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* Consuming raw or under cooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food-borne illness

Tacos
LULU'S TACO PLATTER - Two Tacos served in flour tortillas (gluten-free 
corn available upon request) with cilantro, red onions and cotija cheese 
served with black beans and rice $13 
                                                                     Choose any two (2) from:
Pescado Grilled or blackened Mahi or Shrimp, mango pico de gallo 

Hongos Vegan mushroom, local tempeh, avocado, jalapeno 

Pollo Slow roasted chicken in adobo 

Carne Asada Marinated grilled steak, chimichurri

Entrées
Starters

Salads & Soups

Burgers & Handhelds
Seasoned French Fries
Sweet Potato Fries
Black Beans & Rice
Fried Green Tomatoes
Coleslaw
Seasonal Vegetables

Sides
Soup Of The Day Ask your server 
for the Chef's creation today 
Cup $4 Bowl $6

CHILI 
Cup $4.50 Bowl $6.50

Caribbean Salad Grilled salmon over 
mixed greens with blue cheese crumbles, 
pumpkin seeds, hearts of palm, red peppers, 
coconut curry vinaigrette, topped with 
mango pico $14

Argentinian Steak salad Marinated and 
grilled flank steak, served with mixed field greens, 
sun-dried tomatoes, blue cheese crumbles, toasted 
pepitas and house-made chimichurri, tossed in 
red-wine vinaigrette $13

LuLu's Signature Vegan salad Locally sourced 
tempeh over field greens with seasonal vegetables 
tossed in Italian vinaigrette $11

Lulu's cobb Grilled chicken over field greens 
with bacon, egg, avocado, tomato, cucumber and 
cheddar-jack cheese $12

Shrimp Bruschetta Seasoned grilled shrimp 
served over field greens with tomato fresca, 
fresh mozzarella, spinach basil pesto, 
parmesan cheese dressed with balsamic 
vinaigrette $13

Herb-Encrusted Ahi SAlad Herb-encrusted 
Ahi tuna over field greens with sun-dried tomatoes, 
ginger, cucumbers, feta cheese and balsamic 
vinaigrette $14

Enhance your dinner with a house salad, caesar salad or cup of soup for $3

Classic LuLu's Burger 
Hand-pattied certified Angus Beef, lettuce, 
tomato, onion $10
Add cheese, bacon, onion, or mushrooms 
for $1 each

MAc Daddy Burger House-made 
mac & cheese, applewood smoked 
bacon, American cheese, lettuce, tomato 
and onion $12

Surf & Turf Bacon Burger 
Blackened Gulf shrimp, bacon, avocado 
slices, spicy mayo, lettuce, tomato and 
onion $12

Swamp Burger Applewood bacon, 
cheddar cheese, house-made onion rings, 
Swamp sauce, jalapeno aioli, lettuce, 
tomato, pretzel roll $12

Beyond Burger The world’s first 
plant-based burger that looks, cooks, and 
tastes like a fresh beef burger served with 
lettuce, tomato, onion, sliced avocado 
and avocado aioli $10

Fried Green BLT Fried green tomatoes, 
Applewood bacon, lettuce and avocado 
mayo on grilled multigrain bread $11

Buffalo CHicken Tender Wrap 
Crispy breaded chicken tenderloins, buffalo 
sauce, lettuce, tomato and provolone in a 
garlic-herb tortilla $10

The Chan Man Club Oven roasted 
turkey, Applewood bacon, lettuce, tomato 
and avocado aioli layered on toasted 
white bread $10
Have it wrapped in a buttered lettuce leaf 
wrap for $1 more
        
Cuban Sandwich Mojo roasted pork,  
honey ham, swiss, pickles and honey 
mustard aioli. Pressed on Cuban bread $11

Grouper Sandwich Fresh Florida 
grouper, grilled, blackened, or fried served 
on a toasted Kaiser roll with lettuce, 
tomato, onion, tartar sauce Mkt Price

HArbor Wrap Fried haddock, cheddar-
jack, jalapeno aioli, lettuce, and pico de 
gallo in a garlic herb tortilla $12

Pesto Chicken Grilled chicken breast 
served on a grilled pretzel roll with 
sun-dried tomato pesto and basil-spinach 
pesto, goat cheese and organic arugula $12

Garden Vegetable Wrap House-made 
hummus, tomato-basil pesto, sauteed 
garden vegetables, baby spinach $10
Add chicken $2 or Shrimp $3

Island Jerk Wrap Seasoned grilled 
chicken breast, served in a warm garlic 
herb tortilla, with cheddar-jack cheese, 
lettuce, pico de gallo, rice, Jamaican jerk 
sauce and served with ranch dressing $12

Ahi Tuna Sesame-crusted and seared rare, served 
over Asian slaw, with ponzu sauce, Thai chili glaze 
and wasabi $12

Chicken Wings Choose from: Mild, Medium, Hot, 
Blackened, Thai Garlic Teriyaki, Garlic Parmesan, 
Soy Butter Basil or our famous Swamp sauce 
10 wings $10  20 wings $18
Have them grilled for $1 extra

Crab & Lobster Fondue Blue crab, Langostino lobster, 
with smoked Gouda and cheddar cheese cream sauce,  
served with pita chips and ciabatta bread $14

