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~ PLAT DU JOUR VE

MANDAG
COQ AU VIN ROUGE 175
kyekling, roétt vin, 106k,
lardonger, champinjoner,
potatispuré, morot

TISOAG
SEJFILE 175
®etor, kapris, ceitron,
grasloéok, dill, potatis,
krutonger

ONSDAG
WALLENBERGARE 175

potatispuré, wrynt smér,
lingon, &drtor

TORSDAG
PORK SANDWICH 175
fl1éskfilé, sojamajonnéas,
sesam, surdegsh»rdd,
ingefédrsglaze, morot,
salladsk&l, koriander

FREDAG
CHEF'S CUT FRIDAY 175
grillat & wakat
innanlér, wakad tomat,
pommes frites,
citron- & kaprissmér

VECKANS VEG
FALAFEL 175
livawroéd, koriander,
pédrlcouscous, picklad
r6dkal, myntadressing,
persilja

l [

FORRATTER

RABIFF 175/265
kapris, cornichons, dggula, schalottenldk &
pommes alumettes

LOJROM 235
30g 16jrom frén Bottenviken, smérstekt
surdegshrdd, rddlék, smetana, citron

ANKLEVERMOUSSE 185

plommon= & portvinskompott, grillat
surdegshrdd, saltrostade mandlar

VARMRATTER

STEAK FRITES z95
grillad ryggheiff,
borderlaisesds, Bearnaisesés,
pommes frites

tomatsallad,

KYCKLINGSALLAD 215

majskyekling, parmesankrém, picklad
silverldék, lardonger,
rddisor, haricots verts

RODING 355

mousseline p4 rékor, skaldjursséds, féankal,
pastis picklad gurka, potatis

CHEVRE QUICHE 195

Karamelliserad 16k, spenat, chévre, mixsallad

LOULOUS BURGARE: LE MAC

cheddar, waconmarmelad,
purjoléksmajonnéds &
pommeglgrites

DESSERT

CHOKLADTRYFFEL 55
CREME BROLEE o5

AFTER DINNER

WEDNESDAY & THURSDAY 21668 - 23.68°

MARIESTAD EXPORT 5,2% 65
VIN DE MAISON Blane/Rouge 95/435
CAVA 85/465
AFTER DINNER COCKTAIL 110
LOULOUS BURGER: LE MAC 105

WE ALSO SERVE NON-ALCOHOLI

- SUBJEC

OPENING HOURS

MONDAY-FRIDAY 11:20~Late
SATURDAY 12:00~Late
SUNDAY closed

FOLLOW US ON INSTAGRAM:

@BRASSERIELOULOU
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