
Buffalo Cauliflower Bites
with ranch dipping sauce 

Kale Salad
with cranberries, sunflower seeds, 
shredded carrot and house-made maple 
mustard vinaigrette 

Tater Tots
with cajun seasoning and spicy chipotle 
dipping sauce

HUMMUS PLATE
with grilled pita and cucumber slices

thai crunch salad
shredded kale tossed in our house-made 
thai peanut dressing, shredded carrot, 
red cabbage, cucumber, green onion, 
red pepper, radish, crushed peanuts, lime, 
mint and basil (add avocado and/or  
organic marinated tofu for $1 more)

Poke Stuffed Avocado
half an avocado stuffed with watermelon 
sashimi, scallions and topped with our 
house made spicy mayo

$5.95

$6.95

$3.95

$8.95

$5.95

Starters, Salads and Sides burgers & Wraps
add billy goat chips for $1 more / add house-
made coleslaw or tater tots for $2 more / add 
a side kale salad for $3 more

$6.95

$7.95

$8.95

tacos & burritos 
add billy goat chips for $1 more / add house-
made coleslaw or tater tots for $2 more / add 
a side kale salad for $3 more

lulu’s tacos
roasted smoky sweet potato, mushroom 
and onions with black beans, fresh  
avocado and cilantro with house-made 
spicy chipotle sauce on white corn tortillas

banh mi tacos
five spice marinated jackfruit with shredded 
carrot, cucumber, onion, cilantro, lime, radish, 
mayo and house-made vietnamese banh 
mi sauce on white corn tortillas

banh mi burrito
five spice marinated jackfruit with fresh 
greens, shredded carrot, cucumber, onion, 
cilantro, fresh avocado, radish, mayo and 
house-made vietnamese banh mi sauce 
wrapped in a whole wheat tortilla

chipotle black bean burrito
roasted smoky sweet potato, mushroom 
and onions with shredded kale, brown 
rice, black beans and fresh avocado with 
house-made spicy chipotle sauce wrapped 
in a whole wheat tortilla

BBq jack tacos
slow smoked jackfruit smothered in 
Pappy’s Original BBQ Sauce topped with 
house-made slaw on white corn tortillas

Spring roll burrito
house-made crispy cauliflower bites with 
fresh greens, cucumber, shredded carrot, 
green onion, cilantro, crushed peanuts, fresh 
avocado, basil and mint with our house-
made peanut sauce wrapped in a whole 
wheat tortilla

$7.95Sweet Potato Falafel
our version of the mediterranean sandwich. 
house-made crispy sweet potato fritters, 
cucumber, red onion, fresh greens and 
tzaziki sauce in a warm pita

Sweet Potato Black Bean Burger
house-made sweet potato black bean 
burger on a pretzel bun with fresh 
greens, red onion and chipotle sauce

Buffalo Blue Burger
house-made sweet potato black bean burg-
er on a pretzel bun with fresh greens, red  
onion, spicy buffalo sauce and creamy ranch

Buffalo Cauliflower Wrap
house-made crispy cauliflower bites on a 
whole wheat tortilla with greens, shredded 
carrot, red onion, cucumber, smothered in 
spicy buffalo sauce and creamy ranch

portobello gyro
marinated and grilled slices of portobello 
mushroom with fresh avocado, greens, 
cucumber slices, red onion and house-
made tzaziki sauce in a grilled pita

the bbq jack 
slow smoked jackfruit smothered in  
Pappy’s Original BBQ Sauce on a pretzel 
bun topped with house-made slaw 

thai crunch Wrap
shredded kale, organic marinated tofu, 
shredded carrot, red cabbage, cucumber, 
green onion, red pepper, radish, crushed 
peanuts, mint, basil and house-made Thai 
peanut dressing in a whole wheat wrap  
(add avocado for $1 more)

$6.95 $7.95

$8.95

$7.95

$7.95

$8.95

$6.95

$7.95

$8.95

$6.95

KIDS menu

Cauliflower Nuggets     ...................................................................$4.95

Kids TACO (1)          .........................................................................................$2.95

Mini Burger (1) ...........................................................................................................$3.95

bbq slider (1)         ..........................................................................................$3.95
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Buddha bowl
udon noodles, organic marinated tofu, stir 
fried vegetables, crushed peanuts, green 
onion, cilantro, lime, sesame seeds, basil 
and mint with house-made peanut sauce 

banh mi bowl
five spice marinated jackfruit with fresh 
greens, brown rice, cucumber, shredded 
carrot, onion, radish, cilantro, fresh 
avocado, mayo and house-made 
vietnamese banh mi sauce

spring roll bowl
house-made crispy cauliflower bites 
over fresh greens, brown rice, cucumber, 
shredded carrot, green onion, cilantro, 
crushed peanuts, fresh avocado, lime,  
basil and mint with our house-made  
peanut sauce

chipotle black bean bowl
roasted smoky sweet potato, mushroom 
and onions over shredded kale, brown 
rice, black beans topped with fresh 
avocado, green onion and cilantro with 
house-made spicy chipotle sauce
(add bbq jackfruit for $2 more)

Sushi Bowl 
sushi rice, watermelon sashimi, avocado, 
cucumber, radish, scallions, pickled ginger 
and our house made spicy mayo served 
with a side of wasabi

ENTREE bowlS

$9.95

$9.95

spring + summer menu

SUSTAINABILITY

 We received a 5 star certification in 
  sustainability through The Green Dining 
  Alliance (GDA)!

 95% of our waste is composted or recycled. 

 We use 100% compostable to go materials.

 We use 100% all-natural, non-GMO ingredients. 

 We source local and/or organic ingredients  
  whenever possible.

 All menu items are 100% plant-based.

 We grow our own herbs in our patio   

  garden. 

 We minimize food waste by strategically 
  structuring our menu to accommodate 
  the changing seasons as well as customer 
  demand.

fl
www.luluslocaleatery.com

3201 south grand 
saint louis, mo 63118

call in your order for pick-up
(314) 300-8215

$9.95

$8.95

Many of our items are cooked in 100% all-natural
peanut oil. Please let us know if you have a 
peanut allergy.

We offer gluten-less items, however, we are not a 
gluten-free facility. Please let us know if you have 
a severe gluten allergy.

All sauces are made from scratch in house.

In an effort to minimize food waste, we may be 
sold out of a particular item. Please see the 
menu board for a list of items that may be sold 
out. Thank you for your understanding!

$9.95

gluten-less soy free nut free
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