
LULU’S

Where Trend...Meets Tradition

Soups
House Made Turtle Soup
Our Own “Tried and True” Recipe for 75 Years, Served with Cream Sherry     Bowl...5.5

Classic French Onion
Three Onion French Onion Soup with Homemade Croutons, Baked with  Mozzarella Cheese     Bowl...5.

Soup du Jour
Ask Your Server for Todayôs Selection     Bowl...4.5

Appetizers
BBQ Shrimp
Shrimp Wrapped in Applewood Smoked Bacon, Dusted with Cajun Seasoning, Served with 
Bourbon Bar-B-Que Dipping Sauce     10.95

Southwestern Spring Roll
Sweet Corn, Black Beans, Fresh Spinach and Bell Peppers Blended together with Cilantro and Cumin, 
Lightly Fried in a Won-Ton Skin, Served with Salsa     7.5

Firecracker Shrimp
A load of Ale Battered Shrimp, Lightly Fried, Tossed with a Hot and Sweet Chili Thai Sauce, Served 
with a Grilled Pineapple   9.5

Artichoke, Spinach and Crab Spread
A Casserole Full of Gooey Cheeses, Crab, Artichokes, Spinach  and Other Secret Stuff, Served with Lots 
of Tortilla Chips for Dipping     10.5

Baked Brie and Berries
Brie Cheese Encrusted in a Puff Pastry, Oven Browned, Painted with Raspberry Sauce, Garnished with 
Berries  9.5

Clams Posillipo
Great Mediterranean Dish...Clams Simmered in a Tuscan Wine Sauce, Served with Crusty Garlic Bread     
9.5

grille and spirits



Traditional Caesar Salad
Crisp Romaine Wedges Topped with a Classic Caesar Dressing and House Made Croutons, Dusted with 
Cracked Black Pepper and Parmesan Cheese     4.5
Boston Bibb and Mixed Greens
Blended and Tossed with a House Made Sweet and Sour Dressing      4.5

Crispy Citrus Salad
Garden Greens Tossed with Our House Mango Citrus Dressing, Topped with Mandarin Oranges      4.5

Served with Garlic Crostini

Baked Brie and Berry Salad
Mixed Greens Tossed in a Raspberry Vinaigrette Dressing with Berries,Pineapple Tidbits and Toasted 
Almonds, Topped with a Brie Encrusted Wedge   11.5
Chicken Caesar
Chargrilled Chicken, Crisp Romaine Lettuce  and Homemade Croutons, Tossed with Classic Caesar 
Dressing, Dusted with Cracked Pepper and Parmesan Cheese  11.5
Key West Delight
Pub Battered Grouper  Atop Fresh Tossed Salad Greens with Toasted Coconut and Grilled Pineapple 
with a Honey Lime Poppyseed Dressing  13.95
Grilled Chicken Blueberry Salad
Served on a Bed of Mixed Greens with Honey Lime Poppyseed Dressing, Garnished with Sugared 
Pecans and Local Blueberries   9.5
Grilled Salmon and Fresh Asparagus
Atlantic Salmon Atop Boston Lettuce and Mixed Greens Tossed with Balsamic Vinaigrette Dressing, 
Grilled Asparagus, Tomatos and Cucumbers   13.95

Add a Crab Cake for 8.95

Blackened Chicken Alfredo
Pasta Tossed with a Creamy Parmesan Sauce...Always a Crowd Pleaser, Topped with Broccoli and a Cajun 
Dusted Seared Chicken Breast     15.5

Seafood Scampi
Clams, Bay Scallops and Shrimp Tossed with Fresh Herbs and Tomatoes in a Scampi Wine Sauce, Topped 
with Fresh Grated Cheese over Angel Hair      21.

Chicken Parmesan
A Blend of Fresh Breadcrumbs, Herbs and Parmesan Cheese, Hand Breaded and Sauteed, Served over 
Fettuccine Pasta, Topped with Homemade Marinara Sauce and Mozzarella Cheese   16.5

Wild Mushroom Tortellini
A Blend of Wild Mushrooms Tossed in a Basil Cream Sauce with Fresh Spinach     16.5



TRENDS
Served with Daily Chef’s Vegetable...Add  a Crab Cake for 8.95

Caribbean Chicken Curry
Boneless Chicken Breast Sauteed with Fresh Grilled Pineapple Wedge,Bananna, Sweet Coconut 
Milk, Served with a Rice Cake,  Dusted with Toasted Coconut     18.5

Eggplant Tower
Italian Breaded Eggplant Layered with Chef Selection of Roasted Vegetables and Boursin Cheese, 
Paired with Roasted Potatoes and a Tomato Basil Cream  18.5

Chicken and Roasted Corn Quesadilla
Flour Tortilla Grilled with Monterey Jack Cheese, Black Beans, Roasted Sweet Corn and Bell 
Peppers with Grilled Chicken, Served with a Side of Sour Cream and Salsa    18.5

Stuffed Pork Chop
Pork Chop Stuffed with Sliced Apples and Caramelized Onions, Finished with a Bourbon Glaze, Served 
with Risotto   18.

Traditions
Served with Daily Chef’s Vegetable...Add a Crab Cake for 8.95

Chicken and Wafþes
Served for Nearly 100 Years...Roasted Chicken with Red Skinned Mashed Potatoes     14.5

Chesapeake Style Crab Cake
 A Tradition...Our Housemade Crab Cake Baked and Paired with Red Skinned Mashed 
Potatoes and Housemade Tartar Sauce     21.

Momôs Meat Loaf
Stacked with Red Skinned Mashed Potatoes, Topped with  Onion Strings     14.5

Stuffed Shrimp
Jumbo Shrimp Stuffed with Crab, Wrapped in Bacon, Served Atop a Pineapple 
Rice Cake in a Pool of Seafood Cream  19.

Chicken and Crab Casserole
Grilled Chicken Blended with a Brandy Cream Sauce and Mushrooms, Smothered with 
Swiss Cheese and Topped with Lump Crab Meat. Served with Oven Roasted Potatoes    
18.5



With  Daily Chefôs Vegetable...Add a Crab Cake for 8.95

Bistro*
8 oz.  USDA Top Choice Cut Steak, Red Skinned Mashed Potatoes, Onion Strings and Demi Glace     17.95

Center Cut Filet Mignon*
Grilled to Perfection, Accompanied by a Demi Glace and Parmesan Risotto    28.5

Ribeye*
16 oz Rib Steak Cut from the Eye of the ñPrime Ribò, Grilled, Finished with a Wild Mushroom Blend and Oven 
Roasted  Potatoes     26.5

Bourbon Salmon
Atlantic Salmon Glazed with Our Bourbon Sweet Glaze, Served Atop a Pineapple Rice Cake    21.

Ahi Tuna*
Seared Ahi Tuna with a Chili Rubbed Seasoning,  Prepared to Medium Rare, Served with Tropical Salsa and 
Creamy Risotto  22.5  

Grouper and Chips
Pub Battered Grouper Served with French Fries, House Made  Cole Slaw, Tartar Sauce and Malt Vinegar     $22.

Fresh Catch of the Day
Your Server Will Let You Know Todayôs Selection   Market Price




