0d ponied3ialku do-igthu,

11:30 - 16:00

¢ dania 44 1t

Starter/Dessert + Main (+ Side)

Sta’tte’th

Krem 1 kukurydzy, 0
olej chili, kolendra

Gratin ziemniaczane, kwasna $mietana,
kawior z pstraga z zielenicy

Plastry schabu wieprzowego
w sosie tuficzykowym

Yakitori z grillowanego kalmara
i dymki

LULUnch

3 dania 51 ¢

Starter + Main (+ Side) + Dessert

main
Gotabek jagniecy w sosie z pieczonej
letniej papryki

Stnycel drobiowy z parmezanem, rocket
sauce, chrupigcymi kaparami

Shrimp roll- brioche z satatka z krewetek,
awokado, selera naciowego i zi6t

Ravioli 7 borowikami 0
w emulsji maslanej z pecorino romano

0d ponied3ialku do-igtu,

11:30 - 16:00

¢ dania 44 1t

Starter/Dessert + Main (+ Side)

Staters
Krem 1 kukurydzy, 0

olej chili, kolendra
Gratin ziemniaczane, kwasna $mietana,
kawior z pstraga z zielenicy

Plastry schabu wieprzowego
w sosie turiczykowym

Yakitori z grillowanego kalmara
i dymki

LULUnch

3 dania 51 ¢

Starter + Main (+ Side) + Dessert

main
Gotabek jagniecy w sosie z pieczonej
letniej papryki

Stnycel drobiowy z parmezanem, rocket
sauce, chrupigcymi kaparami

Shrimp roll- brioche z satatka z krewetek,
awokado, selera naciowego i zi6t

Ravioli 7 borowikami @
w emulsji maslanej z pecorino romano

sides

wybierz 1 dodatek do Main w cenie:
Brokuty w sosie serowym « Puree ziemniaczane 7 mastem ziotowym

Satatka 1 pieczonych burakow
1 praionymi ziarnami i redukcja winng

Lunch steak
Skirt steak
1 grillowanymi warzywami

i Ziemniakami 1 ogniska,
chimichurti

69 1t

dessert
Zapytaj obstuge o deser dnia

sides

wybierz 1 dodatek do Main w cenie:
Brokuty w sosie serowym « Puree ziemniaczane 7 mastem ziotowym

Satatka 1 pieczonych burakow
1 praionymi ziarnami i redukcja winng

Lunch steak
Skirt steak
1 grillowanymi warzywami

i Ziemniakami 1 ogniska,
chimichurti

69 1t

dessert
Zapytaj obstuge o deser dnia




fcom the g‘u’l[
CHEESEBURGER™ 52

1609 wotowiny, 2x cheddar, karmelizowana
cebula,pikle, satata, ketchup, musztarda.

SPICY BURGER* 54
1609 wotowiny, 2x cheddar, chili i
jalapenos w miodzie, cebula, pikle, satata,
sos chipotle

NEW YORK 600G 235

Rosthef z koscig, Jatowka, Polska,
sezonowany min. 30 dni na sucho

RIBEYE 300G 140

Antrykot, Argentyna, sezonowany
min. 30 dni na sucho

FILET MIGNON 250G 135

Poledwica, Jatéwka, Polska,
sezonowany 30 dni na mokro

FLAT IRON 300G 29
Podgrzebien, Jatéwka, Polska
DORADA 68
Dorada 350g, sos chimichurri
BBQ RIBS 14

Zeberka wieprzowe w marynacie BBQ.
Porcja 450-500q.

* Burgery dostepne réwniez
w wersji wegetariaiskiej
z migsem beyond

Ceny wyrazone sa w PLN.
Tabela alergenéw dostepna u obstugi.

Do rachunkéw od 5 oséb doliczamy 10% serwisu.

