
- Bienvenue à tous -

GREEN ASPARAGUS - snap peas, chive hollandaise, pistachios, smoked trout roe  175
CHANTERELLE TOAST - creamed chantarelles on toasted sourdough bread, comté, port wine reduction, cress  165

TUNA TARTAR - apple, celery, fermented jalapeño, lime mayonnaise  175
VENDACE ROE - 30g vendace roe from Bottenviken, butter fried toast, red onion, smetana & lemon  225

HUÎTRES - Fine de claire & classic condiments  45/pcs
JAMON NOIR DE BIGORRE - 60g, 20mos. dry aged ham from the Pyrenées  155

DUCK PARFAIT - plum & port wine compote, grilled sourdough bread, salt-roasted almonds  175 

STARTERS

DESSERT

MAIN COURSE
TARTE A L’OIGNON - onion & fig tarte, chèvre cream, walnuts, pickled grapes, celery, pear  215

ARCTIC CHAR - Sandefjord sauce, chanterelles, snow peas, eggs, rainbow trout roe, potatoes  275
COD - beurre blanc, trout roe, chives, dill oil & potatoes  325

STEAK FRITES - grilled sirloin steak, borderlaise sauce, bearnaise sauce, tomato salad & French fries  365
RIB EYE - green pepper sauce & french fries  445

STEAK TARTARE - capers, cornichons, egg yolk, shallots, croutons & pommes alumettes 165/255
DUCK BREAST  - cherry reduction, rye bread & chocolate crust, braised endive, confit potatoes  325

CHICKEN SALAD  - chicken, parmesan cream, lardons, radishes, green beans  205

SIDES

LOULOU’S HAMBURGER : LE MAC
cheddar, bacon marmalade, leek mayonnaise & French fries  195

BORDELAISE SAUCE 45
GREEN PEPPER SAUCE 45
BEARNAISE SAUCE 45
LEEK MAYONNAISE 35
POMMES FRITES 35

POTATOES 35
GREEN SALAD 45
TOMATO SALAD 55

PLAT DU JOUR
ASK YOUR WAITER ABOUT 
TODAY’S PLAT DU JOUR

- FOR THE ORIGIN OF OUR PROTEIN, ASK YOUR WAITER - 

ONE GLASS OF WINE HOUSE RED/WHITE WINE 145

CRÈME BRÛLÉE  95:-
VACHERIN - meringue dome with passion fruit sorbet, coconut 
cream, pineapple, chili, rum jelly, white chocolate 125

CHOCOLATE TRUFFLES  45
ICE CREAM/SORBET - ask your service about today’s flavors 45

PARIS-BREST - hazelnut praline, roasted almond ice cream, 
honey toasted oatmeal  125

CHEESES - ask your service about today’s 3 cheeses 145

FOLLOW US ON INSTAGRAM:
@BRASSERIELOULOU

- ASK YOUR SERVICE ABOUT ALLERGENS - 

- English Menu -

LA LOUISIANE 165
RYE WHISKEY, SWEET VER-
MOUTH, BÉNÉDICTINE D.O.M, 
PEYCHAUD´S BITTERS AND A 

HINT OF ABSINTHE 

APERITIF
LOULOU MARGARITA 165

TEQUILA, YELLOW CHARTRESE 
LIQUEUR, TRIPLE SEC, LIME 

AND A TOUCH OF SUGAR

CLASSIC NEGRONI 165
GIN, CAMPARI AND 
SWEET VERMOUTH

DIRTY FRENCHMAN 165
GIN, SUZE APERTIF AND 

CORNICHON BRINE



Sparkling glass
2020 Cava Signat Brut, ESP    135:-/780:- 
NV André Clouet Grand Réserve, FRA   180:-/895:- 
 

Champagne 

NV André Clouet Chalky     995:- 
2017 Louis Roederer Blanc de Blanc   1895:-      
2016 Louis Roederer Cristal    3700:- 
NV Deutz Brut Classic     1095:- 
NV Deutz Brut Classic MGN    1995:-

NV La Croix St Pierre Languedoc-Rousillon, FRA 145:-/685:- 
2021 Laroche Bourgogne Blanc, FRA   165:-/770:- 
2020 Rochemorin Sauvignon Blanc Bordeaux, FRA 180:-/840:- 
2023 Hugel Gentil Alsace, FRA    150:-/715:- 
2023 Maso di Mezzo Pinot Grigio Trentino, ITA 150:-/715:- 
2023 Lundén Riesling Trocken Rheingau, GER  165:-/770:- 
2022 Robert Mondavi Vint Chardonnay, USA  175:-/820:- 

Bourgogne 

2023 William Févre Chablis         995:- 
2022 Billaud-Simon Chablis Montée de Tonnerre 1480:- 
2022 Dom Chavy-Chouet Les Femelottes   985:- 
2019 Albert Ponnelle Saint-Romain, Côte de Baune 1500:-
2022 Nuiton-Beaunoy Côte d’Or , Chardonnay  895:- 
2023 D. Moret Chassagne-Montrachet, VV  1895:- 
2023 D. Moret Meursault Les Narvaux    1995:- 

Övriga Frankrike 

2023 Domaine de la Chézatte Sancerre   790:- 
2019 Château Thébaud Muscadet Sévre et Maine 750:- 
2017 Monnieres Muscadet Saint-Fiacre   820:- 

