LUNCH 2010

TASTES

Olives $5

orange | chile spiked picholine & kalamata olives

Pommes Frites $5
cut fresh daily, choice of a dipping sauce:
asian love, garlic lemon,

goat cheese aioli, icebox ranch

Soup Du Jour $ mkt
always fresh & house made

French Onion Soup Grantinee $6
served bubbling hot from the oven

Hummus $7
chick pea & preserved lemon spread, flatbread

The Movie Star $6
gingered calamari, spiced slaw, asian love sauce

GREENS

Lulu House Salad $6 | $9
mixed greens, tomato confit, bermuda onions,

sunflower seeds & mustard vinaigrette

BLT Wedge $6 | $8
butter leaf, bacon, blue cheese, croutons,
overnight tomatoes, buttermilk icebox ranch

Greek $6 | $8
mixed greens, cucumbers, chickpeas, kalamata
olives, vine ripe tomatoes & lemon feta dressing

Mimosa Salad $7 | $10
mixed greens, fried brie croutons, green apples,
spiced walnuts, berries & champagne vinaigrette

Classis Caesar Salad $9
hearts of romaine, house made caesar dressing,
croutons, imported parmesan

Salad Nigoise $14

seared sashimi tuna, haricot verts, hard eggs,
potatoes, tomatoes, olives, peppers, anchovies,
butter leaf lettuce, red wine vinaigrette

Soup & Salad $7

choice of side house, caesar or greek salad and a
bowl of soup du jour

add french onion $4

Quiche Du Jour $9
classic egg custard tart, chef’s ingredients and
choice of side house, caesar or greek salad

add chicken §4 salmon §6 shrimp$7 tuna §8

ALL SANDWICHES & BURGERS ARE SERVED WITH FRITES,
HOUSE MADE CHIPS OR COLESLAW

SANDWICHES

Chantilly Sandwich $6
shaved turkey or ham, tomato, lettuce, gruyere,
mayonnaise, white or wheat toast

BLT $6.5
applewood smoked bacon, lettuce, tomato, aioli,
texas toast

Back Porch BLT $8
applewood smoked bacon, lettuce, pimento

cheese, fried green tomato, texas toast

Pan Bagnat $10
oil preserved tuna, lettuce, tomato, sliced hard
eggs, onions, pitted kalamata olives, nigoise
dressing, ciabatta

Fat Hen $7
herb roasted chicken salad, sliced hard eggs,

lettuce, tomato, wheat toast

Hippy Chick $8.50
shaved turkey, pesto, granny smith apples,
lettuce, provolone, pita bread

Lulu Steak Sandwich $9
shaved rib eye, hash vegetables, american,
gruyere, baguette

Croque-Madame $9
warm black forest ham, sunny side up egg,
gruyere cheese, bechamel sauce, white toast

Muffuleta $12
salami, capicola, mortadella, provolone, emental,

green olive spread, ciabatta

LES BURGERS

Classic Burger $5
seasoned angus, lettuce, tomato, mayonnaise,

challah roll
Classic Cheese $6

seasoned angus, american or cheddar, lettuce,

tomato, mayonnaise, challah roll

Wookie Burger $ 8
seasoned angus, creamy peanut butter,
applewood smoked bacon, dill pickle,

american, challah roll

Lulu Burger $9
seasoned angus, pimento cheese, fried green
tomato, lettuce, sweet jalapeno relish,

challah roll

We reserve the right to add 20% gratuity to parties of six or larger & $2.5 plate chargc for split plates.

Please, no separate checks for five or more. LULU is proud to work with local farmers and small producers of artisan products.



