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Abe
Louie’s

ffering unparalleled flavor combinations
and undeniably superior service with an air
of timeless sophistication, Abe and Louie’s
all started with a passion for excellence.
In 1965, Charles F. Sarkis established the
modern restaurant business in Boston. Through the
simple philosophy of providing guests with quality
cuisine and artful service, Abe & Louie’s was born into
the Back Bay Restaurant Group family of concepts.
Named after Charles’ father and good friend, Abe
& Louie’s has since set the standard for steakhouses
across the country.

More than a decade later, Tavistock Restaurant
Collection is proud to continue the Abe & Louie’s
legacy. Abe & Louie’s signature menu items, such as
prime aged steaks and fresh seafood accompanied by
seasonal produce, have earned several high-ranking
awards from notable outlets since its debut. Coupled
with an award-winning wine list featuring more than
200 globally sourced palates, Abe & Louie’s in Boston,
and its sister restaurant in Boca Raton, remain beloved
east coast landmarks.
With soft intimate lighting and beautiful wood
paneled walls, we relaxed as we anticipated our culinary

THINK DINING
adventure. Abe’s Shellfish Tower, a work of art, included,
shrimp, lobster, clams casino, oysters Rockefeller and
crab-stuffed mushrooms. Fresh Tuna tartare is handcut ahi tuna served with avocado, cucumber, crème
fraiche and caviar and the jumbo Lump Crab cocktail
is succulent and sweet. Delicious wood - fire bacon,
Nueske’s bacon, is topped with blue cheese, whole grain
mustard and peppadew relish.
Their award-winning New England clam chowder
and French onion soup au gratin are perfect starters.
Chilled salads, large enough to share, include Abe and
Louie’s Salad with Boston bibb lettuce, apples, pistachio
nuts, blue cheese tossed in dijon vinaigrette or the Boca
chopped salad with iceberg, romaine, Boston bibb, crisp
bacon, feta cheese, tomatoes, radishes, black olives,
onions, pea sprouts in dijon vinaigrette as well as the
traditional wedge salad with bacon lardons, tomatoes
and blue cheese or thousand island dressing.
Abe and Louie’s signature prime steaks are the finest
corn-fed Midwestern USDA prime grade cuts of beef
grilled to perfection. All steaks are available skilletblackened. Aged Prime New York Sirloin, 16 ounces of a
thick center cut was tender and juicy as was the woodfired Aged Prime Delmonico and Bone-In Aged Prime of lobster, mushrooms, and peppers in a sherry cream
Ribeye. The prime wood-fired 40-ounce Porterhouse sauce with parmesan cheese while the Maine lobster is
serves hearty appetites. Wonderful Wagyu Long-Bone offered in 2, 3 or 4 pounds either baked or broiled with
Ribeye and Lamb Porterhouse, served with
mint gremolata are simply perfect. Delicious
sauces of blue cheese, portobello demi-glaze,
SETTING THE STANDARD FOR THE
au poivre, chimichurri, hollandaise or béarnaise
will enhance any cut.
CLASSIC AMERICAN STEAKHOUSE
If you’re a seafood lover, don’t miss the
buttery Chilean sea bass with oven-roasted,
heirloom tomato salsa or pan-seared shrimp and scallop’s breadcrumbs. Fresh cuts of salmon filet, ahi tuna steak
with lemon risotto. Lobster Savannah is a perfect blend and swordfish steak are served wood-fired or broiled.
An abundant variety of side dishes offer something
for everyone. From irresistible Yukon Gold smashed
potatoes, fresh creamed corn, Brussels sprouts in brown
butter to sautéed spinach with garlic and mushrooms
and honey-glazed rainbow carrots. Don’t forget the
amazing pan-seared cauliflower steak, creamy Abe’s
lobster macaroni and cheese with parmesan crumb
as well as sautéed crimini and portobello mushrooms,
broccoli and asparagus with hollandaise or grilled with
extra virgin olive oil.
Along with our steamy cappuccino, we indulged in
the warm butterscotch bread pudding of buttery brioche
and butterscotch custard along with the skillet cookie, a
warm chocolate chip cookie, chocolate sauce, candied
pecans and vanilla ice cream. The peach crisp is full of
roasted peaches, cinnamon oat crumb and topped with
vanilla ice cream. Decadent seven-layer chocolate cake
with imported chocolate ganache and creamy key lime
pie with mascarpone whipped cream are perfect for a
sweet ending.
Open for lunch, dinner and weekend brunch, Abe
and Louie’s is the place to be for any special celebration
or corporate business event. Bon Appétit…
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