- BRUNCH - i % J {(m - BIENVENUE A TOUS -

LT BRASSERIE- — L
FORRATTER/STARTERS BRUNCH

ANKKROKETTER o5

LOJROM 245 ) ) JALAPENOMAJONNAS, PARMESAN
30G LGJROM FRAN BOTTENVIKEN, SMORSTEKT BROD,

RODLOK, SMETANA & CITRON

Vendace roe from Bottenviken, butter fried toast, red onZon, swetana & lemon

Duck crogquettes

Jalapeio maponnalse & parmesan cheese

TUNA MELT SANDWICH 165

KANTARELLTOAST 165/255 CONFITERAD TONFISK,

STUVADE KANTARELLER, PORTVINSREDUKTION, SMORSTEKT PICKLAD JALAPENO, CHEDDAR

BROD, GRUYERE & PICKLAD SILVERLOK & SURDEGSBROD

Creamed chanterelles, port wine reductlon, Gruyére, plekled silver onZons Conflt tuna, pickled jalapero, cheddar

& butter-rried bread & sourdough bread

RABIFF 175,275 OMELETITE 165

KAPRIS, CORNICHONS, AGGULA, SCHALOTTENLOK & COMTEOST & MIXSALLAD MED

POMMES ALUMETTES TRYFFELVINAGRETT

Steak tartare, capers, cornichons, egg yolk, shallots, croutons & pommes alumettes Comté cheese & mlxed salad with t

2/1 wlth pommes frites ruffle vinalgrette

VARMRATTER/MAIN COURSE EOD FLOMENTIE 37
GRAVAD LAX, POCHERAT AGG,

STUVAD SPENAT, SURDEGSBROD &
KYCKLINGSALLAD 195 PARMESAN

BAKAD KYCKLING, PARMESANMAJONNAS, BLANDSALLAD,
HARICOTS VERTS, RADISOR, KRUTONGER, PICKLAD SILVERLOK &

Cured salmon, poached égg, creamed spinach,

sourdougl bread & Parmesan

LARDONGER
PBaked chlcken, FParmesan mayonnailse, mixed salad, haricots verts, radlshes, croutons, FAIN FER[]U 155
plokled onlon & lardons FATTIGA RIDDARE, BRIOCHE,

P KANEL, LONNSIRAP
RODING 215 . . . BESTALL MED BACON ELLER
KANTARELLER, SPRITARTOR, AGG, SANDEFJORDSSAS, FORELLROM, VANILJGLASS
GRASLOK & DILLOLJA French toast
Artic Char, chanterelles, sugar snap peas, égg, Sandefford sauce, trout roe, chives & dill oil brioche, cinnamon £ maple syrup

Add bacon or vanilla Zce cream
STEAK MINUTE 295 ] [
GRILLAD BANKAD RYGGBIFF, 150 GRAM, BLACK ANGUS, UY,
120 DAGAR GRAIN FED - BORDERLAISESAS, BEARNAISESAS ¢ .

BLOODY MARY 165

|_ Vodka, tomato juice,

—I worcestershire, lemon,
LUU LDUS BURBARE SR, peme celery
BELLINI 125
LE MA[: Peach & cava
195
CHEDDAR, SILV_ERLéK, SALT_GURKA, BACONMARMELAD, MIMUSA 135
PURJOLOKSMA]JONNAS & POMMES FRITES

\ Sirloin steak minute, 150k, borderlailse sauce, bearnalse sauce & pommes 1rites

Orange & cava

Ze MNac burger, silver onfons, plckles, cheddar, bacon marmalade, NEERUNI 165
Zeck maponnalse & French friles Gin, camp ari , orange & vermout
LE [:HEESE LOULOUS MARGARITA 165
185/245 . Tequila, yellow chartreuse
CHEDDAR, PICKLAD GURKA, KETCHUP, SILVERLOK, liqueur, triple seec,
YELLOW MUSTARD, JALAPENO, POMMES FRITES lime & sugar
Le Cheese wurger, cheddar, pickled cucumber, ketchup, pickled silver onion,
yellow mustard, Jjalapefio & French fries TIK] ULD FASHIDNED 185
Dark & overproof rum,
—l I— apricot liqueur, orgeat