House-made Hummus Flavor selection varies, please 
check with your server $9 

Gator Bites Florida alligator tail meat, lightly battered 
and fried. Served with house-made Roscoe sauce $12

Buffalo Shrimp One dozen shrimp, breaded, fried and 
topped with blue cheese crumbles. Tossed in mild, medium 
or hot $10  

Oceanside Nachos Crispy tortilla chips, topped with your 
choice of chili or black beans, melted cheddar-jack, lettuce, 
pico de gallo and jalapeno peppers, served with salsa and 
sour cream $10  
Add chicken $2 or make it a Combo with Chili and Black Beans $2 

Calamari Crispy breaded calamari and cherry peppers 
served with marinara $11

Oysters on the half shell Half or full dozen, 
served raw or steamed with horseradish, cocktail sauce 
and lemons mkt price

old bay peel & eat Shrimp A full or half pound, Old Bay 
seasoning, served hot or cold with cocktail sauce Mkt Price

Lulu's Famous steak & Shrimp combo Twin 3oz grilled Angus filets, 
12 fried butterflied shrimp and french fries $19

CAPTAIN RON’S SEAFOOD PLATTER Fried shrimp, scallops and haddock served 
with fries, coleslaw and tartar sauce $22

Ahi Poke Bowl Sushi grade tuna, sweet teriyaki-soy glaze, cucumber, avocado, 
spicy mayo, sesame seeds and garlic flakes served over jasmine rice $18

Lemon & Herb Chicken Pan-roasted quarter chicken, seasoned with lemon 
and fresh herbs, over sweet potato and root vegetables. Topped with a sage, 
lemon and white wine sauce $16

Grilled Fresh Catch Grilled fresh catch of the day, mango pico, seasonal 
vegetables and jasmine rice Mkt Price

Chicken & Shrimp Cavatappi PAsta Sauteed chicken and shrimp with 
artichokes, roasted red peppers, mushrooms and baby spinach with cavatappi 
pasta in a parmesan cream sauce $18

A1A Shrimp & Scallops Shrimp and scallops, served grilled, blackened or fried 
with seasonal vegetables and yellow rice $19

Grilled Grouper Grilled lemon and herb grouper served over 
jasmine rice with seasonal vegetables and finished with mango pico mkt price

Seafood Pomodoro Lobster, shrimp and lump crab in a creamy vodka sauce 
with tomato fresca, spinach, smoked Gouda and tossed with linguine $20

hand-Battered Fish & Chips Lightly fried, hand-battered North Atlantic 
haddock served with french fries, coleslaw and tartar sauce $18

Lobster & shrimp scampi Lobster and gulf shrimp sauteed with mushrooms, 
baby spinach, and tomato fresca in a spinach and sun-dried tomato pesto scampi 
butter, tossed with linguine and topped with parmesan cheese $20



Cocktails

Martini s
The Classic Grey Goose vodka stirred with 
a splash of olive juice, and topped with blue 
cheese stuffed olives

Cold Fusion Bacardi mango and Bacardi 
dragonberry rum with muddled pineapple 
and Coco Lopez coconut milk

sTRAWBERRY BLISS 360 vanilla vodka, Coco Lopez 
with pineapple juice, lime juice and strawberry puree

Cucumber Martini Hendrick's gin, simple 
syrup, fresh muddled cucumber and lime juice

Lulu's Lemon Drop 360 lemon vodka, Cointreau 
orange liqeur with fresh squeezed lemon juice 
and a lime coated sugar rim

Lulu's Juice Malibu coconut rum, Bacardi 
raspberry rum, banana liqueur, mixed with 
pineapple juice, a splash of sour and club soda. 
Topped with a tropical fruit skewer

Grey Goose Mule A refreshing combination 
of Grey Goose vodka and ginger beer, served in 
a traditional copper mug with fresh lime and 
garnished with mint

Lulu's Mary 360 vodka mixed with Zing Zang 
bloody mary mix and topped with our cajun sea salt 
rim and signature skewer

Lulu-Rita Our house margarita served with Jose 
Cuervo Gold, triple sec, fresh squeezed lime, sour 
mix and a sea salt rim

30-South Mojito Bacardi limon rum with fresh 
muddled mint, lime and club soda

esserts
Hot Blonde Brownie and Ice Cream $6.50

Sea Salt and Caramel Cheesecake $6

Triple Chocolate Cake $7

Key Lime Pie $6

Top Tier Reds
Cycle Gladiator Pinot Noir $8/$30

Penfold Cabernet $10/$38

Edna Valley Merlot $9/$30

Exitus Red blend $8/$30

LULU’S SELECT  BOTTLED WINES

Merlot 

Cabernet Sauvignon

Pinot NOIR 

Malbec

Chardonnay

Reisling

White Zinfandel

Pinot Grigio

Sauvignon Blanc

SpecialtiesOur

D

Top Tier Whites
Kim Crawford Sauv Blanc  $9/$32

Kendall Jackson Pinot Gris $8/$28

Sonoma Cutrer Chardonnay $10/$38

Patient Cotet Sancerre $13/$48

Still & Sparkling Water
Pellegrino Sparkling Water $4

Fiji Still WAter $4

Cheeseburger & Fries $6.99

Pepperoni or cheese pizza $6.99

Chicken Tenders & Fries $6.99

Mac 'n Cheese $6.99

Kids' Menu
$6/$20


