
LOUIS’ SMASH BURGER 15
Halal ground beef, American cheese, lettuce, pickles,
caramelized onion, and burger sauce. Served on a
Martin’s potato bun.

Add bacon $3
Make it a double $20

CALI CHICKEN SANDWICH 18
Grilled chicken breast, bacon, lettuce, tomato,
pickles, and mayo. Served on a ciabatta bun.

CLASSIC GRILLED CHEESE AND
TOMATO SOUP

12

American cheese and Texas toast grilled
with mayonnaise.

Add bacon $3

CHICKEN QUESADILLA 15

Grilled flour tortilla filled with shredded cheese,
roasted corn, black beans, and shredded chicken.
Served with sour cream and salsa.

BUFFALO CHICKEN CAESAR WRAP 15

Chicken breast tossed in bu�alo ranch,
with romaine lettuce and caesar dressing,
wrapped in a flour tortilla.

ONION RINGS 4

POUTINE 6

BUFFALO CHICKEN POUTINE 8

DILL PICKLE POUTINE 8

LOUIS’ GLIZZY 10
Jumbo hotdog with American cheese,
crispy onions, and spicy homestyle mustard.

CAESAR SALAD 3
Contains anchovies

HOT HONEY FRIED CHICKEN SANDWICH 17
Fried chicken breast tossed in our signature hot
honey, lettuce, pickles, and mayo. Served on a
Martin’s potato bun.

FRIED CHICKEN SANDWICH 16
Fried chicken breast, lettuce, tomato, pickles, mayo.
Served on a Martin’s potato bun.

Substitute chicken for plant-based Chick’n $4

All burgers and sandwiches are served with
crinkle-cut fries, soup, or garden salad.

BURGERS & SANDWICHES

UPGRADE YOUR SIDE

IMPOSSIBLE BURGER 18
Impossible burger patty, vegan cheddar, caramelized
onion, lettuce, tomato, pickles, and vegan mayo.
Served on a vegan potato bun.

CURRIED CHICKPEA WRAP 15

Curried chickpea mash, sweet mango chutney,
pickled red onion, lettuce, and wrapped in a
spinach tortilla.

APPETIZERS

4

FEATURE SOUP 5
Rotating soup feature.

Large size $9

House-made soup with roasted tomatoes and basil.

Large size $8

ROASTED TOMATO & BASIL SOUP

10
Two flour tortillas with chipotle lime shredded
chicken, lettuce, and valentina hot sauce.

LOUIS’ TACOS

13
Deep fried coconut breaded shrimp served with
sweet chili dipping sauce.

COCONUT SHRIMP

VEGETARIAN

VEGAN

GLUTEN
FRIENDLY

HALAL

14
Crispy pickle spears served with a side of creamy
dill dipping sauce.

DEEP FRIED PICKLES

14
Deep fried potato cheddar perogies. Served with
caramelized onion sour cream dipping sauce.

DEEP FRIED PEROGIES

9
Battered and fried onion rings. Served with honey
mustard dipping sauce.

BASKET OF ONION RINGS

16

Goat cheese spread on a toasted flatbread.
Topped with tomato, garlic, basil, and balsamic glaze. 

GOAT CHEESE & BRUSCHETTA
FLATBREAD

6
Add gravy $3

BASKET OF FRENCH FRIES

16
Corn tortilla chips, corn and black bean salsa,
tomatoes, pickled jalapeños, nacho cheese, topped
with green onion, and served with sour cream and salsa.

Substitute cheese for vegan cheese $2
Add shredded chicken $4

LOUIS’ NACHOS

18
Crispy chicken wings served with
wet OR dry seasoning.

Options include: Bu�alo ranch, creamy dill, hot,
espresso BBQ, hot honey, honey garlic, lemon pepper,
maple bacon, and salt & pepper.

Substitute chicken for plant based Chick’n nuggets

CHICKEN WINGS



POUTINES

15
Halal ground beef, cheese, gravy, lettuce,
diced pickles, and Louis’ house-made burger sauce.

LOUIS’ BURGER POUTINE

FOUR – 14
SIX – 18

Breaded chicken tenders.
Served with choice of side
and dipping sauce.

Sauces & Dips: Ranch, Bu�alo Ranch, Creamy Dill, 
Hot, Hot Honey, Espresso BBQ, Honey Garlic,
and Honey Mustard.

Substitute chicken for plant based Chick’n tenders $3

CHICKEN TENDERS

15

Shredded chipotle seasoned chicken, black bean
and corn salsa, crispy jalapeños, pickled red onion.
Served with rice and tequila avocado dressing.

Gluten free option available

SOUTHWESTERN CHICKEN BOWL

ENTRÉES

MAC AND CHEESE 12

Elbow macaroni, and rich creamy cheese sauce.
A fan favourite.

Add bacon $3

STANDARD POUTINE 10
Crinkle-cut fries, cheese curds, and vegan gravy.

Substitute cheese curds for vegan cheese $2

15
Crinkle-cut fries, cheese curds, gravy, deep fried pickles,
creamy dill sauce, dill pickle, and fresh dill.

DILL PICKLE POUTINE

MEDITERRANEAN
QUINOA BOWL

WITH TOFU 18

Lemon herbed grilled chicken OR tofu, tomatoes,
cucumbers, feta, kalamata olives, and red onion.
Served on quinoa with roasted garlic & lemon vinaigrette.

18

BBQ pork OR tofu, vermicelli rice noodles, pickled
carrots, purple cabbage, fresh cucumbers, and cilantro.
Served with a creamy peanut dressing.

Substitute peanut dressing for our house-made hoisin
Add jalapeños and a side of chili oil $2

THAI PEANUT
NOODLE BOWL

WITH TOFU

BUFFALO CHICKEN POUTINE 15
Crinkle-cut fries, cheese curds, gravy, crispy chicken
tossed in bu�alo ranch, topped with green onion.

Make it vegan with vegan cheese
and plant based Chick’n $4

LOUIS.EVENTS
USSU.CA/LOUIS

Fried New York cheesecake with a
dark chocolate drizzle.

18
Mixed greens, corn and black bean salsa,
crispy jalapeños, chipotle shredded chicken,
pickled red onion, tequila avocado dressing.

Gluten free option available

MEXICAN CHOPPED SALAD

16
Romaine lettuce, grilled chicken breast,
bacon, creamy caesar dressing, croutons,
and parmesan cheese.

CAESAR SALAD

SALADS

DEEP FRIED CHEESECAKE 6

DESSERT

COBB SALAD 20
Mixed greens, grilled chicken, bacon,
shredded cheese, jalapeño pickled egg,
tomato, cucumber, pickled red onion,
fresh dill, and avocado ranch dressing.

SESAME ORANGE
CRUNCH SALAD

18

Mixed greens, mandarin oranges, cucumber,
pickled carrots, charred purple cabbage, black
sesame seeds, and crispy rice noodles.
Choice of fried tofu OR grilled chicken.

Gluten free option available

WITH TOFU

MIXED GREENS SALAD 10
Mixed greens, tomatoes, cucumbers,
and balsamic vinaigrette.

Add fried tofu $3
Add grilled chicken $4

VEGETARIAN

VEGAN

GLUTEN
FRIENDLY

HALAL


