
- Bienvenue à tous -

ESCARGOT EN CROÛTE - white wine, parsley & garlic butter, puff pastry  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

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 - roasted chèvre cream, walnuts, beets  215

ARCTIC CHAR - shrimp mousseline, seafood sauce, fennel, pastis pickled cucumber, potatoes  275
COD - beurre blanc, trout roe, chives, dill oil & potatoes  345

STEAK FRITES - grilled sirloin steak, borderlaise sauce, bearnaise sauce, tomato salad & French fries  385
PORK SAUSAGE - mustard sauce, fried shallots, potato puré  285

STEAK TARTARE - capers, cornichons, egg yolk, shallots, croutons & pommes alumettes 165/255
DUCK LEG  - madeira sauce, root vegetables, truffle croquettes  295

MOULES FRITES  - mussels, white wine, aioli, French fries  305

SIDES

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

BORDELAISE SAUCE 45
BEARNAISE SAUCE 45
LEEK MAYONNAISE 35

TRUFFLE CROQUETTES 75
POMMES FRITES 35

POTATOES 35
GREEN SALAD 45
TOMATO SALAD 55

HUÎTRES
Fine de claire with 
classic condiments

45/pcs

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

ONE GLASS OF WINE HOUSE RED/WHITE WINE 125

CRÈME BRÛLÉE  95:-
TARTE TATIN - calvados caramel, cinnamon ice cream 125

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

APERITIF
OLIVE GARDEN 185
MARCONI 42 GIN, 

YELLOW CHARTREUSE, 
THYME, LEMON, OLIVE OIL 

AND EGG WHITE

LOULOU MARGARITA 165
TEQUILA, LIME,
YELLOW CHARTRESE 

LIQUEUR, TRIPLE SEC 
AND A TOUCH OF SUGAR

WHITE NEGRONI 165
GIN, LUXARDO BITTER AND 

SWEET VERMOUTH

VESPER MARTINI 165
GIN, VODKA AND 
LILLET BLANC



CARTE DES VINS
BEER & CIDER

Mariestads Export Lager, 5,3%, 40cl, SWE		  72:- 
Meteor Lager Lager, 4,5%, 40cl, FRA			   87:- 
Meteor Blanche Wheat beer, 4,7%, 40, FRA		  87:- 
OMAKA Mamma Lager, 4,8%, 40cl, SWE			   105:- 
A Ship Full Of IPA IPA, 5,8%, 33cl, SWE			  87:- 
Estrella Damm Glutenfri Lager, 5,4%, 33cl, ESP	 87:- 
Galipette Cidre Dry Apple cider, 4,5%, 33cl, FRA	 89:-  

NON-ALCOHOLIC
Menabrea Lager, 0,0%, 33cl, ITA			   69:- 
Galipette Cider Dry Apple cider, 0,3%, 33cl, FRA	 82:- 
Sodas Coca Cola, Coca Cola Zero, Fanta, Sprite	 48:-
Sparkling water 100cl					     45:-

- we also serve non-alcoholic alternatives - 

WWW.BRASSERIELOULOU.SE

WHITE WINE
Glass

NV	 La Croix St Pierre Languedoc-Rousillon, FRA	 125:-/595:- 
2023	 bertrand Picpoul de Pinet Languedoc, FRA	 135:-/660:- 
2023	 laroche Chablis Les Chanoines, FRA	  	 215:-/995:-
2022	 NUITON-BEAUNOY Bourgogne Blanc, FRA		  215:-/995:- 
2023	 Hugel Gentil Alsace, FRA				   160:-/750:- 
2023	 DOMAINE DE LA CHÈZATTE Sancerre, FRA		  175:-/825:-
2022	 Robert Mondavi Vint Chardonnay, USA		  175:-/825:-
2023	 Chateau Plaisance L’Anjou Blanc, FRA		  170:-/795:-
2024	 Dr loosen Riesling Trocken Mosel, GER		 145:-/695:- 

France

2023	 William Févre Chablis			         1095:- 
2022	 Billaud-Simon Chablis Montée de Tonnerre	 1595:-
2023	 Jean Goulley Chablis 1er Cru Montmain		 1395:-
2021	 laroche Chablis Grand Cru Les Blanchots	 1995:-
2023	 laroche Chablis Saint MNartin MGN		  1995:- 
2022	 Dom Chavy-Chouet Les Femelottes			   1150:- 
2019	 Albert Ponnelle Saint-Romain, Côte de Baune	 1695:-
2022	 Guillemot S-L-B Dessus des Gollardes		  1395:-
2021	 Prudhon Saint-Aubin 1er Cru Les Perrieres	 1695:-

2023	 trosset Rousette de Savoie ”La Dévire”		 695:-
2019	 Château Thébaud Muscadet Sévre et Maine	 750:- 
2017	 Monnieres Muscadet Saint-Fiacre			  820:- 

Other Countries
2023	 Lagar de Costa Albarino Galicien, ESP		 795:-
2021	 Loimer Kamptal Riesling MGN, AUT		  1295:-

