs, veggies and cheese

EGGS BENEDICT*   15
chef’s weekend whim

malted cheddar and chive waffle, crispy cornflake

SHRIMP & GRITS   22
crispy shrimp, Wiesenberger cheese grits,

AVOCADO TOAST*  V  12
radish, cherry tomato, pickled shallot,
everything bagel seasoning, sunny egg

SALMON PROTEIN BOWL*  18
red quinoa and farro, grilled salmon, poached egg,

BISCUITS & GRAVY*  13

PANCAKE TACOS  12
bacon strips, sausage, scrambled eggs, cheddar,
spiced maple dipping sauce

whipped cream, maple syrup

two biscuits, mild sausage gravy, sunny egg,
smoked bacon

BREAKFAST PLATE  13
two eggs, bacon, hash brown casserole, biscuit, 
butter, berry jam

TRIPLE BERRY STACK PANCAKES  V  13
whipped vanilla mascarpone, candied pecans,
berry jam, whipped cream, maple syrup

BRIE STUFFED FRENCH TOAST  V  13
double cream brie, brioche, berry jam,
Grand Marnier macerated berries,

COUNTRY DOUGHNUTS  V  7
cinnamon and sugar, vanilla anglaise  

LOADED BAKED POTATO TOTS   9
Yukon Gold potatoes, bacon, cheddar,
scallion, house ranch

FRIED GREEN TOMATOES  V  8
maple mustard, parmesan

BISCUIT BOARD  V   9 
biscuits, fruit, jam, honey butter  

Bites

*ITEMS COOKED TO ORDER MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

FRUIT | LOADED TOTS | HASH BROWN CASSEROLE

LOADED HASH BROWN CASSEROLE +3 | SAUSAGE GRAVY |

BRUSSELS +2 | BISCUIT | BACON | TWO EGGS 

WARM BRUSSELS SPROUTS  V   11
chili corn salsa, cilantro lime vinaigrette

CAESAR   11
crisp romaine, buttermilk Caesar,
caper anchovy crumble, parmesan crisp

LOUVINO HOUSE  V   10
mixed greens, pickled shallots, cherry tomatoes,
goat cheese, candied pecans, balsamic vinaigrette

@LOUVINOLOU@LOUVINOLOU 1606 BARDSTOWN RD1606 BARDSTOWN RD

B R U N C H  M E N U

V  VEGETARIAN     GF  GLUTEN-FREE

PARTIES OF 6 OR MORE MAY BE CHARGED A 20% GRATUITY FEE

L O U V I N O  H I G H L A N D S  | E S T  2 0 1 4

Kids  7 12 and under

served with plain frites



PROSECCO MIMOSA   6 | 11 | 34 
prosecco, OJ

FLAVORED PROSECCO MIMOSA
8 | 15 | 38  
cranberry 
grapefruit
pineapple
blueberry acai
seasonal selection

PROSECCO MIMOSA FLIGHT   15
choose 3 of your favorite flavors!

PINEAPPLE UPSIDE DOWN MIMOSA   9 | 18 | 35
vanilla vodka, pineapple, luxardo cherry,
demerara, prosecco

Mimosas

Cocktails
BLOODY MARY   12
vodka, filthy bloody mary mix, 

fresh cracked pepper, 

lime, green olive, tajin rim

@LOUVINOWINEBAR

@LOUVINOLOU

1606 BARDSTOWN RD LOU KY

GLASS | JUMBO | CARAFE

U P G R A D E  Y O U R
MIMOSA TO PREMIUM
add Tito’s to any mimosa 

+2 | 5 | 10

Wine Flights

JENNIFER LAWRENCE  13 | 19
   May the bubbles be ever in your flavor.

THE PALACE  17 | 25
   Show-stopping Sauvignon Blancs!

VALHALLA   16 | 23
   These classic & timeless-these
            Chardonnays are a hole-in-one.

RUN FOR THE ROSÉS   15 | 22
   All of these lovely wines are winners!

Varietals are the spice of life!

All flights include three 2-oz or 3-oz pours

APEROL SPRITZ   12
aperol, prosecco, soda water

ELDERFLOWER SPRITZ   12
St. Germain, prosecco, lemon, soda water

KENTUCKY COFFEE   10
cream liqueur, bourbon, coffee, cinnamon, whipped cream

LOUVINO SANGRIA   glass  12  |  carafe 48
choose red or white wine sangria

ESPRESSO MARTINI   12
vanilla vodka, espresso, kahlua, coconut, cinnamon

ELF   14
vanilla vodka, elderflower, peach, lemon, prosecco

FAIRY   14
mezcal, triple sec, lemon, lime, simple, prosecco

FLORAL HARVEST APPLE   8                  
10mg Delta 8 THC infused seltzer water                  

FLORAL MODERN MULE   8                  
2.5mg Delta 9 THC + 5mg CBD infused “mule” mocktail                  

LET'S GET SOCIAL. TAG US!
#LOUVINO #LOUVINOLOU

#LOUVINOHIGHLANDS

LET'S GET SOCIAL. TAG US!
#LOUVINO #LOUVINOLOU

#LOUVINOHIGHLANDS

CUSTOMIZE
YOUR GARNISH
add 1 strip of bacon +1
add pickle spear +1
add cheese +2
add 2 bleu cheese olives +2

CHOOSE
YOUR SPIRIT

Tito’s
Ketel One +2

Grey Goose +3
house tequila 
house mezcal 

house bourbon

6oz | 9oz

B R U N C H  B E V I E S
L O U V I N O  H I G H L A N D S | E S T  2 0 1 4L O U V I N O  H I G H L A N D S | E S T  2 0 1 4

Our flight wines rotate seasonally.
Scan the QR code to see our full drink
menu with current wines and pricing.

JOIN US FOR HAPPY HOUR!
Tuesday - Saturday til 6:30pm

1/2 OFF Featured Bottles Wednesday Nighst!
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