- LUNCHMENY -
Mandag - Fredag 11:30-15:00

| L
PLAT DU JOUR V.14

~ MANDAG.
BIFF A LA LINDSTROM 175
rostad potatis, O6rtsmér,
ré6dvinssky, kapris, rdédwetor,

TISDAG
KYCKLING 175
dragonvelouté, pilaffris,
smérkokt kA&l

ONSDAG
HAVETS WALLENBERGARE 175
musselsds, potatis,
sockerdrtor, citron, dill

TORSDAG
CHEF'S CUT 175
grillad kalv tri-tip,
pommes frites, Brytwdnor,
chimichurri

FREDAG
STANGT

VECKANS VEG
SOCCA 175
rostad chévrekréam,
mandel, ostronskivling,
karamelliserad 16k

l [
¢ e e ®
KOTT r OL 240
CHEF's cCUT
MED EN MARIESTAD ExXPORT
5, 3%

*Torsdag

ANKLEVERMOUSSE

plommon= & portvinskompott,
grillat surdegs»rdd,
saltrostade mandlar

STEAK FRITES
grillad ryggwhiff,

orderlaisesds, bearnaisesés,
pommes frites

TRYFFEL r KAFFE

chokladtryffel & wryggkaffe

495

LOULOUS TRICOLORE.

- SVENSKA -

OUL

‘BRASSERIE-

FORRATTER

RABIFF 175,275

kapris, cornichons, &aggula,
schalottenldk & pommes alumettes

LOJROM 225
30g l6jrom fran Bottenviken,
smérstekt surdegsbvréd, rédlok,
smetana, citron

ANKLEVERMOUSSE 165

plommon= & portvinskompott,
grillat surdegsdrod,
saltrostade mandlar

VARMRATTER

STEAK FRITES 95
grillad rygghiff,

®orderlaisesds, wearnaisesis,
pommes frites

KYCKLINGSALLAD 215

majskyckling, parmesankrém,
picklad silverldk, lardonger,
rddisor, haricots verts

TORSK z65

beurre ®lanc, rissole potatis,
forellrom, grésldék, dillolja

CHEVRE QUICHE 1905

Karamelliserad 16k,
spenat, chévre, mixsallad

cheddar, waconmarmelad,
purjoléksmajonnés &
pommes frites
215

LOULOUS BURGARE: LE MAC ::|
)

