
Loudmouth Opening Menu

Food Menu

APPS:
● Meatballs and Focaccia - Tomato Sauce, Mozzarella, Pecorino Romano, Parsley
● Sweet Pepper Arancini - Mozzarella, Blistered Tomato Sauce, Parmesan, Herbs
● Wood Roasted Carrots - Herbed Yogurt, Pine Nut Crumble, Pickled Peppers, Mint, Dill
● Crispy Potatoes - Tonnato, Calabrian Chili, Lemon, Chives
● Dip Plate - Grilled Flatbread, White Bean Dip, Caponata, Giardinera, Olive oil

Wings: served with ranch
● Buffalo
● Garlic Parmesan

SALAD:
● Caesar Salad - Romaine, Kale, Croutons, Crispy Onions, Parmesan Frica
● Chopped Salad - Romaine, Arugula, Pepperoni Chips, Provolone, Olives, Pepperoncini,

Red Onion, Italian Vinaigrette

SAMMYS: served on hoagie roll with house potato chips
● Italian - Mortadella, genoa salami, peperoni, provolone, lettuce, tomato, red onion,

giardiniera
● Meatball Sub - Mozzarella, Tomato Sauce, Pickled Fennel and Onion, Herbs
● Fried Green Tomato - Remoulade, Lettuce, Red onion, Ricotta Salata

PIZZA:
● Margherita - Tomato Sauce, Mozzarella, Basil, Parmesan, EVOO

○ Add Pepperoni - $4
● Pep and Pepp - Tomato Sauce, Mozzarella, Cupping Peperoni, Pepperoncini, Hot Honey
● Croque - Gruyere, Mortadella, Pickled Mustard Seeds, Arugula, Lemon, Herbs
● The Garden- Sunflower Seed Pesto, Giardiniera, Eggplant ,Ricotta, Greens, Ricotta

Salata
● ‘Merica - BBQ Sauce, Roasted Chicken, Mozzarella, Cheddar, Red Onion, Cilantro
● Joe’s Pie - Tomato Sauce, Fennel Sausage, Mushrooms, Charred Castlevatrano,

Mozzarella, Green Onions

DESSERT:
● Skillet Cookie - Brown Butter Chocolate Chip Cookie, Dolce Neve Vanilla Gelato
● Black Sesame Tiramisu - Mascarpone, Cocoa, Espresso
● Gelato by the scoop - Ask for selection
● GoodPop Popsicles - Ask for selection

KIDS:



● Cheese Pizza
● Pepperoni Grilled Cheese
● Kids Fusilli Pasta - Cheese or Tomato Sauce

○ Add Chicken - $6

Beverage Menu
● Wine Menu

○ Sparkling
■ Prosecco - TBD

○ White Wine
■ Populis - Macerated White, Richomond, CA 2023

Grenach Blanc, Ribolla Gialla, Chardonnay, Picpoul, Albariño, Orange
Muscat

■ Pinot grigio - TBD
■ txalol* - TBD

○ Red Wine
■ Domaine Calvez-Bobinet, Hanami, Saumur, Loire, FR 2022

Cabernet Franc
■ I Vigneti di Bruma, Beneventano Aglianco, Campania, IT 2021
■ Pinot Noir* - TBD
■ Dolcetto* - TBD

● Beer Menu
○ Vista Brewing, TBD, IPA
○ Meanwhile Pilsner, Meanwhile Brewing, German Pilsner
○ Tender Robot, Meanwhile Brewing, Hazy IPA
○ Roxanne, St Elmo, Fruited Sour
○ Carl Kolsch, St. Elmo Brewing, Kolsch
○ Nice-N-Clean, Hold Out Brewing, American Larger

● Frozens
○ Frozen Strawberry Lemonade - Non-alcoholic

■ Vodka Floater $6
○ Frozen PainKiller- Rum, Pineapple Juice, Coconut, Orange, Amaro

● N/A Menu
○ Coke
○ Sprite
○ Rambler
○ Hibiscus Agua Fresca
○ Bawi Passion Fruit Agua Fresca
○ Lemonade
○ Iced Tea

● Cocktail Menu
○ Classic Negroni - Gin, Campari, Vermouth, Orange
○ Classic Manhattan - Rye Bourbon, Vermouth, Bitters, Cherry



○ Speghett - Miller High Life, Aperol
○ Whiskey Thistle - Bourbon, Cynar, Lemon
○ Pep Talk - Rum, Licor-43, Coffee Liquer, Walnut bitters, Whipped Cream
○ Traffic on 35 - Gin, Amaretto, Stucchi Red, Passion Fruit, Lemon, Bubbles
○ Amaro’s Problem - Amaro, Montenegro, Grapefruit, Lime, Honey
○ Lemoncello Spritz - Loudmouth Lemoncello, Prosecco, Lavender, Bubbles
○ Burn-It - Reposado Tequila, Amaretto, Orange Liquer, Lime, Smoked Salt


