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8 LOUVINO MASS AVE DINNER MENU

Executive Chef, Elliot Checinski

RN
a

General Manager, Matthew Proctor

SNACKS & SHAREABLES
TRUFFLE PARMESAN FRITES v truffle aioli 10

MENU UPDATED 04.28.25

CARAMELIZED ONION & GOAT CHEESE DIP v balsamic reduction, crostini 15

e;to LOADED BAKED POTATO TOTS bacon, cheddar, scallions, house ranch 9

SHISHITO PEPPERS v tzatziki, pistachio 14

9?0 FRIED CHICKEN TACOS flour tortilla, garlic mashed potatoes, cheddar, chicken gravy 12 ADD ONE TACO 6

CORNFLAKE CRUST FRIED GREEN TOMATO v pimento cheese, pepper jelly, herbs 13

CRISPY CAULIFLOWER v turmeric-cauliflower cream, chimichurri, goat cheese, candied pecans, crispy shallots 15

CHARCUTERIE BOARD three meats, four cheeses, pickles, jams, fruit, nuts, crostini 28

ENHANCE ANY DISH WITH PROTEIN  Grilled or Crispy Chicken 7 * Seared Shrimp* 8 o Salmon* 15 < 4oz Filet* 12

SALADS

l>$<:’WAI3!M BRUSSELS SPROUTS v 11
chili corn salsa, cilantro lime vinaigrette

CAESAR* N
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

ENT

4 STEAK & FRITES* 38
6 oz. filet, truffle parmesan frites,
dijon demi-glace, side truffle aioli

GRILLED PORK CHOP 32
brown butter collard greens, double cream brie,
Benton’s country ham, pot liquor beurre blanc

4 CRISPY SHRIMP & GRITS* 22
Weisenberger cheese grits, Benton's country
ham, spicy maple syrup, sunny side egg

CHICKEN & WAFFLE 23
malted cheddar and chive waffle, maple syrup,
honey butter, smoked paprika

GRILLED CORN LINGUINE v 22

wild mushroom, sweet corn cream, goat cheese,
pistachio, basil

SWEETS

SANDWICHES + FRITES
Sub Frites with Loaded Tots, Brussels Sprouts or House Salad + 4
CORNFLAKE CRUST FRIED CHICKEN SANDWICH 18

heirloom tomato, onion, shredded lettuce, parmesan
aioli, sesame brioche bun ADD CHEESE 1 ADD BACON 2

GREEN CHILI DOUBLE SMASH BURGER 18
american cheese, onion, shredded lettuce, Duke's Mayo,
sesame brioche bun ADD EGG*2 ADD BACON 2

REES

FAROE ISLAND SALMON* 32
guinoa-farro, fried cauliflower,
parmesan aioli, basil

AHI TUNA 39
sesame five spice crust, kimchi,
umami aioli, fried leeks, evoo

4 RICOTTA GNOCCHI v 21
parmesan cream, candied pecans,
sage brown butter, fried sage

PAPPARDELLE BOLOGNESE 32
rich italian meat sauce, burrata,
aged parmesan, basil

WILD MUSHROOM RISOTTO 25
white wine, sage brown butter,
pecorino romano, herbs

o CHOCOLATE CHIP COOKIE DOUGH STUFFED BEIGNETS v 9
vanilla anglaise, bourbon chocolate ganache
ADD ONE BEIGNET 2

BANANA PUDDING 10
vanilla pudding, Nilla Wafers, bananas, whipped cream

SORBET WITH BERRIES v 8
Chef's whim (GF)

VEGETARIAN V LOCATION FAVE gto @LOUVINOINDY Q@LOUVINOMASSAVE ﬁ

* PARTIES OF 6 OR MORE MAY HAVE A 20% GRATUITY ADDED TO THEIR CHECK.
*¥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

FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



LOUVINO MASS AVE

SIGNATURE COCKTAILS - 15

DRAUGHT - 8

Garage Beer “American Lager” Columbus, OH | Stone “Delicious” Hazy IPA, Richmond VA | Blake’s “Triple Jam"” Cider, Armada MI

ESPRESSO YOURSELF - tito's, borghetti espresso liquor, vanilla, cocoa powder

SIDNEY SPICE - house infused habanero tequila, alma finca, mango, lime, agave, chili-lime salt

JESS BECAUSE - mezcal, lavender syrup, coconut, lime, salt side rim

WATERMELON THYME - aviation gin, watermelon, thyme sprig, simple, lime, ginger beer

SUMMER SAUCE - ketel cucumber/mint, pink grapefruit, white port, honey simple
GRASS STAINED NEW BALANCES - bourbon, deep eddy's peach, lemonade, iced tea

WINE FLIGHTS

Enjoy One of Our Themed Wine Flights « All flights include three 20z or 30z pours

60z | 90z SPARKLING & WHITE WINE

JENNIFER LAWRENCE May the bubbles always be in your favor!

