
LOUIE’S GRILLE 
319 Main Street, Cumberland ME 04021 

207-489-9087     
 

New Hours (effective 10/1/20) 
Dinner only:  Tuesday through Saturday, 4:30 pm – 9:00 pm  

Closed on Sundays. 
 

***Please call ahead for dine-in service!*** 
 

We offer take-out, but have discontinued delivery. 
Take-out order by phone only. 

 
For latest updates, visit Louie’s Grille’s website, www.louiesgrille.com  

and follow us on Facebook 
 

 
TAKE-OUT MENU (updated 7/12) 

 
STARTERS 

 
Chicken Wings  Hot and crispy, bone-in chicken wings with choice of flavorful sauces: sweet chili, BBQ, or buffalo.  14 

 
Bruschetta    Fresh local tomatoes, basil, capers, garlic, and onions, flavored with balsamic vinegar and olive oil. Served 

with garlic bread.   12 
 

ITALIAN 
Gluten-free pasta available for additional $5 

 
Your Pasta, Your Way: 

Choose a pasta     Linguini         Penne         
Add a sauce        Red Sauce       Alfredo       Pesto  

Add Protein        Meatballs       Sweet Italian Sausage      Grilled Chicken        20 
 

Louie’s Scampi     Louie’s house scampi sauce with white wine, garlic tomatoes, and parsley, tossed in linguine. Served    
with house salad and garlic bread.   Choose     Mussels    Grilled Chicken     Shrimp      20 

Scallops   23 
 

Parmesan      Your choice of juicy veal, tender breaded chicken breast, or lightly fried eggplant.  Sauced with Nana’s 
house marinara sauce, mozzarella, provolone, and Romano cheeses.  Served over linguine with a side salad and garlic 

bread.   Choose  Veal    Chicken     Eggplant     20 
 

Grown-up Mac and Cheese      Cavatappi pasta smothered in a creamy blend of American, cheddar, Monterey Jack, and 
parmesan cheeses.   Served with a side salad.     14 

Add      Sweet Italian Sausage     Grilled Chicken       Sautéed Shrimp      17 
 

http://www.louiesgrille.com/


Ravioli    Choose from “Bruno’s” spinach or cheese raviolis.  Stuffed with ricotta and parmigiana Reggiano. 
Served with garlic bread and side salad.    

Choose     Two Meatballs       or        Italian Sausage    21 
 

BAKED SEAFOOD 

 
Honey Baked Haddock    Fresh haddock fillet, baked with Chef Mike’s own honey-butter sauce and cracker crumbs 

topping.   Served with two sides of your choice     20 
 

Bruschetta Haddock    A seasoned haddock fillet topped with Louie’s fresh bruschetta and sprinkled with parmesan 
cheese.  Served with two sides of your choice       20 

 
Seasoned Haddock    A lightly seasoned haddock fillet baked in olive oil, lemon juice, and white wine.  Served with two 

sides of your choice     20 
 

Sea Scallops    Sea scallops in a lemon, wine, and butter sauce, topped with parmesan cheese and panko bread crumbs. 
Baked to perfection.   Served with two sides of your choice     23 

 

SIDES 
 

Small Garden Salad            Sweet Potato Fries           Garlic Bread              Baked Potato            Coleslaw       
Seasonable Vegetables           Onion Rings               Rice Pilaf                French Fries 

 
 

SANDWICHES 
All sandwiches are served with french fries and a pickle spear. Gluten-free buns are available for additional $2 

 
Loaded Steak and Cheese*     Grilled shaved steak served on a hoagie roll.  Choice of American, provolone, cheddar, 

pepper jack, or Swiss cheese.  Sautéed with onions, peppers, and mushrooms     13 
 

The Reuben*   Piles of shaved corned beef, fresh local sauerkraut, Swiss cheese, and Russian dressing.   
Served on marble rye bread      13 

 
Marinated Chicken Sandwich    A grilled marinated chicken breast with lettuce, tomato, and onion.   

Served on a toasted bakery roll      13 
 

Fried Haddock Sandwich   Fresh breaded fillet served on a toasty bakery roll with lettuce, tomato, and tartar sauce   13 
 

BURGERS 
 

All charbroiled Angus beef burgers are served on a bakery roll with lettuce, tomato, and red onion.  Served with your 
choice of one side and a pickle spear.  Gluten-free buns are available for additional $2 

 
The Ranger*    Our classic 6 oz burger. Add American, cheddar, provolone, pepper jack, or Swiss cheese   12 

 
The Louie*   6 oz burger covered with melted bleu cheese and apple cider bacon     15 

 
The Route 9*    6 oz burger topped with caramelized onions, mushrooms, and Swiss cheese.   

Served with a side of horseradish    13   
 

The Farmer’s Market*   Local “Blue Mango” veggie burger. Vegan and soy free.  Served with a side of garlic aioli  13 



 

SALADS 

 
Black and Bleu Salad*   Fresh garden salad with marinated Angus beef tips, bleu cheese, cucumbers, tomatoes, red 

onions and bacon    15 
 

Caesar Salad    Crisp romaine hearts, creamy Caesar dressing, garlic croutons with freshly grated parmesan cheese and 
ground black pepper     10 

With Grilled Chicken    13               With Steak*    15 
 

Greek Salad    Baby spinach and mixed greens, feta cheese, Kalamata olives, pepperoncini, red onions, tomatoes, and 
cucumbers with traditional Greek dressing      12 

With Grilled Chicken    15               With Steak*    17 
 

STEAK 
 

Marinated Sirloin Steak Tips*     Tender grilled marinated steak tips with choice of two sides      22 
 

*Consumer Advisory:  Consumption of under cooked meat may increase the risk of food-borne illness. 
 

While we offer gluten-free menu options, our kitchen is not a gluten-free environment. Cross-contamination could occur, 
and we are unable to guarantee that any item is completely free of allergens. Please alert your server if you have any 

special dietary requirements.   
 


