


AVOCADO TOAST 
GUACAMOLE MIXED WITH CORIANDER ,  WHIPPED FETA ,  AND CRESS ,
TOPPED WITH AVOCADO SLICES ,  OLIVE OIL ,  SEA SALT,  AND MIXED

NUTS ON BRIOCHE BREAD
350 EGP

POACHED EGG &  HOLLANDAISE  
2 BRIOCHE BUNS WITH SPINACH, POACHED EGGS ,  AND LEMON PEPPER

HOLLANDAISE
350 EGP

 LÜLU’S  S IGNATURE OMELETTE   
   SOFT,  AIRY,  PERFECTLY FOLDED —

 SERVED PLAIN LIKE A DELICATE FLOWER ,  “ TORNADO EGG” FINISHED,
 WITH MICROGREENS

300 EGP

   EGGS ROYALE  
2 BRIOCHE BUNS WITH SMOKED SALMON, CREAM CHEESE ,  2 POACHED

EGGS ,  AND LEMON PEPPER HOLLANDAISE
550 EGP

SE ASONAL SELEC TION

O

SANTORINI ROLL
AIRY BRIOCHE TOPPED WITH JUICY TOMATO, CREAMY FETA, CRUSHED AVOCADO, AND

CITRUS PESTO - BRIGHT FLAVOURS WITH A MEDITERRANEAN SOUL
350 EGP

MOR NING MENU 
EXCLUSIVELY SERVED IN-HOUSE FOR YOUR DINE- IN EXPER IENCE

BIJOUX BY LÜLU

SIGNATURE PANCAKES
CLASSIC PANCAKES TOPPED WITH MIXED BERRIES WITH A CHOICE

OF:
    -CANADIAN MAPLE SYRUP

-NUTTELA SAUCE
450 EGP

CARAMELIZED PECAN FRENCH TOAST  
GOLDEN CARAMELIZED BRIOCHE ,  TOPPED WITH WARM CARAMEL SAUCE

AND SMOOTH VANILLA ICE CREAM
450 EGP

MANGO TROMPE L ’OEIL
AN ILLUSION OF MANGO WITH GANACHE AND MARMALADE ON JOCONDE

BISCUIT,  F INISHED WITH A VELVET GLAZE
400 EGP 

COOKIES  TROMPE L ’OEIL
AN ILLUSION OF COOKIES WITH VANILLA GANACHE ,  CHOCOLATE

CRÉMEUX ,  SALTED CARAMEL ,  AND CARAMEL COOKIES ,  F INISHED WITH
A VELVET GLAZE

450 EGP

BLACK FOREST
LAYERS OF MILK MOUSSE ,  FRESH CHERRIES ,  FLOURLESS SPONGE ,  AND

VANILLA GANACHE ,  F INISHED WITH A VELVET CHOCOLATE GLAZE
400 EGP

ATELIER BAKES

CROISSANT
A BUTTERY,  FLAKY CROISSANT CRAFTED WITH PREMIUM GRUAU ROUGE

FLOUR AND THE FINEST BUTTER
160 EGP 

SALTED CARAMEL BRIOCHE
SOFT BRIOCHE MADE WITH PREMIUM T55 FLOUR AND FINE BUTTER ,

ENRICHED WITH SALTED CARAMEL
250 EGP 

ZAATAR CROISSANT
A BUTTERY,  FLAKY ZAATAR CROISSANT WITH ZAATAR FOLDED

THROUGHOUT
170 EGP 

GREEK YOGURT BOWL
CREAMY GREEK YOGHURT WITH BAKED GRANOLA ,  A TOUCH OF

HONEY,  AND FRESH BERRIES
399 EGP  

ADD - ONS:  AVOCADO+46 EGP-SMOKED SALMON +46 EGP-  POACHED EGG +35EGP

ALMOND CROISSANT
FLAKY CROISSANT MADE WITH PREMIUM FLOUR AND BUTTER ,  F ILLED

WITH ALMOND CREAM CRAFTED FROM FRESH ALMONDS
250 EGP 

ALL PR ICES AR E SUB JEC T TO 14% VAT AND 12% SERVICE CHARGE

 BURATTA SALAD
CREAMY WHOLE BURRATA WITH COLOURFUL CHERRY TOMATOES ,  CRUNCHY NUTS ,

AND HOMEMADE PESTO — LIGHT,  RICH,  AND PERFECTLY BALANCED
450 EGP 

 LOUKA ROLL 
DELICATE PRAWNS IN RICH GARLIC BUTTER AND FRESH LEMON, WRAPPED IN

OUR SPECIAL SAUCE, TOPPED WITH CHIVES AND LEMON ZEST
420 EGP

THE TURKEY ROLL
TENDER TURKEY ROLLED WITH CREAMY FETA, FRESH ARUGULA, AND SUN-DRIED

