ALLERGIES: D-DAIRY, G-GLUTEN, N-NUTS, S-SHELLFISH
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UNIVERSITY CITY DINING DAYS
July 18th - 28th
FIRST COURSE

Select One
Onion Soup Gratinée (d,g)

Tomato & Cucumber Salad
fresh heirloom tomatoes, sour cherries, cucumber,
sherry vinegar, black garlic molasses

Bacon Wrapped Dates
danish blue cheese, almonds (d,g,n)

SECOND COURSE

Select One
Turkey Bacon BLT
freebird turkey bacon, fried egg, cooper sharp, lettuce,
tomato, dijonnaise, sourdough, market greens (d,g)

Wild Mushroom Omelette
spinach, cheddar, fines herbs, market greens(d)

Avocado Tartine
multigrain toast, pickled shallots, hardboiled eggs,
everything spice, market greens (g)

DESSERT

Scoop of Ice Cream (d) or Sorbet

- $30 for three courses -

* 3611 WALNUT STREET - PHILADELPHIA « TEL 267.805.8585 « LOUIELOUIE.RESTAURANT - @LOUIELOUIEPHL -

* 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