Sauce)b

Rosemary madeira
Smokey peppercorn
Chimichurri

Ranch /7 Hot honey ranch
House valentina

House BBQ

o O O OO OO ©o
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sides

Kolba kukurydzy 1 grilla 24
1 majonezem i ptatkami chili

Frytki / Frytki 1 batatow ** 17 /7 24
Liscie satat w vinaigrette 18
Lexington Red Slaw 20

Bawole pomidory 7 anchovies, 23
pecorino romano
i wedzonym maldonem

Liemniaki 1 ogniska 19
1 sosem chipotle
i kwasng $mietana

Fasolka szparagowa 22

**Dla zachowania najwyzszej jakosci,
frytki smazymy w toju wotowym



small ,olateA
BEEF TARTARE 49

Tatar z poledwicy wotowej z ogérkiem
kiszonym, kaparami, dijon,
marynowang cebulg cukrowg i nasturcja

TUNA CRUDOD 48
Plastry dojrzewajacego tunczyka

z marynowanym fenkutem,

olejem chilii lis¢mi safat

MOZZARELLA STICKS 36

Panierowane paluszki z mozzarelli
z sosem ranch i sosem marinara.

SHRIMPS BEURRE BLANC 49

Krewetki tygrysie w sosie winno-maslanym,
bisque, czosnek, natka, tostowana brioche.

/zea'cty bites
CHICKEN TENDERS 49

Chrupiace poledwiczki z kurczaka z sosem hot
honey ranch, frytki

HALLOUMI FENNEL SALAD 48
smazony ser halloumi z guacamole, koprem
wloskim, grejpfrutem

i mikro lis¢mi

AMERICAN SHRIMP PASTA 3
Rigatoni z krewetkami krélewskimi w

kremowym sosie z nduji,
mascarpone i cytryny

CHICKEN AU POIVRE 60

kurczak supreme w sosie pieprzowym, frytki z
natka i pecorino Romano

Sweet)
HOT CHOCOLATE MOUSSE 22

Puszysty mus czekoladowy z dodatkiem
oliwy, ptatkdw soli i lisci miety

BREAD PUDDING 23

z dodatkiem stonego karmelu, kremu
Smietankowego oraz konfitury z czarnej
porzeczki

coffee & tea

Espresso 9
Espresso Doppio 12
Americano 10
Cappuccino 14
Flat White 16
Cafe Latte 16
Herbata 14

22202



,diver” coctktail staxs
BBQ 34

Jim Beam Black - wedzone sliwki - chipotle
cytryny - soya bitters

SOUL TRAIN WAFFLES 49

scotch whisky - amaro* - stony karmel - bekon - orzechy
pekan

* amaro - whoski likier korzenno-ziotowy

PEACH COBBLER 42

cachaca - czerwona porzeczka - brzoskwinia
zielona herbata - tonic

BANANA PUDDING 36
bourbon - palone masto - banan - kakao - pumpernikiel
CHERRY POP SODA 42

Lulu’s SoCool* - przyprawy - rooibos - wisnia - cytrusy

* lulu's socool - nasza flagowa interpretacja amerykarskiego,
popularnego likieru.

RED VELVET 49

tequila - malina - krem malinowy - biata czekolada
living in gffmerica
APPLETINI 36

gin - zielone jabtko - werbena cytrynowa -wermut
wytrawny

SUN OF A BEACH 36

wddka - cytrusy - krwawa pomaranicza
syrop ,,thanksgiving"* - imbir

* thanksgiving syrop - zurawinowy syrop wzbogacony
o selekcje przypraw i owocéw.

SHRIMP (0. 36
tequila - verdita* - limonka - agawa

* verdita - miks owocow, warzyw i ziét

shot me 6a6# one mote time

BABY GUINNESS 24
Baby Guinness Likier - Irish cream
LULU’S SO COOL 24

Bourbon wzbogacony o przyprawy i owoce.

brain fceeze
FROZEN IRISH COFFEE 39

Baby Guinness Likier* - kawa - migdat - mleczko
skondensowane

* likier z popularnego piwa z dodatkiem owocow i kawy.

