
A Hanover tradition since 1947



* Meat and eggs are cooked to order.  Consuming raw or undercooked meat or eggs may increase the risk of foodborne illness.
** Our homefries are seasoned with bacon drippings.  Please let your server know if you prefer homefries without bacon drippings. 
Gluten Free!  options may come in contact with wheat based products and should not be consumed by individuals with severe reactions to gluten.

HASH & POACHED 
EGGS
Favorite! Corned Beef Hash & Free-Range Eggs*
Legendary homemade corned beef brisket, potatoes, onions, and spices. 
Served with homefries**,  baked or black beans, and choice of toast, 
english muffin or fresh bakery muffin. Two free-range eggs 12.95, three 
eggs 13.95

Gluten Free! Veggie! Sweet Potato Hash & Free-Range Eggs* 
Roasted sweet potatoes, black beans, spinach, peppers, onions and 
spices. Served with fresh fruit. Two free-range eggs 11.95, three eggs 
12.95

Gluten Free! Salmon Hash & Free-Range Eggs* 
Atlantic Ducktrap smoked salmon, red onion, red potatoes, arugula, fresh 
dill & spices. Served with homefries**, baked or black beans, and choice of 
toast, english muffin or fresh bakery muffin. One free-range egg 13.95, two 
eggs 14.95

OMELETS

Build your own Omelet*
A fluffly skillet prepared omelet served with choice of homefries**, baked or black 
beans, and choice of toast, english muffin or fresh bakery muffin. Three 
free-range eggs 13.95, Two eggs 11.95 (Egg whites available add 2.95)

Included Fillings (Includes 3, add $0.50 each above 3): American, Monterey 
Jack, Gouda, local Cabot Cheddar, Swiss, Feta, Bleu Cheese crumbles, and 
Pepperjack, Cob Smoked Bacon, local Vermont Smokehouse Ham, Sausage, 
Turkey Sausage, Chorizo, Kale, Mushrooms, Tomatoes, Onions, Spinach, Black 
Beans, Peppers, Black Olives, Roasted Red Peppers, and Jalapeños.

Premium fillings: Ducktrap smoked salmon 3.99, grilled chicken breast 2.95, 
house roasted turkey 1.95, avocado 1.95, pesto 1.75, mozzarella cheese 1.79, 
Vermont goat cheese 1.50, corned beef hash 3.95

SPECIALTIES

Favorite! The Big Green*
Our big & hearty breakfast! Starts with two free-range eggs, any style, served with cob smoked bacon AND sausage. Plus your choice of two buttermilk 

pancakes, Belgian Waffle (add 3.95), two slices French toast or cruller French toast.  Plus your choice of homefries**, baked beans or black beans.  Top it off 
with your choice of toast, a fresh bakery muffin or an English muffin 14.95

The Little Green*  
One egg any style served with bacon or sausage.  Plus your choice of buttermilk pancake, slice of Traditional French Toast, half of a Belgian waffle (add 2.95), 

or Cruller French Toast. Plus your choice of homefries** black beans or baked beans. Top it off with your choice of toast, a fresh bakery muffin or an English 
muffin 12.95

“Rachel’s Favorite” Country Breakfast* 
Two free-range eggs any style with either Cob-smoked bacon, sausage, or Vermont ham steak. Served with your choice of homefries**, baked or black beans 

Top if off with your choice of toast, English muffin or a fresh bakery muffin 11.95  with only one egg 10.95

Gluten Free! Cowboy Bowl*
A base of red quinoa and cheddar hash browns topped with spinach, diced bacon, sautéed green peppers, avocado, two free-range poached eggs*, cheddar 

cheese and Sriracha hot sauce 12.95

Veggie!  Gluten Free!  Pesto Scramble*
A delicious combination of free-range scrambled eggs with basil pesto, baby spinach, and roasted red peppers, then topped with mozzarella cheese. Served 

with choice of homefries**, baked or black beans, Top if off with you choice of toast, English muffin or a fresh bakery muffin 11.95 (Gluten Free bread add 1.79)

