
add eggs $6

add eggs $6

Open-faced omelet with mortadella,

EGGS

$14

$18

$14

Eggs any style (two eggs)
Scrambled, fried or poached eggs served with arugula salad and toast

Open-faced omelet your way
Choose three toppings: mortadella (Italian cured meat with pistachios), ham, salami, roasted
tomatoes, wild mushrooms, poached potatoes, stracciatella, swiss cheese or cheddar cheese

$25

Egg and potato spanish tortilla

$16Open-faced omelet with cured pork sausage

$18

$25Huevos rotos with iberico ham
Sunny side over easy eggs, french fries and iberico ham

Eggs benedict with hollandaise sauce, roasted tomatoes and brioche toast
Your choice of: ham or smoked salmon

Poched potatoes and egg open-faced omelet

with rosemary honey and toasted almonds 

tru�ed stracciatella and arugula 

Eggs benedict with hollandaise sauce

Cream and fruit sandwich $18
Brioche bread sandwich �lled with pastry cream, chantilly cream and fresh fruits (strawberry / kiwi)

$14

$28

Bread plate with compound butter

Japanese steak tartare

BRUNCH
LULU’S FAVORITES

$18French toast our way

Assorted breads with roasted eggplant butter, roasted beetroot and honey butter and
miso and honey butter

$17Lulu’s pancakes
Buttermilk pancakes with honey crumble, fresh berries and whipped cream

Yogurt toast with rosemary honey and fresh berries

Hand cut beef, pickles, mustard, capers, shallots, egg yolk, olive, toast

Salmon avocado toast $20
Toasted bread with mashed avocado, smoked salmon, picked onions, capers and dill

All our egg dishes are served with toast (your choice of: sourdough, multigrain or brioche)
*Excludes the eggs benedict and the huevos rotos with iberico ham  

$16Avocado toast
Toasted bread with mashed avocado, roasted tomatoes, picked onions and feta cheese

$12Granola bowl
Homemade granola with yogurt and fresh fruit (raspberry, blueberry / strawberry /
pineapple / kiwi / green apple / mango / orange)



Seasonal fruit

French fries

SIDES
$7

Truffle fries $12

$8

Toast (choose between: sourdough, multigrain or brioche)

Avocado $8

$4

French fries / Parmigiano Reggiano / tru�e oil / parsley

Raspberry / blueberry / strawberry / pineapple / kiwi / green apple / mango / orange

Eggs (two eggs) $6

*Prices are not inclusive of 20% service charge
Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood or 
eggs may increase your risk of food-borne illness, especially if you have certain 
medical conditions

Dairy

Gluten

Egg

Soy

Shell�sh

Nuts

Fish

Raw

Food allergens

$15Chicken tenders and fries 

KIDS MENU

Mortadella (Italian cured meat with pistachios) / salami / bresaola / copa / arugula /
Parmigiano Reggiano / brie with tru�e honey / bread

Smoked salmon / capers / yogurt sauce / red onion / pickles / hard-boiled egg / dill / bread

$35

$24

Charcuterie and cheese board

Smoked salmon board

PLATTERS

All our sandwiches are served with a side of fries

$25Lulu’s burger
 8oz Angus Prime Beef with bacon and pepper jam, cheddar cheese, chipotle mayo,
lettuce and tomato

Toast with mortadella (Italian cured meat with pistachios), kalamata paste, sundried tomato,
stracciatella and arugula toast

Grilled iberico pork feather loin with roasted peppers accompanied by a mollete bread
Iberico pork sliders $38

Brioche bread sandwich with breaded marinated chicken breast, miso mayonnaise, homemade 
ketchup and savoy cabbage

$28

$25

Mortadella and stracciatella toast

Japanese fried chicken sandwich

SANDWICHES

$18Orange salad

SALADS

Fresh orange, olive juice, kalamata paste, fennel and walnuts

$17Grilled Caesar salad

add chicken $7
Romaine lettuce with Caesar dressing, crispy bread and Parmigiano Reggiano

$19Greek salad with lentils and feta cheese
Tomato, cucumber, peppers, kalamata olive, feta cheese, marinated lentils and red onions


