
lunch menu

dishes

17Butcher's piece
Served with homemade fries & green salad

18Cuttlefish à la plancha
Cuttlefish steak confit in garlic green oil, snack à la
plancha, roasted vegetables, sauce vierge

14L’assiette de maraîcher

Trio of roasted vegetables, romesco sauce (tomato,
bell pepper, carnation, cebette, peanut, crouton,
sherry vinegar, honey, olive oil)

16caesar salad

16linguine

Linguine, creamy almond and Comté pesto, romesco
sauce, fresh spinach shoots and confit tomatoes

16Mediterranean burger
Homemade seed burger bun, ground beef steak,
tomato confit, mozzarella, romesco sauce & home
fries

dish of the day 12,50

15,50starter + dish or dish + dessert

18,50starter + dish + dessert

dish of the day

see slate

18

10dish + dessert + drink
Nuggets, homemade fries
+ Chocolate dessert of the moment
+ Water syrup of your choice

kid’s menu (Up to age 12)

to share

mixed board
Assorted homemade cold cuts, cheeses & pickled
vegetables

18charcuterie board
Assorted homemade charcuterie

18

vegetarian board
Assorted cheeses & pickled vegetables

desserts

5dessert of the moment
see slate

6like a “snickers”
Honey-glazed nougat coated with chocolate and
peanut chips, heart of homemade salted caramel

6pavlova peach verbena
Meringue montée, fresh peach & apricot brunoise,
peach verbena coulis, whipped cream lightly
infused with verbena

6gourmet coffee
Assortment of sweet treats of the moment

We give preference to local products from the region. Meat is
sourced from France.
We collect biowaste, which is composted by Les Alchimistes.

homemade & seasonal cuisine

Restaurant open from 12pm to 2pm Monday to Friday. Closed on saturday (lunch & diner) and sunday diner. Brunch on sundays 11.30am to 2pm.
Taxes and service included, prices in € incl. VAT. Eklo does not accept checks.

Vegetarien dishes

@eklo.officiel



dinner menu

to share

Enjoy your meal at Eklo Toulouse

18mixed board
Assorted homemade cold cuts, cheeses & pickled
vegetables

18board charcuterie

Assorted homemade charcuterie

18vegetarian board

Assorted cheeses & pickled vegetables

18Tasting board
Choice of 4 tapas on the menu

tapas

4homemade french fries

6caviar tapas
Eggplant caviar, homemade foccacia with Kalamata
olives

7fish and chips
Fish and chips style hake goujonnettes served with
our trilogy of homemade sauces: sweet and sour,
lime-watermelon, smoked.

7ravioles from toulouse
Gourmet stuffing with Toulouse sausage, sweet and
sour emulsion

7Pork corn dog
Effiloché of preserved pork's shoulder in a light
doughnut pastry with a melting cantal heart

Marinated beef lightly snacked, flavoured with aillet,
thyme, rosemary, smoked oil and served with
pickled cabbage

7Mediterranean-style sliced beef

6Cucumber tapas
Creamy cucumber with fresh herbs and sesame
seeds puff pastries

4plate of pickled vegetables

6spinach croquettes
Croquettes of bean, spinach, tomato confit &
romesco sauce

10plat + dessert + boisson
Nuggets and homemade french fries
+ Dessert of the moment
+ Water syrup

kid’s menu (Up to 12 y.o)

desserts

5dessert of the moment

see slate

6like a “snickers”
Honey-glazed nougat coated with chocolate and
peanut chips, heart of homemade salted caramel

6pavlova peach verbena
Meringue montée, fresh peach & apricot brunoise,
peach verbena coulis, whipped cream lightly
infused with verbena

6gourmet coffee
Assortment of sweet treats of the moment

Vegetarien dishes

@eklo.officiel

We give preference to local products from the region.
Meat is sourced from France.
We collect biowaste, which is composted by Les Alchimistes.

homemade & seasonal cuisine

Restaurant open from 12pm to 2pm Monday to Friday. Closed on saturday (lunch & diner) and sunday diner. Brunch on sundays 11.30am to 2pm.
Taxes and service included, prices in € incl. VAT. Eklo does not accept checks.