TOMATOES, ENHANCED BY HOMEMADE PESTO, A TOUCH OF BUTTER , AND CRACKED
BLACK PEPPER

350 EGP 

LOX ROLL 
SMOKED SALMON MIXED WITH CREAM CHEESE, FRESH CHIVES, DILL, LEMON, AND

CAPERS, TOPPED WITH BLACK PEPPER AND LEMON ZEST, NESTLED IN BRIOCHE ROLL
420 EGP

ROASTED AND TOASTED ROLL
BRIOCHE ROLL FILLED WITH HOMEMADE SLOW-ROASTED BEEF, WHOLE

GRAIN MUSTARD SAUCE, PICKLES, AND LETTUCE
400 EGP 

SEARED MUSHROOMS
BUTTER-GLAZED MUSHROOMS WITH A DELICATE FINISH

150 EGP

O

O

PETITE  POMME 
CRISP GOLDEN CHIPS ,  L IGHT AND ADDICTIVE

150 EGP

  ACCOMPAGNEMENT

DÉLICE  PISTACHE FRAMBOISE
DELICATE PISTACHIO MOUSSE LAYERED WITH A VIBRANT RASPBERRY

FILLING,  SET ON A SOFT ALMOND CAKE BASE
450 EGP

STRAWBERRY TROMPE L ’OEIL
AN ILLUSION STRAWBERRY CRAFTED IN WHITE CHOCOLATE ,  F ILLED WITH

STRAWBERRY MOUSSE ,  PURÉE ,  AND FRESH STRAWBERRY PIECES .
400 EGP 

BRIOCHE FEUILLETÉE  À LA CANNELLE
A GOLDEN,  BUTTERY LAMINATED BRIOCHE CRAFTED WITH DELICATE FLAKY
LAYERS AND A WARM CINNAMON SWIRL THROUGHOUT.  F INISHED WITH A

RICH CARAMEL TOPPING THAT MELTS PERFECTLY INTO EVERY BITE
400 EGP

SERVED WAR M FOR DINE- IN GUESTS.

STICKY TOFFEE  MADELEINE 
SOFT MADELEINE SERVED WITH LUSCIOUS DATE TOFFEE SYRUP AND

CREAMY VANILLA ICE CREAM
490 EGP



HOT/ICED/BLENDEDCOFFEE                                        

ESPRESSO                     
MACCHIATO
CORTADO
FLAT WHITE
CAPPUCCINO
AMERICANO
TURKISH COFFEE
LATTE
MOCHA
WHITE MOCHA
HAZELNUT MOCHA
SALTED CARAMEL
SPANISH LATTE
PISTACHIO LATTE
LÜLU-CHINO (SIGNATURE
BLEND)

CHOCO

LÜLUS SPECIAL CHOCO

MATCHA

MATCHA 
SPANISH MATCHA
WHITE MATCHA
WINTER CLOUD 
STRAWBERRY MATCHA
COCONUT MATCHA

SIGNATURE LULU FOAM

VANILLA

SOFT DRINKS 

COKE/COKE ZERO
SPRITE/SPRITE ZERO
REDBULL/REDBULL SUGAR
FREE

TEA SELECTION

BLACK-GREEN-EARL GREY-VANILLA

 
PEACH ICED TEA
RASPBERRY ICED TEA

FRESH JUICES

ORANGE 
STRAWBERRY 
GUAVA 
LEMON/LEMON MINT

MOJITO

CLASSIC  
PASSIONFRUIT  
BLUEBERRY
RASPBERRY

BLENDED WITHOUT COFFEE

SALTED CARAMEL 
VANILLA 
CHOCO 

FILTER COFFEE

V60

WATER 

MINERAL/SPARKLING WATER
250ML
500ML

ADD ON

SYRUPS
VANILA,CARAMEL ,HAZULNUT,TOFFEE ,C INAMMON,
VANILLA SUGAR FREE ,  CARAMEL SUGAR FREE ,
HAZELNUT SUGAR FREE

SAUCES
CHOCOLATE ,CARAMEL ,PISTACHIO,WHITE  CHOCOLATE 

MILK
OAT-ALMOND-SOYA-COCONUT

LACTOSE

EXTRA SHOT

ALL PR ICES AR E SUB JEC T TO A 12% SERVICE CHARGE FOR DINE- IN OR DERS

70 EGP
80 EGP
85 EGP

100 EGP
120 EGP
80 EGP
80 EGP

120 EGP
145 EGP
145 EGP
175 EGP
140 EGP
140 EGP
190 EGP
190 EGP

70 EGP

90 EGP

120 EGP

100 EGP

280 EGP

100 EGP
150 EGP

165 EGP
190 EGP
190 EGP

200 EGP
190 EGP
190 EGP

150 EGP

140 EGP

110 EGP
130 EGP

35 EGP

 40 EGP

 22 EGP

35 EGP

 40 EGP

 35 EGP


