
Consuming raw or uncooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness | 18% gratuity will be included for parties of 6 and more.
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WAFFLES
House waffle   14
House recipe buttermilk waffle

Nutella banana waffle   15
Bananas | nutella 

Oreo waffle   16
Oreo crumble | house-made cream cheese icing

Bacon waffle   17
Infused with chef’s bacon ham | crispy bacon | vermont maple syrup

Chicken & waffle   24
House battered thigh | watermelon | bourbon syrup 

Reprinted on 11/28/2022

SIDES
Local organic greek yogurt   5

Sausage patties   6

Applewood bacon   6

Breakfast potatoes   7

SALADS 
Classic caesar   14
Traditional caesar with house made dressing
Add chicken 5 | add shrimp 8 | add salmon 9 | add steak 9 

Grilled chicken salad   21
Mesclun | sliced chicken | tomatoes | corn | dijon

Salmon salad   24 
Mesclun | grilled salmon | dried cranberries | tomatoes | balsamic

PASTA 
Chicken alfredo linguine   22
Grilled chicken breast | lulu alfredo sauce 

Salmon penne   24
Light cream sauce | touch of vodka

ENTREES
Turkey burger   21 
Ground turkey | manchego | avocado 

Lulu burger   20 
Bacon | swiss cheese | tomatoes | lettuce | chipotle mayo

Salmon filet   29 
Grilled | fennel sauce 

Skirt steak   37 
Grilled skirt steak | green peppercom sauce

Choice of sides w/ entrées 
French fries | asparagus | jalapeno mashed | truffle fries (add $5)

 enjoy our happy hour mon-fri , 4-7 pm | 1/2 off specialty cocktails, beers and wines
 En joy  ou r  happy  hour  mo n- f r i  ,  4 : 0 0 pm to  7 :0 0 pm

OMELETTES
Served w/ potatoes & choice of bread (baguette, bagel or toast)

125 calorie green omelette   17
Cheese & mushroom omelette   17
Ham & cheese omelette   17
Spinach feta omelette   17
Parmesan pesto omelette   17
Asparagus goat cheese omelette   19

Choice of cheeses: cheddar | swiss | american
Feta add 1.5 | goat cheese add 2.5

COFFEE
American coffe 
Americano
Espresso     Single 4/ Double 6

Cortadito  
Cafe latte 

Cafe con leche  
Cafe moccha  

Cappucino  
Macchiato 
Caramel macchiato  

TEA Tea chai late  6      iced tea  4       early gray  3    english breakfast  3     chamomille  3
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OTHER 
BEVERAGES
Hot chocolate  
Juices   
(Apple, cranberry, orange, 
pineapple, mango) 

Limonades  
Mocktails  
Sodas  
Waters  
Ginger beer  

6

4

CONTINENTAL BREAKFAST

Mixed berries cup  8

Fruit salad   10

Nova platter   19

Acai berry bowl   15

BREAKFAST SPECIALS & EGGS

Lulu huevo escondido   
Huevos divorciados

16

15
Two eggs any style 12

Huevos rancheros   17

Traditional benedict   17
Lulu benedict   19
Nova benedict   20

Steak & eggs with sauteed mushrooms and onions      23

APPETIZERS
Mediterranean sampler   18
Tzatziki | baba ghanoush | hummus trio served w/ laffa bread

Laffa bread   6
Baked lulu dough | zaatar | rosemary garlic olive oil 

Brussel sprouts   13
Mandarin | Sweet soy

Skinny truffle fries   13
Black truffle oil | shaved parmesan | parsley

Hummus   13
Served w/ parmesan lavash

Goat cheese croquettes   13
Guava bbq sauce 

Lulu wings   14
Wings | spiced maple | serious cow yogurt | peanuts

Ahi tuna tartare   18 
Fresh yellow fin tuna | pine nuts | Avocado | onion | Sesame soy vinaigrette

Egg whites add 1.5  |  Bacon add 5 | red chorizo add 5