& cocoa witters

- ASK YOUR SERVICE ABOUT ALLERGENS AND THE ORIGIN OF OUR PROTEIN -
- SUBJECT TO CHANGE -
- "OYSTERS ARE A DELICATE FOOD AND ARE CONSUMED AT YOUR OWN RISK -



‘BRASSERIE:-

Vle VIN/WHITE WINE

VIN DE MAISON Biane, FRA 115/565
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 Chawlis Les Chanoines, FRA 219/995
2023  NUITON-BEAUNDY Bourgogne Blanc, FRA 219/995
2025 DOMAINE DE LA CHEZATTE Sancerre, FRA 195/925
2023  MARTIN CODAX LIAS Alwarino, ESP 185/850
2024  DOMANE WACHAU Riesling Selection, AUT 179/825
R[lTl' VIN/RED WINE

VIN DE MAISON Rouge, FRA 115/565
2022 CHATEAU DE CATHALOGNE Rouge, Bordeaux, FRA 149/695
2023  XAVIER c6tes du Rhéne Vieilles Vignes, FRA 159/745
2022  PORTIA Crianza Rivera del Duero, ESP 179/825
2023  PERRON DE MYPONT Bourgogne Rouge, FRA 195/895
2025 HAUTS CHASSIS Crozes-Hermitage, FRA 195/895
2022 XMNIER vignon Chateauneuf-du-Pape Silis, FRA  239/1095
2018  ROBERTO SAROTI0 Barwaresco Curra Riserva , ITA 219/995
2021 LA MASSA Toscana, ITA 215/995
ROSE
Nv VIN OE MAISON Rosé, FRA 115/565
2025 LAURENT MIQUEL SOLAS Rosé, FRA 850
NV DEUTZ Brut Rosé /2, FRA 450

BUBBEL/SPARKLING WINE

2020 CAVA SIGNAT Brut, ESP 125/655
Nv ANDRE CLOUET Grand Réserve, FRA 185/995

nv LOUIS ROEDERER collection 245,

FRA 1895

COFFEE COCKTAILS

ESPRESSO MARTINI 175

Vodka, Kahlia & espresso

IRISH COFFEE 180

Irish whiskey, coffee,
Prown sugar & cream

HOT SHOT 95
Galliano, hot coffee &
cream

KAFFE KARISSON 1s0

Baileys, Cointreau,
coffee & cream

NON-ALCOHOLIC

MENABREA 72

lager 0,0% 33cl
A SHIF FULL OF IPA 72

0,0% 33cl

[iALlFETI'E CIDER &5

Dry apple cider

SOFT DRINKS 49

Coca Cola,

0,3% 33cl

Coca Cola Zero,
Fanta

SPARKLING WATER 25
100cl

- SUBJECT TO CHANGE -
- BRASSERIE LOU LOU IS A CASHLESS RESTAURANT -

- BIENVENUE A TOUS -

OL/BEER E CIDER

MARIESTADS EXPORT 75
Lager 5,3% 40cl

METEOR LAGER &5
Lager 4,5% 40cl

METEOR BLANCHE s
Wheat Weer 4,7% 4081

OMAKA 109
Gasttapp, 40cl

KRUSOVICE IMPERIAL o2
Lager 5,0% 33cl

A SHIP FULL OF IPA 85
IPA 5,8% 33cl

DAURA DAMM s5
Gluten free Lager 5,4% 33cl

GALIPETTE CIDRE 85
Dry Apple cider 4,5% 33cl

DESSERT
CHOKLADTRYFFEL s

CHOKLADTRYFFEL MED
CARAMELSAS
Chocolate trufrles, caramel sauce

CREME BRULEE o5

KLASSISK CREME BRULEE

ClassZc créme brilée

COFFEE F TEA
ESPRESSO s
DUBBEL ESPRESSO 4s
CAPPUCCIND sz
AMERICAND 24
CAFFE LATTE s6
MACCHIATO 46
TEA 46

FOLLOW US ON INSTAGRAM

@BRASSERIELOULOU



