
Lulu’s Lunch
 

PLEASE MAKE US AWARE OF ANY ALLERGIES (ve) - vegan (v) - vegetarian (gfa) - gluten free available (gf) - gluten free

Choose any 3 plates for £18:

MEAT

PIZZETTES

NIBBLES

FISH

VEGETABLES

LULUS CLUB
Harissa chicken, proscuitto,
tomato, rocket, garlic mayo

/11

SHORT RIB CROQUETTES
 with beef bourgignon alioli 

CHORIZO in honey & red wine (gf) 

GARLIC PIRI PIRI CHICKEN WINGS (gf) 

CHICKEN MILANESE 
on a bed of bechamel with parmesan dressing
& rocket

PEPPERONI 
‘nduja, mozzarella, hot honey 
HARISSA CHICKEN 
roquitto peppers, jalapeños, mozzarella 
TUNA 
olives, red onion, mozzarella 
LULUS 
proscuitto ham, rocket, buffalo mozzarella,
parmesan 
MARGHERITA 
tomato, basil & mozzarella (v)
 

BREADS / 5 
with balsamic & extra virgin olive oil (ve) 

PADRON PEPPERS / 6 
with buttermilk aioli (v) (gf)

STEAK MELT
Flat Iron, meltedmozzarella,
garlic, chilli, onions, mayo&

rocket /14 (served pink)

CALAMARES with lemon & garlic aioli

LOBSTER RAVIOLI
with baby prawns in Thermidor sauce 

CHILLI GARLIC PRAWNS 
with cherry tomatoes, white wine, butter (gfa)

MEDITERRANEAN OLIVES / 5 
with sun blushed tomatoes, marinated in garlic

(ve) (gf)

 GARLIC PIZZETTA / 5 

ARANCINI 
with truffle mayo (v) 

BALSAMIC BEETROOT 
with whipped feta, pine nuts, chimichurri (v) (gf) 

LOADED SWEET POTATO 
with butterbean hummus, rosasted chickpeas &
cherry tomatoes (ve) (gf) 

GREEK SALAD with tomatoes, cucumber, red
onion, olives, feta, oregano & olive oil 

PATATAS BRAVAS

THE GREEK ONE
Halloumi, olives, feta,

tomato, red onion, oregano,
rocket, olive oil dressing /11


