
“Reno’s MOST unique dining experience”

dinner/afari
M e a l s  a r e  s e r v e d  i n  t h e  t r a d i t i o n a l  B a s q u e  f a m i l y  s t y l e  w h i c h  i n -
c l u d e s  s o u p  o f  t h e  d a y ,  F r e n c h  b r e a d ,  B a s q u e  b e a n s ,  s a l a d ,  F r e n c h  
f r i e s ,  f i r s t  c o u r s e ,  m a i n  e n t r e e ,  d e s s e r t ,  a n d  a  g l a s s  o f  h o u s e  w i n e .   

Add Garl ic  Fries  for  $1 .00.  No Entree  Dinner  for  $22.

ENTREES 
Sweetbreads - $25

Prepared in two different styles, either sautéed with garlic, peppers, 
mushrooms and onions or prepared in a red wine and mushroom sauce.

10 oz. Top Sirloin Steak - $26
Cooked to  order  on our  charbroi l  gr i l l .  Add sautéed gar l ic  for  $1 .00

Roast Leg of Lamb - $28
A generous portion of slow roasted leg of lamb served in its own sauce.

14 oz. New York Steak - $30
Cooked to order on our charbroil grill. Add sautéed garlic for $1.00

Lamb Chops - $32
Two 8oz. Colorado lamb porterhouse chops cooked to order on our charbroil grill. 

10 oz. Certified angus beef Filet Mignon - $MP
Cooked to order on our charbroil grill. Add s a u t é e d  g a r l i c  f o r  $ 1 . 0 0

Ask your server about our daily specials

L o u i s ’  s i g n a t u r e  d r i n k  t h e  P i c o n  P u n c h ,  w h i c h  i s  k n o w n  i n  s o m e  
c o r n e r s  a s  t h e  " B a s q u e  c o c k t a i l "  i s  b a s e d  o n  a  b i t t e r  o r a n g e  s p i r i t  
c a l l e d  A m e r  P i c o n  m a d e  o f  b i t t e r  o r a n g e s ,  g e n t i a n  a n d  c i n c h o n a .  I t  
w a s  i n v e n t e d  b y  a  F r e n c h m a n  n a m e d  G a ë t a n  P i c o n  i n  1 8 3 7 ,  a n d  t h e  
d r i n k  e v o l v e d  f r o m  a  F r e n c h  a p e r i t i f  a n d  s t o m a c h i c  o n  i t s  o w n  
i n t o  t h e  p u n c h  t h r o u g h  t h e  h a n d s  o f  t h e  B a s q u e s ,  e s p e c i a l l y  i n  t h e  
e a r l i e r  B o a r d i n g  H o u s e s  a n d  t h e  B a s q u e - A m e r i c a n  r e s t a u r a n t s .  

PICON PUNCH - $5 



“Reno’s MOST unique dining experience”

wine list

cabernet sauvignon  

Franciscan
Madrona Vineyards
Robert Mondavi
Layer Cake
Geyser Peak
Eyzaguirre, Chile 

G

~
~
~

$8
$6
~

btl

$44
$42
$38
$32
$24
$22

G

~
~
~

$8
$6
~

btl

$44
$42
$38
$32
$24
$22

merlot  

Stag’s Leap
Folie a Deux
Eyzaguirre, Chile
Delicato 

G

~
$6
~

$5

btl

$48
$24
$22
$20

zinfandel  

Madrona Vineyards
Seghesio
Cline

G

~
~

$6

 

btl

$42
$34
$24

pinot noir

Belle Glos, Meiomi
Wild Horse
 

G

~
~

btl

$42
$36

other reds  

Madrona Hillside Barbera
Marques de Caceres, Rioja
Celeste, Tempranillo Crianza
El Olvidado, Rioja Crianza
Campo Viejo, Rioja Crianza
Vivanco, Rioja Crianza
Bodegas Alconde Reserva, 
Granacha

G

~
$7
~
~
~
~
~
 

btl

$36
$28
$42
$30
$26
$34
$32

G

~
~
~

$6
$5

chardonnay

Rombauer
Wente, Riva Ranch
Madrona Hillside Collection
Rodney Strong
Geyser Peak

btl

$48
$34
$33
$24
$20

other whites

Madrona Vineyards, Melange
Ferrari Carano, Fume Blanc
J Vineyards, Pinot Gris
Beringer, White Zinfandel 

G

~
$7
$6
$5

btl

$28
$28
$24
$20

spanish whites  

Marques de Caceres, Rioja 
Gran Vina Sol, Chardonnay
Vivanco, Rioja Blanco

G

$6
~
~

btl

$24
$30
$30

house wine

Red Wine/Arno Gorria
White Wine/Arno Xuria
 

G

$4
$4

crf

$16
$16

signature drinks 

Picon Punch
Kalimotxo
Winnemucca Coffee
Cuarenta y Tres (43) con crema
Basque Beer
*$10 corkage fee. Fee waived for 
every bottle ordered. 

$

$5
$4
$5
$6
$6