Veggie! Gluten Free!  VT Goat Cheese and Egg White Omelette*
Two egg white omelette with Vermont goat cheese, spinach and tomatoes.  Served with a side of fruit and your choice of toast, English muffin or a fresh 

bakery muffin 13.95 (Gluten Free bread add 1.79)

Eggs Benedict (Saturdays, Sundays, and Select Holidays Only)
Two free-range poached eggs and Local North Country Smokehouse Canadian Bacon, served on an English muffin and topped with homeade hollandaise 

sauce and served with homefries**, baked or black beans 13.95

Make Any Breakfast A Combo! 
Choice of buttermilk pancake, very berry pancake, traditional French toast or cruller French toast 1.95. Gluten Free French Toast 2.95. Belgian Waffle 3.95.

BREAKFAST...Served all day

For out latest specials and events, follow us on:



* Meat and eggs are cooked to order.  Consuming raw or undercooked meat or eggs may increase the risk of food borne illness.
** Our homefries are seasoned with bacon drippings.  Please let your server know if you prefer homefries without bacon drippings. 
Gluten Free!  options may come in contact with wheat based products and should not be consumed by individuals with severe reactions to gluten. 

PANCAKES
Buttermilk Pancakes 
Giant pancakes made from scratch! 
One 7.45, stack of two 9.45, stack of three 11.45 

Favorite! Chunky Monkey Pancakes add 1.00
Bananas and chocolate chunks, with whipped cream on top. 

Very Berry Pancakes add 1.00
Blueberries and strawberries. 

Blueberry Banana, Chia Pancakes add 1.50
Rich in Omega-3, potassium, and anitoxidants!  

WAFFLES                                        
Belgian Waffle
A giant, light and fluffy waffle, topped with whipped cream 8.95
Delicious with fresh berries (priced seasonally)

Favorite! Weekender Waffle
A classic Belgian with a scoop of ice cream. Topped with berries and 
whipped cream 11.95

Chicken & Waffles
A Peppery fried chicken breast on a giant, light and fluffy Belgian waffle. 
Served with whipped butter 12.95 

SANDWICHES & BISCUITS
Classic Breakfast Sandwich
One free-range fried egg, grilled local Vermont ham, sausage or cob 
smoked bacon and American cheese broiled on a white or whole wheat 
English muffin 6.50, add your choice of homefries**, baked or black beans  

7.50 (Gluten Free bread add 1.79)

Bagel & Lox 
A local Goose & Willie’s Plain, Sesame, or Everything bagel with Ducktrap 
smoked salmon, cream cheese, red onion, lettuce, tomato, capers, and a 
lemon wedge 12.95

Sausage Gravy & Biscuits
A grilled homemade buttermilk biscuit topped with local Robie Farm 
sausage gravy and two free-range poached eggs. Served with your choice 
of homefries**, baked or black beans 12.95

New! Maple Biscuit French Toast Sandwich
A Buttermilk biscuit dunked in French toast batter and then grilled to a 
golden brown with a maple-infused sausage patty, free-range fried egg and 
Cabot cheddar cheese. Topped with local maple syrup and served with your 
choice of homefries**, baked or black beans 10.95 A LA CARTE

Egg, any style* 3.95 

Local Maple Grilled Ham Steak 4.95

Cob-Smoked Bacon, extra-thick 3.95

Pork Sausage Patties 3.25

Turkey Sausage Patties 3.25

Homemade Corned Beef Hash 6.95

Gluten Free! Smoked Salmon Hash 8.95

Gluten Free! Veggie! Sweet Potato Black Bean Hash 6.95 

Fresh Fruit Salad 7.95, small 5.95

Greek Yogurt 3.95

Side of Granola 5.95 

Buttermilk Biscuit & Sausage Gravy 7.95

BREAKFAST...Served all day

MEXICAN
Favorite! Chorizo Con Huevos Y Papas Tacos*
Spicy Mexican chorizo, free-range scrambled eggs, Monterey Jack cheese, 
and homefries** brought together in a soft flour tortilla. Served with salsa 
11.49, add guacamole 1.95, add sour cream 1.25, add pico de gallo .75 

