DESSERTS

LOUIS’ SOUFFLE



£8.50

HOUSE SPECIALITY DESSERT

Choose from- GRAND MARNIER, 

GRIOTTINE CHERRY or PASSION FRUIT


CHOCOLATE & PRALINE FONDANT

£6.50

With walnut & maple Syrup Ice Cream

TOFFEE AND BANANA CRUMBLE

 £5.75

Anglaise Sauce

SEASONAL BERRY DESSERT “OMELETTE”£6.50

With Chantilly Cream & Warm Marinated Strawberries

MANDARIN MOUSSE



£5.75

Caged in a Lemon & Ginger Snap

SELECTION OF ICE CREAMS & SORBETS
£4.75
Dessert Wines

Muscat de Beaumes de Venise     Glass £7.95

                                            Half Bottle £20.25

  Chateau Grillon Sauternes 2006          £71.50

CHEESE

SELECTION OF CHEESE





Individual portion £7.50

Sharing platters     £6.25 per person (minimum of two sharing)

Colsten Bassett Stilton a smooth and creamy blue cheese the flavour of which is full of mellow nuts and fruit.

Cerney Ash a soft and young oak ash-dusted goats’ cheese. Winner of Supreme Champion 2000, this cheese is incredibly light on the palate with a zesty finish.

Reblochon made by using the second milk batch of the day this soft cheese is extra creamy with a wonderfully nutty taste.

Smoked Northumberland this hard pressed cow’s milk cheese is slowly oaked over four days to impart a full yet delicate flavour, which grows richer on the palate with a smooth finish.

 Mull of Kintyre matured for a minimum of nine months, this fine cheddar has a nutty aroma and a rounded taste. 

Served with Apple Chutney, Celery, Grapes and Biscuits.

Port

Cockburn’s Fine Old Ruby Port £3.00

Taylors’ 10 YO Tawny Port £5.50

TEA & COFFEE


       From £2.20

Served with a selection of petit fours        £1.50 Supplement

    (per person)

Please note that some of our menu items

may contain nut or nut derivatives,

do not hesitate to contact a member of staff for

further details

L  O  U  I  S ’

R E S T A U R A N T

71-73 Osborne Road, Jesmond

Newcastle upon Tyne, NE2 2AN

Tel: 0191 281 4545

www.louisjesmond.co.uk
L  O  U  I  S ’
                   
   R E S T A U R A N T

LOUIS’ SOUFFLE HOUSE SPECIALITY

DESSERT
“A Simple Taste Sensation” 45 minutes preparation.

Please order with your main course.

STARTERS

SPARE RIBS




£6.95

Louis Extra Special Original Recipe


SCOTTISH SMOKED SALMON 


£7.50

Served with Capers & Lemon

TEMPURA KING PRAWNS                                             £8.95
And Sweet Chilli Sauce



                 





(MAIN COURSE AVAILABLE)                                                  £11.95                                    

£5.95
£9.95

(Main Course Available)                                                  £17.90


ROAST WOOD PIGEON BREAST


£5.95

Blackberry Jus

CARPACCIO OF BEEF FILLET

 
£8.95  

With Rocket Leaves, Parmesan Shavings, 

Olive Oil & Lemon   

GAMBERONI KING PRAWNS


£8.95            Pan Fried in Butter & Garlic, 
Mushrooms & Spring Onions         

(Main Course Available)                   


£17.90

WALDORF SALAD (V)



£6.95

With Colsten Basset Stilton

BLACK PUDDING TART TATIN


£5.95
        

Topped with a Hen’s Egg
                                

FIVE LINDISFARNE OYSTERS


£8.95
 

On Crushed Ice




        
       
Or 

Baked with Garlic Butter, Breadcrumbs

                £8.95
LOUIS’ PRAWN COCKTAIL 


£7.95
       

Peeled Prawns with Marie Rose Sauce


CERNEY ASH GOAT’S CHEESE & GOLDEN

 BEETS SALAD (V)
          


£6.50

Honey & Truffle Dressing

SEARED SQUID




£6.95

With Red Chillies, Garlic, Coriander & Lime

SHETLAND ROASTED SCALLOPS

£9.95

Saffron & Sultana Couscous, Barolo Dressing

BLACK TRUFFLE RISOTTO (V)


£6.50

Parsnip Crisps, Parmesan Shavings

More Vegetarian Options are available on request, subject to availability.

