
RÖTT 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
	

VITT VIN
NV Vin de maison 
Blanc, FRA 
129/595

 
2024 xavier Le petit Blanc, 

FRA 
139/660

 
2023 laroche Chablis Les 

Chanoines, FRA 
219/995

BUBBEL
2020 Cava Signat 

Brut, ESP 125/655

NV André Clouet 
Grand Réserve 185/995 

 

PLAT DU JOUR V.19
MÂNDAG

halstrad râbiff 175
kapris, schalottenlök, dijon, 
dragon, rödbetor, örtsmör, 

pommes frites    
 

TISDAG
KYCKLING 175

dragonvelouté, potatispuré,
 grön sparris, krasse

 
ONSDAG

kalvfärsbiffar 175
rostade rotfrukter, ärtor, 
rårörda lingon, gräddsås   

TORSDAG
RÖDBETSGRAVAD LAX 175

dillstuvad potatis, rödlök, 
rädisor, citron

FREDAG
 Chef's Cut 175

 fläskschnitzel, rödlökssmör, 
pommes frites, brytbönor

VECKANS VEG
VIT SPARRISSOPPA 175

pocherat ägg, ramslöksolja, 
pommes alumettes 

FÖRRÄTTER
RÂBIFF 175/275

kapris, cornichons, äggula, 

schalottenlök & pommes alumettes

LÖJROM 235
30g löjrom från Bottenviken, 

smörstekt surdegsbröd, rödlök, 

smetana, citron

VIT SPARRIS 175
ramslökssmör, pickelgelé, lardo, 

pecannötter

DESSERT
CHOKLADTRYFFEL 55
CRÈME BRÛLÉE 95

- LUNCHMENY - - Bienvenue à tous -

- för allergener, ursprung på protein eller större utbud på dryck, fråga din servis -
- Med reservatIon för ändrIng - 

- BrasserIe Lou Lou är en kontantfrI Restaurang -

LOULOUS BURGARE: LE MAC
cheddar, baconmarmelad, 
purjolöksmajonnäs & 

pommes frites
215

VARMRÄTTER
STEAK FRITES 395
grillad ryggbiff, 

borderlaisesås, bearnaisesås, 

pommes frites 

KYCKLINGSALLAD 215
majskyckling, parmesankräm, 

picklad silverlök, lardonger, 

rädisor, haricots verts

TORSK 365
beurre blanc, rissole potatis, 

forellrom, gräslök, dillolja

CHÈVRE QUICHE 195
Karamelliserad lök, 

spenat, chèvre, mixsallad 

KÖTT & ÖL 240
Chef's cut

med en Mariestad Export 
5,3%* 

*Fredag

- Svenska -

ÖL
MARIESTADS EXPORT 75

LAGER 5,3%
SWE, 40CL

METEOR LAGER 89
LAGER 4,5%
FRA, 40CL

LOULOUS TRICOLORE
RÂBIFF

kapris, cornichons, äggula, 
schalottenlök & pommes alumettes

PLAT DU JOUR
välj mellan dagens plat du jour 

eller veckans veg 

TRYFFEL & KAFFE
chokladtryffel & bryggkaffe

345

ALKOHOLFRITT
MENABREA 72

LAGER, 0,0%, 33CL, ITA  

LÄSK 49
COCA COLA, COCA COLA ZERO, 

FANTA, SPRITE   

KOLSYRAT VATTEN 45
100CL  

Måndag - Fredag 11:30-15:00



MEAT & BEER 240
Chef's cut 

served with a 
Mariestad Export 5,3%*

*Friday

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

WHITE WINE
NV Vin de maison 
Blanc, FRA 
129/595

 
2024 xavier Le petit Blanc, 

FRA 
139/660

 
2023 laroche Chablis Les 

Chanoines, FRA 
219/995

SPARKLING WINE
2020 Cava Signat 

Brut, ESP 125/655

NV André Clouet 
Grand Réserve 185/995 

 

BEER
MARIESTADS EXPORT 75

LAGER 5,3%
SWE, 40CL

METEOR LAGER 89
LAGER 4,5%
FRA, 40CL

- LUNCHMENu - - Bienvenue à tous -

NON-ALCOHOLIC
MENABREA 72

LAGER, 0,0%, 33CL, ITA  

SODAS 49
COCA COLA, COCA COLA ZERO, 

FANTA, SPRITE  

SPARKLING WATER 45
100CL  

- English -

LOULOUS BURGER: LE MAC
cheddar, bacon marmalade, leek 

mayonnaise & French fries
215

STARTERS
STEAK TARTAR 175/275

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

alumettes

VENDACE ROE 235
30g vendace roe from 

Bottenviken, butter fried toast, 
red onion, smetana & lemon

WHITE ASPARAGUS 175
wild garlic butter, pickled 

jelly, lardo, pecans

MAIN COURSE
STEAK FRITES 395

grilled sirloin steak, 
borderlaise sauce, 

bearnaise sauce & French fries 

CHICKEN SALAD 215
chicken, parmesan cream, 

lardons, radishes, green beans

COD 365
beurre blanc, rissole potatoes, 
trout roe, chives, dill oil

CHÈVRE QUICHE 195
caramelized onions, spinach, 

mixed salad 

DESSERT
CHOCOLATE TRUFFLES 55

CRÈME BRÛLÉE 95

PLAT DU JOUR W.19
MONDAY

Seared steak tartare 175
capers, shallots, beets,
Dijon mustard, tarragon,  
herb butter, french fries

THUESDAY
Chicken 175

tarragon velouté, 
mashed potatoes,

green asparagus, cress

WEDNESDAY
veal patties 175

roasted root vegetables, peas,
lingonberries, cream sauce

THURSDAY
BEET-CURED SALMON 175

creamed dill potatoes, 
red onion, radishes, lemon

FRIDAY
 Chef's Cut 175

pork schnitzel, french fries, 
red onion butter, green beans

VEGETARIAN
WHITE ASPARAGUS SOUP 175

poached egg, wild garlic oil, 
pommes allumettes, 

LOULOUS TRICOLORE
STEAK TARTAR

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

alumettes

PLAT DU JOUR
Choose between today’s plat du 
jour or this week’s vegetarian 

option 

TRUFFLE & COFFEE
chocolate truffles & 

brewed coffee

345
- For the origin of our protein & allergens, ask your waiter - 

- Subject to change - 
- BrasserIe Lou Lou Is a cashless restaurant -

11:30-15:00


