
- Bienvenue à tous -

- ASK YOUR SERVICE ABOUT ALLERGENS AND THE ORIGIN OF OUR PROTEIN -
- SUBJECT TO CHANGE -

- BrasserIe Lou Lou Is a cashless restaurant -

-Lunch-

FÖRRÄTTER/STARTERS
LÖJROM 245
30g löjrom från Bottenviken, smörstekt bröd, 
rödlök, smetana & citron
Vendace roe from Bottenviken, butter fried toast, 
red onion, smetana & lemon

kantarelltoast 165/255 
stuvade kantareller, portvinsreduktion, 
smörstekt bröd, gruyère & picklad silverlök
Creamed chanterelles, port wine reduction, 
Gruyère, pickled silver onions 
& butter-fried bread

râbiff 175/275
kapris, cornichons, äggula, schalottenlök 
& pommes alumettes
Steak tartare, capers, cornichons, 
egg yolk, shallots, croutons 
& pommes alumettes - 1/1 with French fries

VARMRÄTTER/MAIN COURSE
KYCKLINGSALLAD 265 
bakad kyckling, parmesanmajonnäs, blandsallad, 
haricots verts, rädisor, krutonger, 
picklad silverlök & lardonger
Baked chicken, Parmesan mayonnaise, mixed salad, 
haricots verts, radishes, croutons, 
pickled onion & lardons

röding 325
kantareller, spritärtor, ägg, sandefjordssås, 
forellrom, gräslök & dillolja
Artic Char, chanterelles, sugar snap peas, egg, 
Sandefjord sauce, trout roe, chives & dill oil

STEAK Frites 395
grillad ryggbiff, borderlaisesås, bearnaisesås 
& pommes frites
Sirloin steak, borderlaise sauce, bearnaise sauce 
& French fries

LOULOUS BURGARE: LE MAC 215
cheddar, baconmarmelad, silverlök, saltgurka
 purjolöksmajonnäs & pommes frites
Le Mac burger, cheddar, silver onion, pickles,
bacon marmalade, leek mayonnaise & French fries

PLAT DU JOUR V.38
MÂNDAG

 oxjärpar 175
  Gräddsås, svartvinbärsgele, 

potatispuré & persilja
Beef patties, cream sauce, 

blackcurrant jelly, 
potato puré & parsley

  
TISDAG

 SCHNITZEL  175
Panerad fläskschnitzel, 

café de paris-smör,
 rostad potatis, rödvinssky

& grillad citron 
Breaded pork schnitzel, 
Café de Paris butter, 
roasted potatoes, 

red wine jus & grilled lemon

ONSDAG
   kroppkakor 175

Rimmat fläsk, lök, kryddpeppar, 
brynt smör & rårörda lingon 
Swedish potato dumplings, 
Salt-cured pork, onion, 
allspice, browned butter 

& lingonberries
  

TORSDAG
fiskburgare 175

 Friterad torsk, cheddar, 
tartarsås, sallad, 
dillpicklad gurka 

& pommes frites 
Deep-fried cod burger, 
cheddar, tartar sauce, 

lettuce, dill-pickled cucumber 
& French fries

FREDAG 
chef's cut friday 175

grillspett med grönsaker,
chimichurri & rostad potatis  
Mixed grill skewers with 
vegetables, chimichurri 

& roasted potatoes

VECKANS VEG
TRYFFLERADE BÖNOR  175

Rostade rotfrukter, 
hasselnötter, brynt smör, 

krispig grönkål & parmesan 
 Truffle beans

Roasted root vegetables, 
hazelnuts, browned butter, 
crispy kale & Parmesan

PLAT DE LA SEMAINE
LOULOUS Bookmaker 295 

Biff, äggula, pepparot, dijonmajonnäs, 
tomat, surdegsbröd, sallad & karamelliserad lök  

Sirloin, egg yolk, horseradish, Dijomayo, 
sourdough bread, lettuce & tomato



- Bienvenue à tous -

VITT VIN/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

2022	 NUITON-BEAUNOY Bourgogne Blanc, FRA		  219/995

2023	 Hugel Gentil Alsace, FRA			   165/750

2023	 DOMAINE DE LA CHÈZATTE Sancerre, FRA		  179/825

2024	 Dr loosen Riesling Trocken Mosel, GER		  149/695

RÖTT VIN/RED WINE
NV	 Vin de maison Rouge, FRA 				   129/595

2022	 Chateau de Cathalogne Rouge, Bordeaux, FRA		 149/695

2023	 Xavier Côtes du Rhône Vieilles Vignes, FRA	 159/745

2023	 PERRON DE MYPONT Bourgogne Rouge, FRA		  199/995

2020	 pech-Latt Terres Mûres, Corbierès, FRA		  175/795

2021	 Ruffino Ducale Chianti Classico, ITA		  179/820

2022	 La Massa Toscana, ITA				    219/995
	
2021	 portia Crianza Ribera del Duero, ESP		  179/820

ROSÉ
NV Vin de Maison Rosé, FRA 				    129/595

2025 Maison Jean Jean Rosé d’Edte, FRA			   139/660

2025 Laurent Miquel solas Rosé, FRA 			   850

NV Deutz Brut Rosé 1/2, FRA 				    450

ÖL/BEER & CIDER
Mariestads Export 75
Lager 5,3% 40cl

Meteor Lager 89
Lager 4,5% 40cl

Meteor Blanche 92
Wheat beer 4,7% 40cl

OMAKA Mamma 109
Lager 4,8% 40cl

A Ship Full Of IPA 89 
IPA 5,8% 33cl

daura Damm 89
Gluten free Lager 5,4% 33cl

Galipette Cidre 89:-
Dry Apple cider 4,5% 33cl 

NON-ALCOHOLIC
MENABREA 72

LAGER 0,0% 33CL 

GALIPETTE CIDER 85
DRY APPLE CIDER 0,3% 33CL

 SODAS 49
COCA COLA, COCA COLA ZERO, 

FANTA 

SPARKLING WATER 45
100CL  

BUBBEL/SPARKLING WINE
2020 Cava Signat Brut, ESP 125/655 

NV André Clouet Grand Réserve, FRA 185/995

NV Louis Roederer Collection 245, FRA 1895

- Subject to change -

DESSERT
CHOKLADTRYFFEL 55

chokladtryffel med 
caramelsås

Chocolate truffles, caramel sauce

CRÈME BRÛLÉE 95
klassisk crème brûlée
Classic crème brûlée

FOLLOW US ON INSTAGRAM
@BRASSERIELOULOU

COFFEE & TEA
Espresso 38

Dubbel espresso 44

Cappuccino 52

Americano 44 

Caffè latte 56

macchiato 46

Tea 46

EXTRA SIDES
SAUCE BEARNAISE 45

SAUCE BORDERLAISE 45
AIOLI 35

MIXSALLAD 55
TOMATSALLAD 65

POMMES FRITES 55

LOULOUS TRICOLORE 345
STEAK TARTAR

Kapris, cornichons, äggula, schalottenlök 
& pommes alumettes

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

PLAT DU JOUR
Välj mellan dagens plat du jour eller veckans veg
Choose between today’s plat du jour or this week’s vegetarian option 

TRUFFLE & COFFEE
Chokladtryffel & bryggkaffe

Chocolate truffles & brewed coffee