RED WINE
Glass

2024	 Vignes d’oc Rouge Vignes d’Oc, FRA			   125:-/595:-
2022	 Chateau de Cathalogne Rouge, Bordeaux, FRA		  145:-/695:- 
2023	 Xavier Côtes du Rhône Vieilles Vignes, FRA		  155:-/745:- 
2023	 PERRON DE MYPONT Bourgogne Rouge, FRA			  215:-/995:- 
2021	 jm raffault Chinon Rouge, FRA				    170:-/795:- 
2023	 bertrand Château L’Hospitalet La Clape, FRA		 170:-/795:- 
2023	 wongraven Allenza Langhe Rosso, ITA			   150:-/725:- 
2021	 portia Crianza Ribera del Duero, ESP			   175:-/820:-

France

2023	 BOULAND Morgon Corcelette Vielles Vignes		  995:-
2023	 BOULAND Côte de Brouilly Cuvée Mélanie			  995:-
2022	 Guillemot Bourgogne Côte d’Or Rouge			   1095:-
2022	 Guillemot Savigny-Les-Beaune Vieilles Vignes		 1395:-
2022	 Guillemot S-L-B 1er Cru Aux Serpentieres MGN		 2595:-
2013	 Noellat Gevrey-Chambertin En Sylvie			   1495:-
2008	 Noellat Santenay 1er Cru La Comme			   1195:-
2022	 Domaine Chavy-Chouet La Taupe Bourgogne Rouge	 1050:- 
2022	 Domaine Faiveley Mercurey Vieilles Vignes		  995:-
2013	 chevrot Hautes Côtes de Beaune				    1195:- 
2022	 Philippe Livera Fixin					     1500:- 
 
2019	 Château La hase Fransac					     795:- 
2018	 Château Lanessan Haut-Medoc				    995:- 
2016	 Château La Closerie de Camensac Haut-Médoc		  995:- 
2018	 Château Le Carillon de Rouget Pomerol			   1395:- 
2018	 Château Lanessan Haut-Medoc				    995:- 
2018	 Charmes de Kirwan Margaux					    1050:- 
2017	 Château Rochemorin Pessac-Leognan MGN			   1895:- 
2021	 Château Pez 2nd Saint-Estephe MGN			   1995:- 
	

2019	 Xavier Vignon Gigondas					     880:- 
2021	 Xavier Vigneron Châteauneuf-du–Pape Silis		  995:-
2019	 Jean-Luc Colombo Terres Brulées Cornas			  1160:- 
2022	 Paul Jaboulet Thalabert, Crozes-Hermitage		  890:- 
2023	 M. Chapoutier Meysonniers Crozes-Hermitage 		  795:- 
2023	 Delas Côtes du Rhône Saint-Esprit MGN		  1195:-
2019	 Pesquié Terrasses Ventoux MGN				    1295:- 
2021	 Jean-claude marsanne Saint-Joseph MGN			  1995:-
2020	 bernard fleuriet Sancerre Rouge				    995:- 
2021	 thebaud Chapeau Melon Rouge Loire			   735:- 
2022	 fam fabre Lux de Luc Corbieres				    795:-
2022	 Gerard bertrand Cigalus Rouge Languedoc		  995:- 

Other Countries

2023	 ca di press  Dolcetto d’Alba, ITA			   725:-
2023	 ca di press  Dolcetto d’Alba MGN, ITA			   1495:-
2017	 Bruno Giacosa Nebbiolo d’Alba, ITA			   995:- 
2022	 Tenuta San Guido Sassicaia Le Difese, ITA		  795:- 
2022	 Tenuta San Guido Sassicaia Guidalberto, ITA		  1180:- 
2023 	Feudo Arancio Queto Nero d’Avola Sicilien, ITA	 690:- 
2021	 Castello di Bossi Renieri Rosso di Montacino, ITA	 740:-
2021	 la massa Toscana IGT, ITA				    995:- 
2021	 la massa Toscana IGT MGN, ITA 				   1895:-
2021	 Ruffino Chianti Classico Riserva, ITA			  995:- 
2021	 rufino Modus Toscana IGT, ITA				    1295:-
2020	 Izadi Rioja Reserva, ESP					     720:- 
2022	 Gran Clos Finca el Puig Priorat, ESP			   760:- 
2020	 Cims de Porrera Vi de Vila Priorat, ESP		  1050:- 

SPARKLING WINE
2020	 Cava Signat Brut, ESP				    120:-/650:-

Champagne

NV	 André Clouet Grand Réserve,			   180:-/995:-
NV	 ANDRÉ CLOUET Silver Brut Nature			  1495:-
2015	 ANDRÈ CLOUET Dream Vintage			   1595:-
NV	 Diebolt-vallois Blanc de Blanc			   1595:-
2011	 Diebolt-vallois BdB Vieillissemesnt Prolongé	 2195:-
2014	 Diebolt-vallois Fleur de Passioin MGN		  3995:-
2017	 Louis Roederer Blanc de Blanc			   2495:-
NV	 Louis Roederer Collection 245			   1895:-
2016	 Louis Roederer Cristal				    3995:-

AFTER DINNER
WEDNESDAY & THURSDAY 21:00 - 23:00*

*Only in the bar

Mariestad Export 5,3%	 65
Husets Röda/Vita Vin 	 95/475
Cava Signat 2020, ESP	 85/465
After dinner Cocktail	 110
LOULOUS BURGER: LE MAC 	 175