We will attempt to alter any dishes to better cater for any allergies/personal preferences!

MAINS

VENISON WELLINGTON

 
     TWO TO SHARE

Venison Saddle & Haggis Wrapped in Puff Pastry, Served 

with Pomme Parisienne & A Griottine Cherry Sauce
   £39.00

ROAST CUMBRIAN GROUSE


   £22.95

Sautéed Butternut Squash, Baby Onions, Gaufrette Potatoes

 & a Rich Port Sauce

GRILLED FILLET STEAK                                     
  £23.95 Served with Mushrooms and Grilled Tomato 

(Mushroom Sauce optional)                                                      £1.50          
(Pepper Sauce optional)   

 14oz GRILLED RIB EYE STEAK                                   £22.95 

Served with Grilled Tomato and Mushrooms

(Béarnaise Sauce Optional)                                                   £1.50
ROAST CHICKEN BREAST


£14.95

with Black Pudding, Creamy Mash & Peppercorn Sauce

CONFIT OF BELLY PORK


£15.95

Served with Braised Pig’s Cheeks, Crispy Crackling

 & Truffle Mash

LOBSTER – PAN FRIED                      Price according to market. 

Garlic Butter or Thermidor                                    When available

LOUIS SEAFOOD THERMIDOR

  
£15.95

A selection of Fish and Shellfish, Baked in a Mustard

And Cream Cheese Sauce

LOUIS SEAFOOD PLATTER

                 £19.85

Selection of today’s seafood

LOUIS ORIGINAL FISH & HOMEMADECHIPS         £13.95

Served with Mushy Peas                                                        
BAKED SALT CRUSTED SEA BASS                               £17.95 with Butter Sauce




             

SIMPLY GRILLED HALIBUT 


£17.95

With Garden Herbs


Or

ROAST HALIBUT


£18.95

with Tomato Jam & Aged Balsamic Dressing

     

BLACKENED SCOTTISH SALMON

£16.95

with Pak Choi, Crispy Chinese Vegetables & Sukiyaki Sauce

BUTTON MUSHROOM STROGANOFF
(V)
£12.95

Braised Rice

More Vegetarian Options are available on request, subject to availability.

We will attempt to alter any dishes to better cater for any allergies/personal preferences!

PASTA

PENNE ARABIATTA (V)



£8.95
       

Sun Blushed Tomato, Chilli and Basil Sauce


        

SPAGHETTI CARBONARA


£9.95
       

Italian Bacon, Cream and Parmesan Sauce Black Pepper
          

OPEN RAVIOLI (V)



£12.95 Served with Asparagus, Wild Mushrooms, White Wine & 

Shallot Sauce                                                                           

VEGETABLES
BUTTERED LEEKS



    £2.95
      
MASHED SWEDE



  £2.95
CREAMED BABY SPINACH


  £3.50  

“PISELLI”- Baby Onions, Peas & Pancetta      
  £3.50
SAUTEED FRENCH BEANS WITH 

   £2.95
        GARLIC BUTTER





       

SELECTION OF SEASONAL VEGETABLES
    £3.50
        
CREAMY MASHED POTATO


    £2.95
        

HOMEMADE CHUNKY CHIPS


    £2.95
  

FRENCH FRIES




    £2.95      

NEW POTATOES 

                        
    £2.95
        

WITH MINTED BUTTER



                
MIXED SALAD WITH BALSAMIC OLIVE OIL               £2.85                

AND LEMON DRESSING




        

SLICED TOMATO & RED ONION SALAD
    
 £2.25        





     

        
Please note all food and drink items are subject to an OPTIONAL 10% service charge.

ALL gratuities go to staff.


