
abbbbbbbbbbbbbbbbbbbbbbc
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d abbbbbbbbbbbbbbbbbbbbbbc
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d
d

•  3 6 1 1  W A L N U T  S T R E E T  •  P H I L A D E L P H I A  •  T E L  2 6 7. 8 0 5 . 8 5 8 5  •  L O U I E L O U I E . R E S T A U R A N T  •  @ L O U I E L O U I E P H L  •

U N I V E R S I T Y  C I T Y  D I N I N G  D AY S 
 

J u l y  1 8 t h  -  2 8 t h 
F i r s t  c o u r s e 

Select One

Onion Soup Gratinée (d,g)

Tomato & Cucumber Salad 
fresh heirloom tomatoes, sour cherries, cucumber,  

sherry vinegar, black garlic molasses

Bacon & Eggs 
deviled eggs, pancetta marmalade, black pepper, sage, chive (d)

S e c o n d  c o u r s e 
Select One

Dry Aged Burger* 
cooper sharp american, dijonnaise, b&b pickles, brioche,  

truffle pommes frites (d,g)

Half Roasted Chicken 
bacon lardons, mushrooms, burgundy jus (d)

Fluke 
smoked paprika, haricots verts, mustard hollandaise (d) 

D E S S E R T
Select One

Salted Caramel Profiteroles 
chocolate, hazelnut (d,g,n)

Crème Brulee 
 shortbread cookie, summer berries (d.g)

•  $40 for three courses  •

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness | 20% Gratuity Added to Parties of 5 or More

A L L E R G I E S :  D - D A I R Y ,  G - G L U T E N ,  N - N U T S ,  S - S H E L L F I S H

dinner