18] 26 Caposaldo Prosecco, Veneto IT
Roederer Estate Brut, Anderson Valley CA
Codorniu Brut Rose, Hano ES
BETTYWHITE  Bright, classy, and bubbly - our Golden Girl
28|42 Lanson Pere et Fils Brut, Champagne FR
Gaston Chiquet Premier Cru, Champagne FR
Veuve Cliquot Yellow Label, Champagne FR
PAMPLEMOUSSE A worldwide tour of Sauvignon Blancs
19]28 Domaine Cailbourdin Pouilly-Fumé, Loire Valley FR
Mt. Beautiful Sauvignon Blanc, North Canterbury NZ
Emmola Sauvignon Blanc, Napa Valley CA
AMIELII\I EARHART  Liftoff to your favorite white grape
20|29

Iconodlast Chardonnay, Russian River CA

Macon Villages Chardonnay, Burgundy FR

Cakebread Cellars Chardonnay, Napa Valley CA

60z | 90z RED WINE

MASIS AVE

22|32 Siduri Pinot Noir, Willamette Valley OR
Albert Bichot Beauijolais, Burgandy FR

Enrico Serafino Barbera dAlba, Canale IT

Hello to the avenue with these lighter bodlied reds

THE Stroll easy with these warm-climate, old world reds

CULTURALTRAIL  \55 Alberdi Resenva, Rioja ES

19]28 Monte Antico Toscano, Tuscany IT
Delas Cotes Du Rhone, Cotesdu Rhone FR
ST.CLAIR  Serving up charisma, uniqueness, nerve and talent
20129 Achaval Ferrer Malbec, Mendoza AR
Dry Creek Vineyards “Heritage” Zinfandel, Sonoma CA
Two Hands “Gnarly Dude” Shiraz, Barossa Valley AU
REGzGeIE| ';";'-'-ER These red blends ... BOOM BABY?

The Prisoner' Red Blend, Oakville CA

Brown Estate ‘Chaos Theory Red Blend, Napa Valley CA

Robert Mondavi Cabernet Sauvignon, Napa Valley CA

THE LETTERMAN 30 | 44
Just like his next guests, these well known wines have a lot to say

The Prisoner Cabernet Sauvignon, Oakville CA - Stag's Leap ‘Artemis' Cabernet Sauvignon, Napa Valley CA - Silver Oak Cabernet Sauvignon, Alexander Valley CA

WHITE WINE
SPARKLING

Caposaldo Prosecco, Veneto IT

Saracco Moscato d'Asti, Piedmont IT

Codorniu Brut Rose

Roederer Estate Brut, Champagne FR

Lanson Pere et Fils Brut, Champagne FR

Gaston Chiquet “Tradition” Premier Cru, Champagne FR
Veuve Clicquot Yellow Label, Champagne FR (375ml)

SAUVIGNON BLANC

Mt. Beautiful Sauvignon Blanc, North Canterbury NZ
Emmolo Sauvignon Blanc, Napa Valley CA

Domaine Cailbourdin Pouilly-Fume, Loire Valley FR

CHARDONNAY

Macon Villages Cave De Lugny, Burgandy FR
Iconoclast by Chimney Rock, Russian River, CA
Cakebread Cellares Chardonnay, Napa Valley CA

ROSE

Fleur de Mer Rose, Provence FR
11 Minutes Rose, Veneto IT

SOMETHING ELSE WHITE

Casal Garcia Vinho Verde, Vinho Verde PT
Loureiro Vinho Verde, Estremoz PT

Lavis Cantina Tentino Pinot Grigio, Lavis IT
Strub “Soil to Soul” Riesling, Rhejnhessen DE
Sauvion Vouvray, Loire Valley FR

Trimbach Gewurtztraminer, Alsace FR

6oz | 90z | BTL
11114 | 38
1317 | 45
121 15 | 42
18] 23 | 63
25| 32 | 100
25| 32 | 100
28| 36 | 52
14 | 9

16| 21 | 56
12 15 | 42

0] 13 ] 35
12115 | 42
1418 | 49
13117 | 46
1418 | 49
15| 20 | 52

RED WINE

PINOT NOIR

Leese-Fitch Pinot Noir, Napa CA

Paul Mas Pinot Noir, Pezenas, FR
Siduri Pinot Noir, Willamette Valley OR

CABERNET SAUVIGNON

Gnarly Head 1924 Cabernet, Lodi California
Freakshow Cabernet, Lodi California

“The Prisoner” Cabernet Sauvignon, Oakville CA
Robert Mondavi Cabernet Sauvignon, Napa Valley CA
Silver Oak Cabernet Sauvignon, Alexander Valley CA
Stag's Leap “Artemis” Cabernet Sauvignon, Napa CA

RED BLEND

Pendulum Red Blend, Walla Walla, WA
Monte Antico Tuscano, Tuscany IT

Brown Estate “Chaos Theory”, Napa Valley CA
“The Prisoner” Red Blend, Oakville CA

SOMETHING ELSE RED

Albert Bichot “La Varennes” Beaujolais, Burgandy FR
Enrico Serafino Barbera d’Alba, Canale IT

Delas Cotes Du Rhone, Cotes Du Rhone FR

Benvolio Rosso Trevenezie, Casara Della Delizia, IT
Dry Creek “Heritage” Zinfandel, Sonoma County CA
Achaval Ferrer Malbec, Mendoza AR

Vina Alberdi Reserva, Rioja ES

Two Hands “Gnarly Dude” Shiraz, Barossa Valley AU
Duckhorn Wine Co. Merlot, Napa Valley CA

60z | 90z | BTL

10 13 | 35
121 15 | 42
18| 24 | 63

11114 |38
14118 |49
25|32 | 88
25|32 | 88

| 140

| 160
14| 18 | 49
151 20 | 52
22|28 |77
25|32 | 88
15 20 | 52
16 21 | 56
14 ] 18] 49
14 18 | 49
24| 31| 84
25|32 | 88
18] 23 | 63
25|32 | 88
25|32 | 88