Veggie! Substitute black beans for Mexican Chorizo Sausage

Breakfast Quesadilla*
Grilled flour tortilla filled with free-range scrambled eggs, chorizo sausage, 
Monterey jack cheese, pico de gallo, and sour cream. Served with your 
choice of homefries**, baked or black beans 11.95, add guacamole 1.95

New! Yuma Breakfast Burrito* 
Papas Tacos’ little brother. Free-range scrambled eggs, homefries**, 
Monterey Jack cheese, pico de gallo, and your choice of spicy Chorizo or 
bacon all wrapped up in an easy-to-eat flour tortilla 7.49 add guac 1.95

FRENCH TOAST

Favorite! Lou’s Cruller French Toast
Our glazed crullers dipped in a cinnamon free-range egg batter, grilled to 
a golden brown and lightly dusted with powdered sugar 11.95

Traditional French Toast 
Thick bread dipped in a cinnamon free-range egg batter, grilled to a 
golden brown and lightly dusted with powdered sugar. Two slices 8.95, 
three slices 9.95 

Gluten-Free Egg White French Toast 
Slices of Udi’s gluten-free bread dipped in a cinnamon free-range 
egg-white batter, grilled to a golden brown and topped with whipped 
cream and strawberries. Two slices 10.95, three slices 11.95 



* Meat and eggs are cooked to order.  Consuming raw or undercooked meat or eggs may increase the risk of food borne illness.
** Our homefries are seasonsed with bacon drippings.  Please let your server know if you prefer homefries without bacon drippings. 
Gluten Free!  options may come in contact with wheat based products and should not be consumed by individuals with severe reactions to gluten. 

LIGHT & HEALTHY OPTIONS

Veggie! Avocado Toast Mexicano
Two pieces of grilled local honey-wheat bread with a cilantro lime avocado spread, poached free-range eggs, queso blanco sauce, and Pico de Gallo. 

Served with your choice of homefries**, baked beans or black beans 12.95

Early Riser
One egg any style with two pieces of white, wheat, sourdough, rye, or cinnamon raisin toast, an English muffin, or a bakery muffin 5.75  

Açaí Smoothie Bowl
A nutritious bowl of Green Mountain Creamery Greek yogurt blended with almond milk, organic cacao powder, blueberries, raspberries, bananas and Acai 

berries. Topped with homemade granola, fresh strawberries, banana slices, shredded coconut, chia seeds and a side of local clover honey 12.95

SIDES & EXTRAS
Gluten Free! bread add 1.79 
100% Pure local Maple Syrup 1.95 

Hand-Cut Homefries** 3.45

Homemade Baked or Black Beans 2.95

Wheat or White English Muffin or Toast 1.95

Homemade bakery Muffin 2.95

Goose & Willie’s local Plain, Sesame, or Everything Bagel 2.75, with 
cream cheese 3.45

Homemade Buttermilk Biscuit with Strawberry Jam 2.95 

Side of Teddie’s Organic Peanut Butter .95

Side of Cream Cheese .95

Side of Sour Cream 1.25

Side of Salsa .95

Side of Avocado 2.95

Guacamole 1.95

Grapefruit Half 1.95

Banana 1.75 

OATS & GRAINS
Gluten Free! Chunky Monkey Overnight Oats
Rolled oats soaked in almond milk and peanut butter, topped with almond slices, 
chia seeds, banana, dark chocolate chunks, and clover honey. Served cold. 8.95 

Gluten Free! Oatmeal
Scotch type, steel cut. Served with choice of milk, brown sugar, raisins, and 
honey or pure local maple syrup (add 1.95). Regular 5.95, small 4.95 
Milk choices: cow’s milk, coconut milk, soy milk, almond milk
Premium Toppings: almonds, toasted coconut, chia seeds, pecans, dried 
cranberries, and sliced banana add .50 each (fresh berries priced seasonally) 

Gluten Free! Granola with Milk
Made fresh in our bakery, loaded with oats, sesame seeds, nuts, honey, spices 
and raisins. Served with your choice of milk. 6.95
Milk choices: cow’s milk, coconut milk, soy milk, almond milk

Yogurt with Granola and Fresh Seasonal Fruit
A hearty serving of Greek yogurt topped with fresh fruit salad and homemade 
granola 9.95 

