
M A R G H E R I TA

T R U F A T A

* K H A C H A P U R R I

WOODFIRED PIZZA

STRACC IATELLA ,  MUSHROOMS ,  ARUGULA ,
P ICKLED ON IONS ,  TRUFFLE  

THE  CLASS IC :  TOMATO ,  MOZZARELLA  
&  BAS I L .  GREAT  FOR  K IDS

EGG ,  RACLETTE  CHEESE ,  YOGURT ,  
S IDE  OF  P ICKLES

24

28

28

ENTRÉES
LULU 'S  CHEESEBURGER

MOULES  MAR IN IÈRES

BREADED EGGPLANT  M ILANESE

WHOLE  GR I LLED  BRANZ INO

RA INBOW TROUT  MEUN IÈRE

SEAFOOD G IGL I  PASTA  ( 2PPL )

APPLE  C IDER  BRA ISED  CH ICKEN

PAN SEARED  BRA ISED  LAMB

*SK IRT  STEAK 

*RACK OF  LAMB ( s e r ve s  2pp l )
 

3 1

38

44

59

49

1 25

48

56

56

1 25HAR I SSA  YOGURT  SAUCE  &  I SRAEL I  SALAD

HOUSE  FR I ES ,  CH IM ICHURR I  SAUCE

SMOKED TOMATO PROVENÇAL ,  
LEMON OL IVE  O I L

WH ITE  W INE ,  SHALLOTS ,  GARL IC ,  FRESH  HERBS

8OZ  HOUSE  M IX ,  CHEDDAR ,  HE I RLOOM TOMATO ,  
GEM LETTUCE ,  HOUSEMADE ROSEMARY BR IOCHE

WOODFIRE GRILLED
WHOLE HEIRLOOM

CAULIFLOWER
HOUSE CRAFTED EVERYTHING CHILI OIL,
YOGURT-TAHINA, ROASTED LI GRAPES, 

PINENUTS, CRISPY ONIONS

44

THE FARM STAND
SEASONAL CRUDITÉS PLATTER
CHEF’S GARDEN SALAD
BIBB LETTUCE SALAD

 

36
22 /38

24

97

ADD GR I LLED SHR IMP ($ 1 8 ) ,  
ADD GR I LLED CH ICKEN ($ 1 7 )

LOBSTER  COBB  SALAD

STARTERS

SOUP  DU  JOUR

BURRATA

*STEAK TARTARE

MUSSELS  A-LA-PLANCHA

*B IG-EYE  TUNA TARTARE

TRUFFLED  FO IE  GRAS  TORCHON

FERNANDO PENSATO WOODF IRE
ART ICHOKE  SALAD

16

26

29

28

29

38

27

SEA  SALT ,  CRUSHED PEPPER ,  LEMON
PARSLEY  BUTTER

TOASTED BR IOCHE ,  P ICKLED RED ON IONS  &  FENNEL ,
TRUFFLE  HONEY ,  ORANGE MARMALADE ,  HERB  SALAD ,
SMOKED SALT ,  F IGS

G INGER  PONZU ,  AVOCADO ,  CUCUMBERS ,  
HAR I SSA-TAH IN I  MAYO ,  SMOKED PAPR IKA  TU I LE

BONE MARROW A IOL I  &  TRUFFLED HERB  SALAD

ROASTED HAZELNUT ,  FRESH  F IGS  &  BALSAM IC
PRESERVE ,  HAZELNUT-BLACK PEPPER  F INANC I ER

TARTAR  V INA IGRETTE ,  HERB  SALAD ,  AGED GOUDA ,
TOASTED P INE  NUTS  &  BERGAMOT O I L

FRESH
BAGUETTE 

MADE IN  HOUSE ,  DA I LY

6

paul prudhommeHAND CUT FRENCH FRIES $16
ROASTED CARROTS $17
SKILLET MAC & CHEESE $16
SAUTÉED KALE & MUSHROOM $19
GRILLED BROCCOLINI  $18

SIDES

paul prudhomme

HOUSE FALAFEL
CROQUE MONSIEUR            
SMOKED SALMON & AVOCADO

GRILLED CHICKEN SALAD

29
3 1
28

38

LUNCH SPECIALTIES
MONDAY-SATURDAY 12PM-3:30PM

SUNNY S IDE  EGG ,  P ICKLED ON ION

GR I LLED CH ICKEN BREAST  OVER
GEM LETTUCE  COBB  SALAD

PROMISED  LAND OYSTERS
PEEKO OYSTERS
MTK PEARL  OYSTERS
TOP  NECK CLAMS
JUMBO SHR IMP
SNOW CRAB  CLAWS
CH ILLED  1 LB  LOBSTER
OYSTER  &  SHR IMP  PARAD ISE

HARBOR TOWER ( 2PPL )

LOBSTER  TOWER (3PPL )

½  DOZEN/26
½  DOZEN/26
½  DOZEN/26
½  DOZEN/ 16

3  P I ECE/2 1
5  P I ECE/32

49

*RAW BAR

OYSTERS  ( 9 ) ,  TOPNECK CLAMS ( 6 ) ,  
SHR IMP ( 4 ) ,  SNOW CRAB  ( 5 )  TUNA TARTARE

1 LB  LOBSTER ,  OYSTERS  ( 1 8 ) ,  
TOPNECK CLAMS ( 8 ) ,  SHR IMP ( 6 ) ,  
SNOW CRAB  ( 5 ) ,  TUNA TARTARE

1 1 5

1 25

2 1 5

ASSORTMENT OF  1 8  OYSTERS  &  6  JUMBO SHR IMP

WH IPPED TOMATO-TAH I I NA ,  GRUYERE ,  CHERRY
TOMATOES ,  SWEET  DROP PEPPERS ,  TARRAGON
V IN IAGRETTE

R IV I ERA  OL IVES ,  F INGERL ING POTATOES ,  
CAPERS ,  GRAPES ,  ALMONDS ,  FRESH  
TARRAGON ,  LEMON

GR I LLED LOBSTER ,  SHR IMP ,  SNOW CRAB ,  
MUSSELS ,  CLAMS ,  TOMATO CONF I T ,  GARL IC ,  
LEMON ,  CH IVES ,  LULU  HOUSE  SP ICE

MUSTARD BUTTERNUT SQUASH ,  PEEWEE POTATOES ,
PEARL  ON ION ,  MUSHROOMS

POTATO GNOCCH I ,  CR I SPY  BRUSSELS  SPROUTS ,
EXOT IC  MUSHROOMS ,  BABY  CARROTS ,  
RED  W INE  REDUC ITON

SERVES  2 - 3  PPL .  GR I LLED FLATBREAD ,
MUHAMMARA ,  GARL IC -YOGURT  SAUCE ,

GREEN TAH IN I

1 3 5

*14 DAY HOUSE DRY AGED 
WHOLE DUCK
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