DESSERT

CHOKLADTRYFFEL s5
CREME BROLEE o5

- BIENVENUE A TOUS -

VITT VIN

NV VIN DE MAISON
Blane, FRA
129/595

2024 XMNIER Le petit Bffanc,
FRA
139/660

2023 LAROCHE chawlis
Chanoines, FRA
219/995

ROTT VIN

NV VIN DE MAISON
Rouge, FRA
129/595

2022 CHATEAU DE CATHALOGNE

Rouge, Bordeaux, FRA
149/695

2023 PERRON DE MYPONT

Bourgogne Rouge, FRA
199/995

MARIESTADS EXPORT 75

LAGER 5,32%
SWE, 40CL

METEOR LAGER &9

LAGER 4,5%
FRA, 40CL

()
=
\-!1/

BUBBEL

2020 CAVA SIGNAT

Brut, ESP 125/655

xv ANDRE CLOUET

Grand Réserve 185/995

>

WEDNESDAY & THURSDAY 2188 - 23.68°
&

MARIESTAD EXPORT 5,2% 65
HOUSE RED/WHITE WINE 95/4325
CAVA 85/465
AFTER DINNER COCKTAIL 110
LOULDOUS BURGER: LE MAC 105

“ONLY IN THE BAR
- WE ALSO SERVE NON-ALCOHOLIC ALTERNATIVES -

— AFTER DINNER -

ALKOHOLFRITT

MENABREA 72

LAGER, 0,0%, 33CL, ITA

LASK 49

COCA COLA, COCA COLA ZERO,
FANTA, SPRITE

KOISYRAT VATTEN 25

100CL

- FOR ALLERGENER, URSPRUNG PA PROTEIN ELLER STORRE UTBUD PA DRYCK, FRAGA DIN SERVIS -

- MED RESERVATION FOR ANDRING -



_

- LUNCHMENU -
11:30-15:00

MONDAY
BEEF A LA LINDSTROM 175
her® wutter,
beets

roasted potatoes,
red wine jus, capers,

THUESDAY

CHICKEN 175

pilaf rice,
butter-vraised cabbage

WEDNESDAY
FISH WALLENBERGARE 175
potatoes, sugar
dill

arragon velouté,

mussel sauce,

snap peas, lemon,

THURSDAY
CHEF'S CUT 175
grilled veal tri-tip,
French fries, green weans,
chimichurri

FRIDAY
CLOSED

VEGETARIAN
SOCCA 175
roasted chévre cream, almonds,
oyster mushrooms, caramelized
onions

_
MEAT b BEER =40

CHEF'S cUT
SERVED WITH A
MaRIESTAD ExporT 5, 3%*

*Thursday

| L
PLAT DU JOUR W.14

=

DUCK PARFAIT

plum & port wine compote,
grilled sourdough wread,
salt-roasted almonds

STEAK FRITES
grilled sirloin steak,

Borderlaise sauce,
®earnaise sauce & french fries

TRUFFLE  COFFEE
chocolate truffles &
Brewed coffee

495

"LI]U LOUS TRICOLORE

Bottenviken, wutter fried toast,

- ENGLISH -

‘BRASSERIE-

STARTERS

STEAK TARTAR 175/275

capers, cornichons, egg yolk,
shallots, croutons & pommes
alumettes

VENDACE ROE 235

30g vendace roe from

red onion, smetana & lemon

DUCK PARFAIT 1e5

plum & port wine compote,
grilled sourdough wread,
salt-roasted almonds

MAIN COURSE

STEAK FRITES 395
grilled sirloin steak,

Borderlaise sauce,
®earnaise sauce & French fries

CHICKEN SALAD 215

chicken, parmesan crean,
lardons, radishes, green beans

COD 265

®eurre ®lanc, rissole potatoes,
trout roe, chives, dill oil

CHEVRE QUICHE 195

caramelized onions, spinach,
mixed salad

LOULOUS BURGER: LE MAC

cheddar, wacon marmalade, leek
mayonnaise & French fries
215

DESSERT

CHOCOLATE TRUFFLES ss
CREME BRULEE o5

5
vdgﬁzz

T AFTER DINNER

WEDNESDAY f THURSDAY 2186 - 23.68°

I « T
MARIESTAD EXPORT 5,2% 65
HOUSE RED/WHITE WINE 95/4325
CAVA 85/465
AFTER DINNER COCKTAIL 110
LOULOUS BURGER: LE MAC 105

“ONLY IN THE BAR
= WE ALSO SERVE NON-ALCOHOLIC ALTERNATIVES -

-

=

J IOU J /()U - BIENVENUE A TOUS -

WHITE WINE

nv VIN DE MAISON
Blane, FRA
129/595

2024 XAVIER Le petit Blangd,
FRA
139/660

2023 LAROCHE chawlis Le
Chanoines, FRA
219/995

RED WINE

NV VIN DE MAISON
Rouge, FRA
129/595

2022 CHATEAU DE CATHALOGNE

Rouge, Bordeaux, FRA
149/695

2023 PERRON DE MYPONT

Bourgogne Rouge, FRA
199/995

BEER

MARIESTADS EXPORT 75

LAGER 5,3%
SWE, 40CL

METEOR LAGER o
LAGER 4,5%
FRA, 40CL

SPARKLING WINE

2020 CAVA SIGNAT

Brut, ESP 125/655

xv ANDRE CLOUET

Grand Réserve 185/995

NON-ALCOHOLIC

MENABREA 72

LAGER, 0,0%, 33CL, ITA

SODAS 29
COCA COLA, COCA COLA ZERO,
FANTA, SPRITE

SPARKLING WATER 45

100CL

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

- SUBJECT TO CHANGE -