BREAKFAST...Served all day



BURGERS
All burgers come with fries, coleslaw, and a pickle

Gluten Free!  Gluten-free bun add 1.50

Lou’s Signature Burger
Locally sourced half-pound burger with lettuce, tomato, onion, and a pickle 

served on a Brioche bun.  Ask for Lou’s Special Sauce! 
One patty 10.95 

Two patties 12.95

 Favorite! Juicy Lucy Burger
A juicy locally sourced burger patty stuffed with a copious amount of cheese then 
topped with bacon, lettuce, tomato, onion and a garlic aioli. For the juiciest Lucy 

the Chef recommends medium-well to well 12.95

Sergeant Major Burger
Locally sourced half-pound burger with a free-range fried egg, cob smoked 

bacon, cheddar cheese, lettuce, tomato, onion, and Lou’s Special Sauce 13.95

Keto Burger 
Lou’s signature locally sourced burger served on a lettuce bun with bacon and 

avocado. Served with black beans 12.95

Free Toppings:
Lettuce 
Tomato

Baby spinach
Jalapeños
Dill pickles

Homemade sauerkraut
Red onion

Mayo
House BBQ sauce

Lou’s Special Sauce

Premium Toppings: 
Cheddar .50
American .50

Swiss .50
Pepperjack .50

Gouda .50
Feta Cheese .50

Vermont Goat cheese 1.00
Bleu Cheese Crumbles 1.00 

Pesto .50
Sautéed Onions .50

Sautéed Mushrooms .50
Cob-Smoked Bacon 1.50

Avocado 1.50
Roasted Red Peppers 1.00

Free-Range Over-Easy Egg* 2.00

FRESH GARDEN SALADS
 

Dressings: Homemade Bleu Cheese Dill, Homemade Russian, Creamy Ranch, Italian, Raspberry Vinaigrette, Balsamic Vinaigrette, Honey Dijon 

Greek Salad 
Mixed greens topped with a freshly prepared mixture of feta cheese, tomatoes, spices and dressing. Garnished with Greek olives, pepperoncini and 

garden veggies. Served with Pita bread. 11.95 add grilled chicken breast 2.95

Cobb Salad 
Mixed greens topped with grilled chicken breast, Swiss cheese, cob smoked bacon, avocado, hard boiled free-range eggs, and fresh vegetables. 

Served with Pita bread and your choice of dressing 12.95 

Grilled Chicken Cranberry Salad 
Grilled chicken breast on a bed of mixed greens with dried cranberries, Vermont goat cheese, chopped pecans, and cucumber. Served with Pita bread 

and your choice of dressing 12.95 

Garden Salad 
Mixed greens, garden veggies, and tomatoes. Served with Pita bread and your choice of dressing 6.95

 with grilled chicken add 2.95, 
with a scoop of albacore tuna or chicken salad add 3.25 

* Meat and eggs are cooked to order.  Consuming raw or undercooked meat or eggs may increase the risk of food borne illness.
** Our homefries are seasoned with bacon drippings.  Please let your server know if you prefer homefries without bacon drippings. 
Gluten Free!  options may come in contact with wheat based products and should not be consumed by individuals with severe reactions to gluten. 

                                                            Gluten Free! QUICHE
Homemade gluten-free cauliflower crust filled with a daily mix of either meat or vegatables.  

Ask your server for the quiche of the day  9.95

LUNCH

Lou’s Chipotle Mayo Hot!



* Meat and eggs are cooked to order.  Consuming raw or undercooked meat or eggs may increase the risk of food borne illness.
** Our homefries are seasoned with bacon drippings.  Please let your server know if you prefer homefries without bacon drippings. 
Gluten Free!  options may come in contact with wheat based products and should not be consumed by individuals with severe reactions to gluten. 