FROZEN OF THE MONTH 39
Pytaj barmandw ,,co sie kreci” w tym miesigcu.
drink & drive 0% ale
CHERRY POP SODA 0% 32
Martini Vibrante - przyprawy - rooibos - wi$nia - cytrusy
SHRIMP (0. 0% 32
tequila 0 % - verdita - limonka - agawa
beex

Ksigiece Lager 0,4 5,0% 17
Ksiaiece Pszeniczne 0,4 4,9% 17
Guinness 0,5 4,2% 32
Ksiaiece IPA 0% but 0,5 19
Ksigiece Pszeniczne 0% but 0,5 19

lulu’s 'cefceb/r.m.en.tb

Peach lced Tea 18
House Lemonade 18
Kropla Beskidu / Kropla Delice 12
Coca - Cola / Coca - Cola Zero 12
Kinley Tonic / Sprite / Fanta 12
Cappy Orange / Grapefruit / Apple 12
Three Cents Tonic Water 15

/ Ginger Beer / Pink Grapefruit Soda



Tonday to Friday,

1:30 AM- 4:.00 M

2 courses 44 PLN

Starter/Dessert + Main (+ Side)

Sta’tte’t)

Corn cream soup 0
with chili oil and coriander

Potato gratin with sour cream
and green trout caviar

Sliced pork Loin in tuna sauce

Yakitori with grilled squid
and spring onion

sides

LULUnch

3 courses 51 PLN

Starter + Main (+ Side) + Dessert

main
Lamb cabbage roll with roasted summer
pepper sauce

Chicken schnitzel with parmesan,
rocket sauce and crispy capers

Shrimp roll brioche with shrimp salad,
avocado, celery & herbs

Porcini ravioli in a butter emulsion 0
with pecorino romano

Choose 1 side with your main course - included in the price:

Broccoli in cheese sauce « Mashed potatoes with herb butter
Roasted beetroot salad with toasted seeds and wine reduction

dessext

Ask your server about the dessert of the day

Lunch steak

Skirt steak

with grilled vegetables,
campfire potatoes

& chimichurri

69 1t

Tonday to Friday,

1:30 AM- 4:.00 MM

2 courses 44 PLN

Starter/Dessert + Main (+ Side)

Sta’tte’th

Corn cream soup 0
with chili oil and coriander

Potato gratin with sour cream
and green trout caviar

Sliced pork Loin in tuna sauce

Yakitori with grilled squid
and spring onion

sides

LULUnch

3 courses 51 PLN

Starter + Main (+ Side) + Dessert

main
Lamb cabbage roll with roasted summer
pepper sauce

Chicken schnitzel with parmesan,
rocket sauce and crispy capers

Shrimp roll brioche with shrimp salad,
avocado, celery & herbs

Porcini ravioli in a butter emulsion 0
with pecorino romano

Choose 1 side with your main course - included in the price:

Broccoli in cheese sauce « Mashed potatoes with herb butter
Roasted beetroot salad with toasted seeds and wine reduction

dessext

Ask your server about the dessert of the day

Lunch steak

Skirt steak

with grilled vegetables,
campfire potatoes

& chimichurri

69 1t




om the gwill
A &

CHEESEBURGER* 32

1609 beef, double cheddar, caramelized
onion, pickles, lettuce, ketchup, mustard

SPICY BURGER* 54
160g beef, double cheddar, chili & honey
jalapefios, onion, pickles, lettuce, chipotle
sauce

NEW YORK 600G 235
Bone-in striploin, heifer, Poland, dry-aged
min. 30 days

RIBEYE 300G 140
Ribeye, Argentina, dry-aged min. 30 days
FILET MIGNON 2506 135
Tenderloin, heifer, Poland,

wet-aged 30 days

FLAT IRON 300G 29
Flatiron, heifer, Poland

GILT-HEAD BREAM 68
350g sea bream, chimichurri sauce

BBQ RIBS 14

Pork ribs in BBQ marinade (450-500g
portion)

*  Burgers also available
in a vegetarian version
with Beyond Meat

Prices are in PLN.
Allergen information available upon request.

