
- 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 v.41 -

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 195 
bakad kyckling, parmesanmajonnäs, blandsallad, 
haricots verts, rädisor, krutonger, 
picklad silverlök & lardonger
Baked chicken, Parmesan mayonnaise, mixed salad, haricots verts, 
radishes, croutons, pickled onion & lardons

Sejrygg 195
räkor, pepparot, hackat ägg, brynt smör, potatis & dill
Atlantic saithe - shrimp, horseradish, chopped egg, browned butter, 
potatoes & dill

STEAK Minute 295
grillad bankad ryggbiff, 150 gram, Black Angus, Uruguay, 
120 dagar grain fed - borderlaisesås, bearnaisesås 
& pommes frites
Sirloin steak minute, 150g, borderlaise sauce, bearnaise sauce 
& French fries

LOULOUS BURGARE: LE MAC 195
cheddar, baconmarmelad, silverlök, saltgurka
 purjolöksmajonnäs & pommes frites
Le Mac burger, cheddar, silver onion, pickles, bacon marmalade, 
leek mayonnaise & French fries

PLAT DU JOUR 175
MÂNDAG

ingefärglaserad pluma
ris, grillad pak choi, sesam, 

morot & koriander 
Ginger-glazed pork pluma

Rice, grilled pak choi, sesame,
carrot & coriander

  
TISDAG

 majskyckling
dragonsås, potatispuré 

& haricots verts
Corn-fed chicken

Dragon sauce, potato purée
& haricots verts

ONSDAG
Smörrebröd

 Rostbiff, Kavring, 
fransk potatissallad,

 rödvinssky, rostad lök, krasse 
& picklad silverlök

Smörrebröd
Roast beef, rye bread,

French-style potato salad,
red wine jus, crispy onions, 
cress & pickled red onion

  
TORSDAG

Korv Saucisse de Toulouse
 senapssås, potatispuré, 
friterad schalottenlök

 & broccoli 
Toulouse sausage

Mustard sauce, potato purée,
crispy shallots & broccoli

FREDAG 
chef’s cut friday
fläskschnitzel

Cafe de paris, bakad tomat
rostad potatis, kapris & citron

Pork schnitzel
Café de Paris butter, baked tomato,
roasted potatoes, capers & lemon

VECKANS VEG
PUMPA

friterad pumpa, 
brynt salviasmör, 

hasselnötter & gnocci     
Fried pumpkin, 

brown butter with sage, 
hazelnuts & gnocchi

LUNCH & EXPORT 225
Plat du jour med en 

Mariestad Export 5,3%, 40cl
Plat du jour served with a 
Mariestad Export 5,3%, 40cl

11:30-15:00



- Bienvenue à tous -

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

VITT VIN/WHITE WINE
NV	 Vin de maison Blanc, FRA				    125/595
2024	 Les Clavelines de L’Ormarine Picpoul de Pinet , FRA	 159/695
2025	 Clos de Nouys Vouvray Sec Chenin Blanc, FRA	 169/745
2023	 laroche Chablis Les Chanoines, FRA	  	 219/995
2023	 NUITON-BEAUNOY Bourgogne Blanc, FRA		  219/995
2025	 DOMAINE DE LA CHÈZATTE Sancerre, FRA		  195/925
2023	 Martin Codax Lias Albarino, ESP			   185/850
2024	 Domane Wachau Riesling Selection , AUT		  179/825

RÖTT VIN/RED WINE
NV	 Vin de maison Rouge, FRA 				   125/595
2022	 Chateau de Cathalogne Rouge, Bordeaux, FRA		 149/695
2023	 Xavier Côtes du Rhône Vieilles Vignes, FRA	 159/745
2022	 portia Crianza Ribera del Duero, ESP		  179/825
2023	 PERRON DE MYPONT Bourgogne Rouge, FRA		  195/895
2025	 Hauts Chassis Toscana, FRA			   195/895
2018	 Roberto Sarotto Barbaresco Curra Riserva , FRA	 219/995
2022	 xavier Vignon Chateauneuf-du-Pape Silis, FRA	 239/1095
2021	 La Massa Toscana, ITA				    215/995
	

ROSÉ
NV Vin de Maison Rosé, FRA 				    125/595
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