HOT SANDWICHES
Gluten Free!  options available for all Sandiwches, add 1.79

Favorite! Grilled Reuben
Lou’s homemade corned-beef piled high with homemade sauerkraut, Russian 
dressing and Swiss cheese, grilled on rye bread. Served with coleslaw, pickle 
and you choice of hand-cut fries, and baked or black beans 10.95 

Falafel Sandwich 
Homemade spiced chickpea patties fried to a golden brown in a pita with 
lettuce, tomato, cucumbers, and homemade tahini sauce. Served with kettle 
chips & pickle 9.95 

Greek Gyros 
Spiced beef or chicken served in a warm Greek pita with sliced red onion, 
tomato, lettuce, bacon, and homemade tzatziki sauce. Served with kettle chips 
& pickle 9.95 

Chicken Pesto
Marinated grilled chicken breast served with homemade pesto, melted 

mozzerella, spinach and tomato. Served with kettle chips & pickle 9.95 

Grilled Vermont Smoked Ham & Cheese 
Grilled sourdough filled with Vermont sliced ham and melted Swiss, American, 
or Cabot Cheddar cheese. Served with kettle chips & pickle 9.95 
Topped with green apples, spinach and honey dijon 10.95  

All American Grilled Cheese 
Loaded with melted cheese of your choosing on grilled bread of your choice. 
Served with kettle chips & pickle 8.95 

COLD SANDWICHES
        Gluten Free!  options available for all Sandiwches, add 1.79

Club Sandwich 
House-roasted turkey or roast beef, cob smoked bacon, lettuce, 
tomato, and mayo piled high on three slices of toasted bread of 
your choice. Served with chips & pickle 10.49

Favorite! California Club Sandwich
Your choice of VT sourdough or rye bread with turkey, bacon, 
avocado, honey sriracha aioli, arugula and tomato. Served with 
kettle chips and a pickle 11.49

Roast Beef or Turkey Sandwich
Juicy red roast beef or freshly roasted turkey, topped with lettuce, 
tomato, & mayo 8.95

Chunky Chicken or Tuna Salad 
Fresh homemade chicken or white albacore tuna salad, served 
with lettuce and tomato on your choice of bread. Served with 
kettle chips & pickle 8.95 

BLT
Crisp slices of extra-thick cob-smoked bacon topped with lettuce, 
tomato, and mayo on your choice of bread. Served with kettle 
chips & pickle 8.95

IN A BOWL
Quinoa & Falafel Bowl
A nutritious, hearty, and flavorful bowl packed with a quinoa and riced 
cauliflower base, homemade falafel, cucumbers, tomatoes, spinach, 
poached free-range eggs, sprinkled with sunflower seeds, and 
drizzled with tahini 12.95

Favorite! Tortilla Soup
A bowl of tortilla chips topped with homemade bone broth, green & 
red peppers, jalapeños, garlic, spices, grilled chicken, guacamole, 
and Monterey jack cheese 9.95 add chopped chorizo  11.95

Homemade Chicken Soup
Homemade bone broth, fragrant herbs, and vegetables. Made with 
all natural ingredients. Available with or without noodles. 
Cup 4.95, Bowl 5.95, add Pita 1.75

Daily Soup
Selections change daily. Cup 4.95, Bowl 5.95, add Pita 1.75 

SIDES & EXTRAS 

Side Salad 5.95
Homemade Hand-cut All-natural French Fries 3.45 
Homemade Coleslaw 1.95
Homemade Baked or Black Beans 2.95
Homemade Chipotle Sauce .75
Sautéed Spinach 2.95
Sautéed Kale 2.95
Homemade Pico de Gallo .95
Guacamole 3.95
Salsa .95
Avocado 1.95
Sour Cream 1.25
Juicy Marinated Chicken Breast 2.95

Lou’s Lunch Duo
 Choose Two - Soup, Salad, 1/2 Sandwich 10.95

Soup Choices - Soup du Jour selections or homemade chicken soup
Sandwich Choices - Roasted Turkey, BLT, Tuna, or Chicken Salad
Salad Choices - Garden or Greek Salad (add grilled chicken 2.95)

LUNCH



CAKES & PIES PASTRIES & COOKIES

SHAKES

ICE CREAM

CATERING
Let Lou’s cater your next meeting or event! 

For parties as small as six or as large as 200, your guests will love our 
breakfast, lunch, dinner, or dessert options.  From a few bagged lunches to 

fully coordinated multi-course catering events, lets us do the work!