Sauce)b

Rosemary madeira
Smokey peppercorn
Chimichurri

Ranch /7 Hot honey ranch
House valentina

House BBQ

o O O OO OO ©o
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sides

Grilled corn on the cob 24
with chili flakes & mayo

Fries /7 Sweet potato fries*™ 17/ 24
Mixed greens with vinaigrette 18

Lexington Red Slaw 20
Heirloom tomatoes 23
with anchovies, pecorino Fromano

& smoked Maldon salt

Campfire potatoes 19

with chipotle sauce
& sour cream 19

Green beans 22

**To ensure the highest quality,
our fries are cooked in beef tallow

A 10% service charge is added to bills for groups of 5 or more.



small ,olateA
BEEF TARTARE 49

Beef tenderloin tartare with pickled
cucumber, capers, Dijon,
pickled sweet onion & nasturtium

TUNA CRUDOD 48

Slices of cured tuna with pickled fennel,
chili oil & salad leaves

MOZZARELLA STICKS 36

Breaded mozzarella sticks with ranch
and marinara sauces

SHRIMPS BEURRE BLANC 49

Tiger prawns in white wine butter sauce
with bisque, garlic, parsley & toasted brioche

/zea'cty bites
CHICKEN TENDERS 49

Crispy chicken tenders
with hot honey ranch &fries

HALLOUMI FENNEL SALAD 48

Fried halloumi with guacamole, fennel,
grapefruit & micro greens

AMERICAN SHRIMP PASTA 3

Rigatoni with king prawns in creamy nduja,
mascarpone & lemon sauce

CHICKEN AU POIVRE 60

Chicken supreme in peppercorn sauce with
fries, parsley & pecorino Romano

Sweet)
HOT CHOCOLATE MOUSSE

Fluffy chocolate mousse with olive oil,

sea salt flakes & mint leaves

BREAD PUDDING

With salted caramel, whipped cream
& blackcurrant preserve

coffee & tea

Espresso
Espresso Doppio
Americano
Cappuccino
Flat White
Cafe Latte
Herbata

22

23

12
10
14
16
16
14

22202



,diver” coctktail stas

BBQ 34
Jim Beam Black - smoked plums - chipotle - lemon - soya
bitters

SOUL TRAIN WAFFLES 49

Scotch whisky - amaro* - salted caramel - bacon - pecans

*amaro - a spiced Italian herbal liqueur

PEACH COBBLER 42
Cachaca - red currant - peach - green tea - tonic
BANANA PUDDING 36

Bourbon - browned butter - banana - cocoa -
pumpernickel

CHERRY POP SODA 42

Lulu’s SoCool* - spices - rooibos - cherry - citrus

* Lulu's SoCool - our signature take on a classic American liqueur

RED VELVET 49

Tequila - raspberry - raspberry cream - white chocolate

living in (Rmevica
g

APPLETINI 36
Gin - green apple - lemon verbena - dry vermouth
SUN OF A BEACH 36

Vodka - citrus - blood orange - "Thanksgiving” syrup* -
ginger

* Thanksgiving syrup - cranberry syrup with a blend of fruits and
spices

SHRIMP (0. 36
Tequila - verdita* - lime - agave

*verdita - a blend of fruits, herbs and vegetables

shot me 6a6# one mote time

BABY GUINNESS 24
Baby Guinness liqueur - Irish cream
LULU’S SO COOL 24

Bourbon infused with spices and fruit

brain fceeze
FROZEN IRISH COFFEE 39

Baby Guinness liqueur* - coffee - almond - condensed
milk
*liqueur based on popular stout with fruit & coffee notes

FROZEN OF THE MONTH 39
Ask the bartender what's spinning this month

drink & drive 0% ale
CHERRY POP SODA 0% 32
Martini Vibrante - spices - rooibos - cherry - citrus
SHRIMP (0. 0% 32
Non-alcoholic tequila - verdita - lime - agave

beex

Ksiaiece Lager 0.4L 5.0% 17
Ksigiece Wheat 0.4L 4.9% 17
Guinness 0.5 4.2% 32
Ksiaiece IPA 0% (bottle) 0.5L 19
Ksiaiece Wheat 0% (bottle) 0.5L 19

lulu’s 'cefceb/r.m.en.tb

Peach lced Tea 18
House Lemonade 18
Kropla Beskidu / Kropla Delice 12
Coca - Cola / Coca - Cola Zero 12
Kinley Tonic / Sprite / Fanta 12
Cappy Orange / Grapefruit / Apple 12
Three Cents Tonic Water 15

/ Ginger Beer / Pink Grapefruit Soda



