From Louie’s

Kitchen

items from the pizza kitchen may come out before or
after items ordered off the rest of the menu

Pizza Kitchen

COME VISIT OUR SURF SIDE SNACK SHOP

Beer

BUD LIGHT, BUD LIGHT LIME, BUDWEISER, BUD SELECT 55, BUD SELECT,
BUD LIGHT ORANGE, LAND SHARK, ANGRY ORCHARD, SMIRNOFF, GUINNESS, BUSCH,
BUSCH LIGHT, MILLER LIGHT, MILLER HIGH LIFE LIGHT, COORS LIGHT,
LOG BOAT BOBBER LAGER, MICHELOB ULTRA, MICHELOB GOLDEN LIGHT, CORONA,
CORONA LIGHT, LOGBOAT SNAPPER AMERICAN IPA, BLUE MOON, BOULEVARD WHEAT,
BOULEVARD PALE ALE, LEINENKUGELS SUMMER SHANDY, BUSCH NA,

NACHO SUPREME

fried flour tortillas, diced tomato, black olives, salsa, sour
cream and queso cheese sauce your choice of seasoned
ground beef or seasoned grilled chicken 10.99

BEACH BREAD

toasted garlic french bread with italian sausage, marinated tomatoes
and green onion topped with our five-cheese blend 11.99

The Lakes

bacon, red onion, black olives, chicken, mushroom, bacon, bell
peppers, jalapenos, pineapple, tomato and extra cheese

CHEESE LOVERS

piled high with our five cheese blend
and monterey jack cheese 16.99

BBQ CHICKEN

seasoned grilled chicken, our
five cheese blend, bacon, red
onion and BBQ sauce 21.99

HAWAIIAN STYLE

canadian bacon, pineapple and
our five cheese blend 21.99

25.00

Frozen Drinks
PINA COLADA
FEELING FRUITY?

Toppings: hamburger, italian sausage, pepperoni, canadian

MEAT LOVERS

PREMIUM

Try our signature strawberry magarita

14” only-$16.99 plus toppings
meat toppings 1.25ea veggie toppings .50ea
late night pizza available till 1:30 am

hamburger, italian sausage, bacon,
pepperoni and canadian bacon 21.99

DOMESTICS-22.50

Made with Altos Gold tequila

BUILD YOUR OWN PIZZA

loaded with pepperoni and our
five cheese blend 18.99

(6)

MARGARITA

Best

CLASSIC PEPPERONI

BUCKETS

SUPREME

hamburger, sausage, pepperoni,
black olives, peppers, red onion,
mushroom and cheese 22.99

CHICKEN ALFREDO

creamy alfredo sauce, grilled chicken,
crumbled bacon, mushroom and
our five cheese blend 22.99

RUM RUNNER
FROZEN PINK LEMONADE
MIAMI VICE

(Pina Colada with strawberry puree inside the glass)

PAIN IN THE ASS

1/2 Rum Runner 1/2 Pina Colada
ADD A FLOATER FOR $2.00 We suggest Malibu coconut, Captain Morgan spiced
rum, Myers dark rum, Jose Quervo gold tequila, Cruzan 151 or 99 bananas

Desserts
ASK YOUR SERVER ABOUT
CHEF’S DESSERT OF THE DAY 7.99

Lynch Hallow Cove

10 MILE MARKER BY THE WATER, HIGHWAY 5, LAKE RD. 5-41
1028 DEER VALLEY PARK RD. SUNRISE BEACH, MO 65079
573-374-5750

Hours
May thru September open 7 days a week.
11 AM until close 7 Days a Week

THE BIG EASY

creamy cajun marinara sauce,
andouille sausage, peppers,
onion, mushroom
marinated tomatoes, grilled chicken
and pepper jack cheese 24.99

Log onto F R A N K YA N D LO U I E S.C O M
and check out our new watercraft rentals
Please, no separated checks for parties of 8 or more
The FDA advises consuming raw or undercooked meats, poultry, seafood or eggs increases your risk of foodborne illness.

Dressings

JUMBO CHICKEN WINGS

choice of house smoked or
traditional fried tossed with one of
our house made sauces: buffalo,
spicy jerk or bourbon teriyaki 12.99

MOZZARELLA BITES

flash fried and served with house
made marinara sauce 10.99

RED’S BEER CHEESE DIP

QUESADILLA

boursin cream cheese, monterey
jack cheese, black beans and
green onion served with salsa
and sour cream 9.99
add grilled chicken 2.99

FRIED GREEN BEANS

spicy battered green beans flash fried
and served with bistro sauce 8.99

FILET MIGNON TIPS

house made with stout beer, cream
cheese, bacon and bleu cheese
crumbles served with bavarian
pretzels and fried tortilla chips 11.99

grilled bite size filet tips served
with caribbean rice drizzled with
bourbon teriyaki glaze 11.99

PEEL & EAT SHRIMP

COCONUT SHRIMP

a half-pound of gulf shrimp poached
in jerk spices served chilled with
cilantro cocktail sauce 12.99

flash fried and served with citrus
horseradish sauce 11.99

BUFFALO CHICKEN RANGOON

blended chickpeas, roasted garlic,
sundried tomatoes and olive oil
served with fresh carrots, celery
sticks, cucumber, grape tomatoes
and fried tortilla chips 8.99

marinated grilled chicken,
house made buffalo sauce
and cream cheese served
with ranch dressing 10.99

