
V = VEGETARIAN | LG =  LOW GLUTEN  | VG = VEGAN | LD =  LOW DAIRY | O = OPTION

Smalls
FRIED MOZZARELLA STICK spicy sugo  V 18

CALAMARI FRITTO, lemon, aioli LD  LG 24

BABY BURRATA, EVOO, lemon balsamic  LG 7

FOCACCIA, EVOO, apple balsamic LD V  VG 10

PORK + DUCK MEATBALL, nduja 21

SWEET ONION, TRUFFLE ARANCINI, t riple cheese V 8 

PADRON PEPPERS   balsamic, crunchy salt  LD  LG  V  VG  15

MOUNT ZERO OLIVES  LD LG  VG 13

OLD SCHOOL GARLIC BREAD IN FOIL V 10

L arge
CHICKEN PARMIGIANA, San Marzano sugo, San Daniele prosciut to, f ior di lat te, basil 29

PORK COTOLETTA, San Marzano sugo, San Daniele prosciut to, f ior di lat te, basil 33

EGGPLANT PARMA, San Marzano sugo, f ior di lat te, basil  LDO LG V VGO 28

PARMA &  MEATBALLS, parmigiano, rust ichella d'abruzzo spaghet t i, giant  meatball, nduja 49

LASAGNA, Wagyu beef,  San Marzano sugo, parmesan, bechamel 35

 A dd gravy to any dish $2

Pasta
GNOCCHI, mushroom ragu V 36

BIG RIG, spicy vodka red sauce, nduja 38

CASARECCE, braised lamb ragu, parsley, parm LD 32

FAT SPAGHETTI, carbonara 33

Pizza
Make your pizza GF + $4 |  All vegetarian pizzas can be made plant- based

ITALIAN SAUSAGE, herb pesto, f ior di lat te, fennel jam, pecorino romano  LDO  LGO   29  

OLD SCHOOL PEPPERONI, San Marzano sugo, DOP mozzarella, basil LDO  LGO 29 

SAN DANIELE PROSCIUTTO, bianco base, f ior di lat te, rocket , parm LDO  LGO 30

TOMATO, San Marzano sugo, f ior di lat te, burrata, basil  LGO  V  VGO 32 

MUSHROOM RAGU LDO  LGO  V  VGO   29  

CREAMY GARLIC PRAWN, creamy prawn, parsley, smoked mozzarella LGO 34 

A dd I talian sausage to any pizza $6

Sides
CHARGRILLED BROCCOLINI, fried garlic, beurre noiset te, chilli oil, lemon  LDO LG V VG 16

HEIRLOOM TOMATO SALAD, baby burrata, aged sherry vinegar LDO  LG  V VGO 22 

CHIPS, parmesan, bechamel LDO V  LG VGO 15

ROCKET SALAD, apple balsamic, fruit , parm  LDO  LG  V  VGO 16   

D essert 

PISTACHIO TIRAMISU V 16

K ids menu 
FISH &  CHIPS crumbed f ish, t art are sauce LD 16

SPAGHETTI  LDO  LG V VG 16

Feed M e!
Want the full- flavoured Louey's feasting experience? 

Put your taste buds in our hands and let us take you on a journey, 
showcasing our best bites.

$69pp (min. 2 people)

Please infor m a t eam member  if  you have aller gies or  int oler ances. We?ll do our  ver y best  t o accommodat e t hem, but  as our  menu is prepared fr eshly in 
kit chen, t here may be t r ace aller gens.

Please not e: all credit , debit  card and Me&u?mobile order  t r ansact ions incur  a bank surchar ge fee of  1.1%+GST. 

EFTPOS (must  inser t  card & select  cheque or  savings) and The Pass t r ansact ions are surchar ge fr ee. 

15% public holiday surchar ge applies.

A peritivo H our
Enjoy a golden hour of flavour and refreshment, with our weekly happy hour 

$10 Spritzes &  $15 Cocktails
from 5:30PM to 6:30PM, Wednesdays to Sundays

Slices & Sides
Every Wednesday from 5:30pm

Head to Louey's every Wednesday from 5:30pm for unlimited slices and sides.
Enjoy a variety of old favourites and weekly specials served to your table matched with 

our classic sides.
$35pp |  $20pp for 5- 12yo

The L ate Night B ottomless
Every Friday

6.30PM -  8.00PM or 8.30PM -  10.00 PM
Enjoy delicious share- style plates and 1.5 hours of endless drinks

+ live DJ to set the mood
$70pp (min. 2 people)
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