Contact our Catering Manager at:
603.381.4300

Or visit our website:
www.lousrestaurant.com

CUSTOM CAKES
Our skilled pastery chefs can deliver anything from small six-inch cakes to  

full-sheet three-layer cakes for over 150 guests!  We’ll work with you to 
create the perfect dessert.  Photo cakes also available!  

Ask your server for details or call anytime!
Visit www.lousrestaurant.com to order online.

SWEET DELIGHTS

NH Meals and Rooms Tax of 9% applies to all meals as well as bakery items purchased in quantities less than six. 

Slice: 4.25
A la mode: 5.75

Chocolate Mousse Cake
Hanover Fudge Cake
Cheesecake
Carrot Cake
Chocolate Cream Pie Ranked USA Today’s Top 10!
Key Lime Pie
Mile High Apple Pie
Multiberry Pie Voted Best of NH!
Seasonal Pies

Favorite! Slice of pie and a cup of coffee: 5.00

2 scoops 3.25
Chocolate
Vanilla
Strawberry
Coffee          

5.25
Chocolate
Vanilla
Strawberry
Black & White
Coffee
Mocha
Seasonal (ask a server)
Add Malt .75

Homemade Cannoli 4.25
Lobster Tail 4.25
Eclair or Cream Puff (seasonal) 4.25
Chocolate Mousse Cupcake 4.25
Carrot Cupcake 4.25
Vanilla Cupcake 4.25
Fun Cupcake 4.25
Chocolate Chip Cookie 2.75
Peanut Butter Chocolate Chunk Cookie 2.75
White Chocolate Cranberry Macadamia Cookie 2.75
Oatmeal Raisin Cookie 2.75
Molasses Cookie 2.75
Vegan Nirvana Cookie 2.75

COLD BEVERAGES
Ask about our “Drink of the Month”!

HOT BEVERAGES

Soda (refills in-house only)
Iced Tea 
Iced Coffee
Lemonade
Cold Apple Cider (seasonal)
Egg Nog (Seasonal)
Fresh Orange Juice
Fruit Juice - apple, grapefruit, cranberry, tomato, V-8
Milk, Chocolate Milk, soy milk, almond milk

Coffee (regular and decaf)
Hazelnut coffee
Seasonal coffees
Tea
Hot Local Apple Cider (seasonal)
Hot Cocoa with Whipped Cream (seasonal)



“Visitors to Lou’s frequently ask about the gallery of local “celebrities” which adorn the walls -- a collection which is called 
by cynics -- and those not included -- Lou’s “Rogues’ Gallery.” There are about 60 of the rascals, really good men and 
true, who at one time or another have found in Lou’s a pleasant shelter and source of refreshment and lively gossip. 
Many have been regular patrons over a long period of years. Naturally enough, at least a full 50% are men associated 
with the college - professors, administrators, and coaches. Practically all the rest are local physicians or business men. 
Some are now retired but still find this spot a happy haven for food, coffee and conversation. Some have moved away 
and return only infrequently to these old haunts where they are sure to find a friendly greeting. Most have left us for good 
and so the gallery becomes an “in memoriam” for old friends and faces. Deans and doctors, professors and coaches, 
businessmen and bankers, and a few jacks-of-all-trade -- visitors should know they are sitting among the best the 
Hanover area has to offer!”
- Professor Allen R. Foley

“Started in 1958 by the late Professor Al Foley, the tradition of Lou’s Gallery grew in this predominantly male environ-
ment throughout the turbulence of the 1960’s. But the times were changing. The establishment and authority were ques-
tioned. Women asserted themselves and became more vocal. Old institutions came under fire. Lou’s Gallery was no 
exception as woman activist Gloria Steinem led a blistering hour-long denouncement of the tradition on WDCR in 1968.

“The pictures graced the restaurant until December 1984 when they were taken down to paint the walls. A poll was 
conducted to see if the gallery should be resurrected. Seventy percent of the respondents voted to put the gallery back 
up -- the event was chronicled in a feature article in the Wall Street Journal - and the pictures were back on the wall in 
March 1985.”
- Robert Watson, Lou’s Owner 1980-1992

What you see today is a collection of original gallery photographs along with photographs representing new 
traditions.


