OuUlou

le petit bistro

HORS D’OEUVRES
APPETIZERS

LA SOUPE A L'OIGNON GRATINEE 8
French Onion Soup

LA SOUPE DU JOUR  mkt
Soup of the day

LES POIVRONS ROTIS 8
Rousted Bell Pepper marinated in Virgin Olive Oll,
Gurlic w/ Busil Leuves

LES ESCARGOTS A L'AIL ET AU BEURRE PERSILLE 7
Sndiils in Garlic & Parsley Butter

POULPE A L'ESCABECHE 12
Octopus cooked & Marinated in Virgin Olive oil,
Pepper, Currot, Onion & Thyme

TERRINE DE FOIE GRAS ET SA
COMPOTTE D'OIGNON 19
Fois Grus Terrine served w/ toust &
Curumelized Onion

HORS D'OEUVRES DU JOUR  mkt
Specidl Appetizer Today

COQUILLETTE JAMBON, BEURRE & FROMAGE 8
Buby Elbow Pusta w/ Hum, Butter & Swiss Cheese

LES OEUFS ET OMELETTES
ORGANIC EGGS & OMELETTS

OEUF A LA COQUE MOUILLETTE 7
Two Eyys soft boiled & served w/ Tousts

OEUF A LA COQUE MOUILLETTE AU FOIE GRAS 12
Two Eyys soft boiled & served w/ Tousts & Foie Grus

LES JUMEAUX JAUNES 8
Double Yolk Rousted w/ Rutatouille &
Asiugo Cheese

OEUF MAYONNAISE MAISON 7
Two Hard boiled Egys served with
Homemude Mayo

OMELETTE NATURE AUX FINES HERBES 8
Fresh Herbbs Omelett served w/ Mixed Green

OMELETTE (RATATOUILLE OR POTATO) 10
Choice of:
Rututouille or Potuto served w/ Mixed Green

SALADS

(served w/ Herbs or Dijon Mustard Vinaigrette)

NICOISE 14
Imported Tuna Chuck, Tomato, Celery, Pepper &
String Beuns, Hurd boiled Eyy & Olives from Nice

LOULOU 13
Warm Gout Cheese Brick, Bacon, & Tomato Salad
oh u Bed of Greens

DU JARDIN @
Locul House Mixed Greens

LENTILLE AU CONFIT DE CANARD 14
Served wurm Duck Ley Confit w/ Carrot,
Apple on u bed of Lentil Du Puy

EPINARD & ARUGULA 13
Baby Spinach & Arugula, Orange & Grapefruit
wedge w/ Fetu Cheese, Fenel & Fresh
Pomeyrunude

SANDWICHES

served w/ mixed Greens or French Fries
(LUNCH ONLY)

HOT DOG FRANCAIS 9
Double Doy on u Warm French Baguette
w/ Dijon Musturd & Onion Chuthey

LOULOU BURGER 12
Black Ahgus served w/ Caramelized Onion,
choice of : Brie or Swiss Cheese

CROQUE MONSIEUR 9
Ham & melted Swiss Cheese w/ Bechumel
sauce onh u white breud

LE AHI TUNA GRILLE 13
Avocudo, Aruguly, Fenel, Tomato, Virgin olive ol
& Muayer Lemon confit

LE POULET GRILLE 11
Grilled Chicken, Rousted Pepper, Arugulu,
Asiugo Cheese, Busil & Suuted Onion

LE PAN PAGNAT 11
Traditionul Nicoise in u French Buguette

Service not included. 18% service charge will be add to party of six and up.
Consuming raw or undercooked meat, fish, poultry, shellfish or eggs can increase the chances of a food-bourne illness
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CARPACCIO & COLD CUTS

CARPACCIO DE BOEUF 10
Raw beef thinly sliced on u bed of Arugula w/
shuved Reyiuno Purmesun

CARPACCIO DETHON 13

Ahi Tunu Loin row & thinly sliced w/ Fresh mango,

Red Chili Pepper, Ciluntro, Lemon & Virgin Olive
Qil

CARPACCIO DE SAUMON 11
Ruw Scottish Sulmon Cured intfo u Salt Crust &
Buy Rose, thinly sliced drizzle in Virgin Olive Oil &
Chives

CARPACCIO DE TOMATE ORGANIQUE @9
Trio of Locul Tomutoes sliced & served w/
Scullionhs & Extra Virgin Olive Oil

PLANCHE DE CHARCUTERIE 19
Sausisson Sec, Duck Terrine Jumbonh de Puris &
Brezuolu Gurnished w/ Nicoise Olives, Cornichon
& Rousted Onion

PLANCHE DE FROMAGE 14
Gout, Brie, Blue & Asiugo Cheese
Served w/ Fruit Chuthey & Walnuts

GARNITURES
Sides 5

PUREE DE POMME DE TERRE
Homemude Mushed Potutoes

POMME FRITES
Homemude French Fries

TIAN DE LEGUME
Veyyies Grautin

LEGUME DU JOUR
Toduy’s Veyyies

RATATOUILLE
Suuteed Pepper, Onion, Zuchini.
Eggplunt & Fresh Tomato

BEBE EPINARD
Spinuch Lightly Sauteed in Garlic

NOS PLATS

Entrees

SOURIS D'AGNEAU & FLAGEOLET 28
Originul Slow Cookinyg Lumb Chunk served w/
Green Kidney Beuns

STEAK FRITES 27
12 oz Rib-Eye Steuk served w/ French Fries

LA BAVETTE A LECHALOTTE 19
Skirt Steuk Suuteed w/ Red Winhe & Shullots
served with Mushed Potutoes

LE POULET FORESTIER 21
Chicken Breust suuted w/ Fresh Shituke
Mushroom & u touch of creum served w/
Veyyies Tiun

LE POULET PAILLARD 19
Grilled Chicken Breust with Herbs served w/
Ratatouille & Tomuto salad

LE MIGNON DE PORC 17
Pun seured Pork Loin marinated in white Wine,
Ketchup & Honey served w/ Spinuch

LE PLAT DU JOUR  mkt
Chef’s Specidl

LE MAGRET DE CANARD A LA FRAMBOISE 24
Pun sedred Duck Breust Suuteed in Rusberry
Vinegur und Herbs served with Lentille Du Puy

LES GAMBAS FLAMBEES AU PASTIS 21
Sauteed Prawns Flumbe in pustis served
w/Fenel & Celery

MOULES FRITES 14
Steaumed Mussels in White Wine, Shallots & herlos
served w/ French Fries

SAUMON A LA PLANCHA 21
Pun seured Scottish Sulmon Filet Rousted to
perfection & served w/ Steum Mixed Veyyies

PAVE DE THON EN CROUTE D’EPICES 24
Sedred Ahi Tuna Steuk with bluckened spice
served w/ Ratatouille and Meyer Lemonh confit

POISSON DU JOUR  mkt
Cutch of the duy

Service not included. 18% service charge will be add to party of six and up.
Consuming raw or undercooked meat, fish, poultry, shellfish or eggs can increase the chances of a food-bourne illness



