
fried green tomatoes under blackened crawfish & shrimp 
topped with house remoulade sauce served with Cajun 

dirty rice, Creole green beans and sweet cornbread
February 8 - 13

L'aissez les bon temps rouler!!

blackened shrimp with Cajun dirty rice, fired roasted 
corn, bell pepper, cilantro, fresh avocado & lime

smokey andouille sausage tossed with penne pasta in a 
rich creamy cheese sauce with Cajun seasonings

Dinner   5pm - 9pm

Blackened Shrimp Bowl                  $19.95

Lunch  11:30am - 5pm

 Pain Perdu                                    $17.95

Breakfast  8am-2pm

Tooloulou's

2 pieces thick sliced cinnamon raisin bread soaked in 
vanilla egg mixture and pan fried served with 

cinnamon syrup

Andouille Sausage Cajun Alfredo         $26.95

Sweet Potato Cajun Poutine                 $18.95
crispy sweet potato fries smothered in Seafood 

Sausage Gumbo baked with Canadian cheese curds

LouLou Mardi Gras                              $28.95

King Cake Pancakes                            $17.95
3 buttermilk cinnamon pancakes smothered in 

vanilla icing topped with mardi gras sugars



Drunken Grasshopper $11.95
vodka, creme de cacao, creme de menthe,
cream, whipped cream & fresh mint (2 oz)

King Cake Shots $11.95
Rumchata & Fireball topped with whipped

cream and coloured sugar (2oz)

Tooloulou's


