LuLu’s

KITCHEN

RESTAURANT & EVENTS

SIGNATURE PIES

Artisan New York-Style Pizza — From Dough to Sauce.

Personal-Size | 10” Pies Made Fresh

FOUR CHEESE CLASSIC........ 8

A rich blend of parmesan and pecorino in the
tomato sauce, topped with melty mozzarella
and provolone.

UPTOWN CLASSIC........... 10

Pepperoni and oregano on a classic tomato
sauce base — simple, bold, and packed with
flavor.

BROOKLYN WHITE. .......... 12

Garlic oil base topped with garlicy sauteed
greens, ricotta and finished with creamy
stracciatella for a fresh, indulgent white pizza.

HEATWAVE. ... ....... ... ... 10

Spicy hot soppressata, jalapefo, and a drizzle
of hot honey create a fiery, sweet-heat
sensation.

GARDEN PARTY. ............ 12

A veggie supreme with onion, roasted red
peppers, artichoke, olives, and mushrooms
finished — fresh, vibrant, and colorful,
finished with fresh basil pesto.
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FIVE BOROUGHS. ............. 13

The ultimate meat and veg combo: pepperoni,
sausage, onions, roasted red peppers,
mushrooms, and olives — a hearty slice of NY.

TROPIC THUNDER............. 12

Colombian chorizo, grilled pineapple, pickled
red onion, finished with scallion, cilantro, fresh
chili, and a drizzle of sweet chili sauce — a
bold, tropical twist.

LITTLEITALY. ................ 12

House meatballs, red sauce, mozzarella,
finished with dollops of stracciatella,
chiffonade basil, chopped parsley, and a light
shower of parm or pecorino.

THE GENCO................... 12

[talian sweet sausage, caramelized onions,
roasted red peppers, — a pizza built on
tradition and strength.