SUNDRIED TOMATO HUMMUS

ranch, honey mustard, asian sesame, fat free tangy tomato,
creamy bacon vinaigrette, french, pineapple vinaigrette and bleu cheese

KEY WEST COBB SALAD

your choice of seared blackened ahi tuna or grilled chicken
with mixed field greens, fresh mango, diced tomatoes,
cucumber, red onion, black beans and pepper jack cheese
served with house made pineapple vinaigrette 12.99

COCONUT SHRIMP SALAD

lightly breaded coconut shrimp, mixed field greens,
mandarin oranges, dried cranberries, red onion and toasted
coconut served with asian sesame vinaigrette 11.99

BLACKENED FILET SALAD

tender filet tips, mixed field greens, bleu cheese crumbles,
bacon, diced tomato, cucumber and red onion served
with creamy bacon vinaigrette dressing 14.99

—STICKLESS KABOBS—

your choice of tender filet mignon (8oz) or gulf shrimp (10)
sautéed with onion, bell peppers and served atop caribbean
rice and drizzled with bourbon teriyaki glaze 14.99

“SURF & TURF” PLATE

a generous portion of filet mignon and gulf shrimp served with caribbean
rice drizzled with our house made bourbon teriyaki glaze 23.99

SERVED WITH FRIES, CITRUS COLESLAW OR PASTA SALAD
SUBSTITUTE SIDE SALAD OR CHEESE BITES FOR 2.99

THE CUBANO

house smoked pulled
pork, shaved pit ham,
swiss cheese, pickle stone
ground mustard sauce in
a toasted hoagie 9.99

FRANKY’S CLUB

shaved ham, house
smoked turkey breast,
swiss and american
cheese crisp lettuce,
tomato and apple
wood smoked bacon
LOUIE’S BLT
served on toasted
piled high with apple wood
texas toast 11.99
smoked bacon, tomato
and crisp lettuce served on BEACH BIRD
toasted texas toast 9.99
grilled chicken breast
topped with shaved
TURKEY CLUB WRAP
ham, bacon, pineapple,
smoked turkey breast,
pepper jack cheese
boursin cream cheese,
and bourbon teriyaki
tomato, crisp lettuce
glaze on a toasted
crumbled bacon, ranch
brioche bun 11.99
dressing and monterey
jack cheese in a sundried
FISH SANDWICH
tomato tortilla 10.99
house seasoned or
blackened grilled cod
CHICKEN PANINI
fillet with crisp lettuce
grilled chicken breast,
and tomato served
boursin cream cheese,
on a toasted hoagie
artichoke red onion
with side of creole
marmalade, marinated
tartar sauce 12.99
tomatoes and swiss
cheese 10.99

SMOKED PRIME RIB

house smoked thinly
shaved prime rib, swiss
cheese and zesty bistro
sauce served on a
toasted hoagie with a
side of au jus 11.99

CHEDDAR
PULLED PORK

house marinated
and slow smoked for
12 hours piled high
with cheddar cheese,
applewood smoked
bacon and tangy BBQ
sauce on a toasted
brioche bun 11.99

ANDOUILLE
“PO BOY”

andouille sausage
topped with sautéed
peppers and onion, crisp
lettuce, tomato, pepper
jack cheese and stone
ground mustard sauce on
a toasted hoagie 10.99

Specialty
SERVED WITH FRIES, CITRUS COLESLAW OR PASTA SALAD
SUBSTITUTE SIDE SALAD OR CHEESE BITES FOR 2.99

CHICKEN TENDERS

served with choice of ranch, honey mustard, BBQ or buffalo 10.99

— 10 AND UNDER ONLY —

SERVED WITH FRIES OR FRUIT CUP 6.99

CHEESEBURGER

MINI CORN DOGS

CHICKEN STRIPS

GRILLED CHEESE

POPCORN SHRIMP

flash fried and served with cilantro cocktail sauce 10.99

BEER BATTERED GROUPER

zesty breaded grouper bites flash fried and
served with creole tartar sauce 12.99

TRY OUR NEW JOLLY RANCHER
SLUSHIE IN STRAWBERRY
OR BLUE RASPBERRY 5.50

COOKED MEDIUM WELL SERVED WITH FRIES, CITRUS COLESLAW OR PASTA SALAD
SUBSTITUTE SIDE SALAD OR CHEESE BITES FOR 2.99

CLASSIC STEAK BURGER

THE JOHN WAYNE

two grilled 4oz Certified Angus Beef ®
patties served on a toasted brioche
bun with all the fixings 10.99
– american, swiss, pepper jack,
cheddar or bacon 1.00
– grilled onions, mushroom or jalapeños .50

two grilled 4oz Certified Angus Beef ®
patties with hickory smoked bacon,
tangy BBQ sauce, onion straws
and american cheese served on
a toasted brioche bun 12.99

BACON BEER CHEESE BURGER

two grilled 4oz Certified Angus Beef
® patties topped with pineapple,
jalapeños, red onion marmalade,
bourbon teriyaki glaze and
pepper jack cheese 12.99

two grilled 4oz Certified Angus
Beef ® patties topped with house
made beer cheese dip served on
a toasted brioche bun 11.99

THE LOUIE LOUIE