2022 Chateau de Cathalogne Rouge, Bordeaux, FRA  145:-/685:- 
2023 Xavier Côtes du Rhône Vieilles Vignes, FRA  155:-/745:- 
2023 Nuiton-Beaunoy Bourgogne Côte d’Or Pinot Noir, FRA 195:-/925:- 
2022 Famille Fabre Lux de Luc, Langudoc, FRA  165:-/770:- 
2022 Terre Magre Cabernet Franc, Friuli, ITA  150:-/715:- 
2023 Protos Roble Ribera del Duero, ESP   150:-/715:- 
2022 Robert Mondavi Vint Cabernet Sauvignon, USA  175:-/820:- 
 

Bourgogne 

2022 Domaine Chavy-Chouet La Taupe Bourgogne Rouge 980:- 
2022 Albert Ponnelle Bourgogne Pinot Noir Les Tilleuls 995:- 
2022 Albert Ponnelle Gevrey-Chambertin Les Cabottes 2195:- 
2022 Domaine Faiveley Mercurey Vieilles Vignes.        920:- 
2022 Philippe Livera Fixin     1500:- 
2020 Lucien Le Moine Chambolle-Musigny Les Baudes   3400:- 
2020 Albert Ponnelle Pommard     1965:- 
 

Bordeaux 

2019 Château La hase Fransac     720:- 
2020 Mitjaville Domaine de Cambes Bordeaux AC  1990:-  
2018 Château Lafon-Rochet Saint-Estéphe   1800:- 
2016 Château La Closerie de Camensac Haut-Médoc  920:- 
2018 Château Le Carillon de Rouget Pomerol   1200:- 
 

Rhône 

2019 Jean-Luc Colombo Terres Brulées Cornas   1160:- 
2022 Paul Jaboulet Thalabert, Crozes-Hermitage  890:- 
2023 M. Chapoutier Meysonniers Crozes-Hermitage   795:- 
2021 M. Chapoutier Les Granits Saint Joseph   1500:- 
2019 Xavier Vignon Gigondas     840:- 
2021 Xavier Vigneron Châteauneuf-du–Pape Silis  980:- 
2020 Rotem & Mounir Saouma Omnia Châteauneuf-du-Pape 2100:- 

2017 Bruno Giacosa Nebbiolo d’Alba, ITA   895:- 
2019 Michele Chiarlo Barolo Tortoniano Riserva, ITA 1600:- 
2016 Arnaldo Rivera Barolo Vignarionda, ITA  1900:- 
2022 Tenuta San Guido Sassicaia Le Difese, ITA  795:- 
2022 Tenuta San Guido Sassicaia Guidalberto, ITA  1180:- 
2021 Tenuta San Guido Sassicaia, ITA    4800:- 
2023  Feudo Arancio Queto Nero d’Avola Sicilien, ITA 690:- 
2021 Castello di Bossi Renieri Rosso di Montacino, ITA 740:- 
2020 Altesino Brunello di Montalcino, ITA   1260:- 
 
2020 Izadi Rioja Reserva, ESP     720:- 
2022 Gran Clos Finca el Puig Priorat, ESP   760:- 
2019 Gran Clos Priorat, ESP     1170:- 
 
2021 Wilunga Hundred Cabernet Sauvignon Shiraz, AUS 700:- 
2020 Teyneke Organic Cabernet Sauvignon Merlot, RSA 700:- 

WHITE WINE BY THE GLASS

SPARKLING WINE

WHITE WINE FRANCE

RED WINE BY THE GLASS

RED WINE FRANCE

RED WINE OTHER COUNTRIES

2023 Lagar de Costa Galicien, ESP   780:- 
2024 Settesoli Mandrarossa Grillo Sicilien, ITA 685:- 
2022 Van Volxem Saar Riesling Mosel, GER  840:- 
2023 Fryer’s Cove Chenin Blanc, RSA       740:- 
2022 Robert Mondavi Napa Valley Chardonnay, USA 1200:- 

WHITE WINE OTHER COUNTRIES

CARTE DES VINS
 Mariestads Export Lager, 5,3%, 40cl, SWE  75:- 
 Meteor Lager Lager, 4,5%, 40cl, FRA   92:- 
 Meteor Blanche Wheat beer, 4,7%, 40, FRA  92:- 
 OMAKA Mamma Lager, 4,8%, 40cl, SWE   110:- 
 A Ship Full Of IPA IPA, 5,8%, 33cl, SWE   92:- 
 Estrella Damm Glutenfri Lager, 5,4%, 33cl, ESP 92:- 
 Galipette Cidre Dry Apple cider, 4,5%, 33cl, FRA 95:-  

BEER & CIDER

NON-ALCOHOLIC

2023 Jean Jean Rosé d’Ete Pays d’Oc, FRA   145:-/685:- 
2023 Peyrassol Cuvée des Commendeurs, Provence, FRA 840:- 

ROSÉ

 Menabrea Lager, 0,0%, 33cl, ITA   69:- 
 Galipette Cider Dry Apple cider, 0,3%, 33cl, FRA 88:- 
 Läsk Coca Cola, Coca Cola Zero, Fanta, Sprite 52:-
 Sparkling water 100cl     68:-

- we also serve non-alcoholic alternatives - WWW.BRASSERIELOULOU.SE


