WELCOME!

FIRST COURSE

MAIN COURSE

DESSERT

(choice of)

GRILLED ARTICHOKE
lemon, roasted tomato, relish,
spicy harissa (vg/gf/df/nf)
*can be made vegan by leaving off

harissa*

NICOISE
seared tuna, shaved egg,
kalamata olive, potato,
watercress, anchovy (gf/nf)

DUCK LEG CONFIT
apple purée, apple cubes with
gratin mustard, current red

wine sauce (gf/nf)

(choice of)

RATATOUILLE
zucchini, eggplant, tomato,

thyme, basil (vn/df/nf)
*bread can be substituted for gf

bread upon request*

WHOLE GRILLED
BRANZINO
kalamata olive aioli, lemon
capers herb relish, baby
watercress (gf/nf/df)

STEAK AU POIVRE
9 oz. skirt steak, beef jus, herb
pistou (gf/nf)

Chef's Choice of Sweet

Treats, served family-style

@loulou.nyc

@Qadelaides.salon

loulounyc.com





