
LULU’S SAMPLER......................................................................... 22

2 Vietnamese spring rolls, 4 crab rangoons, 4 pork 
dumplings, and 4 vegetable dumplings served with 
dipping sauces (No substitutions)
SPECIFY PAN-FRIED OR STEAMED DUMPLINGS

THAI HOT WINGS.....................................................................13/22
6 PIECE / 12 PIECE 

Tossed in our sweet and spicy sauce (Not available 
mild)

VEGETABLE RANGOONS........................................................6/11
3 PIECE / 6 PIECE 

Hand-folded with fresh vegetables and cream cheese, 
served with sweet chili sauce

SATAY (4)...............................................................................................13
CHICKEN OR BEEF

Served with dipping sauce, cucumber and onion relish, 
and rice

CALAMARI.............................................................................................15
Served with sweet chili sauce and Sriracha aioli 

TEMPURA VEGETABLES............................................................ 11

Tempura-fried vegetable medley served with sweet 
chili sauce and cilantro chimichurri

VIETNAMESE SPRING ROLLS......................................... 6/12
2 PIECE / 4 PIECE 

Tofu, lettuce, carrots, scallions, cilantro, rice vermicelli 
noodles, and peanuts, served with peanut sauce

LULU’S ROLLS.............................................................................. 6/12
2 PIECE / 4 PIECE 

Crispy Thai-style fried pork rolls served with sweet chili 
sauce

THAI LETTUCE WRAPS..............................................................13
SEASONED CHICKEN OR TOFU

Carrots, red cabbage, bean sprouts, cilantro, and 
peanuts, served with ginger peanut dressing (Not 
available mild)

GAI YANG CHICKEN TENDERS ...........................................13
6 Thai-seasoned chicken tenders served with house-
made Honey Sriracha, Lulu’s hot sauce, and fries

LOW-CARB SATAY PLATE........................................................18

2 chicken, 2 steak, and 2 shrimp satays served with 
dipping sauces and a side of Tom Yum Soup (No 
substitutions)

BÁNH MÌ BOWL......................................................................... 16
Seasoned chicken or tofu, jasmine rice, chopped lettuce, 
bean sprouts, pickled daikon, carrots, avocado, hard-
boiled egg, sriracha aioli and cilantro chimichurri (Not 
available mild) 

EGG FLOWER SOUP........................................................ 6/10/5
SMALL / LARGE / ADD TO MEAL (DINE-IN ONLY)

Light and flavorful chicken broth with silky egg ribbons 
and crispy wontons

TOM KHA GAI SOUP........................................................ 7/10/5
SMALL / LARGE / ADD TO MEAL (DINE-IN ONLY)

Chicken, carrots, snow peas, cilantro, lemongrass, 
galangal, kaffir lime and coconut milk broth

TOM YUM SOUP.................................................................6/10/5
SMALL / LARGE / ADD TO MEAL (DINE-IN ONLY) / ADD SHRIMP 
+3.00

Tomatoes, scallions, cilantro and straw mushrooms 
(Not available mild)

LULU’S HOUSE SALAD.............................6/4 WITH MEAL 
(DINE-IN ONLY) 
Romaine, spinach, carrots, red cabbage, cucumbers, 
scallions and bean sprouts.  Choice of dressing: ginger 
peanut, sesame balsamic or chili garlic vinaigrette

CRAB RANGOONS...........................................................6/11
3 PIECE / 6 PIECE
Hand-folded with real crab meat and cream 
cheese, served with sweet chili sauce

DUMPLINGS (8)....................................................................13

Pork or vegetable dumplings, served pan-fried or 
steamed

STREET FOODSTREET FOOD  

LULU’S  FAVORITESLULU’S  FAVORITES

SALADS &  SOUPSSALADS &  SOUPS  
CROSSROADS | WESTWOOD | OVERLAND PARK

BASIL FRIED RICE..........................................................................17

Red bell peppers, scallions, peas, Thai basil, egg, and 
jalapeños

WHANS SE EU PAK......................................................................17

Vegetable medley wok-tossed in garlic-ginger soy 
sauce with sesame seeds and jasmine rice 

FRIED RICE
Carrots, onions, peas and egg. Please specify with or 
without ginger.

Chicken, Tofu or Pork........................................................................16 
Steak or Shrimp................................................................................... 18 
Shrimp, Chicken & Steak Combo............................................. 20 
Medley of vegetables + Egg..........................................................16 
No Protein................................................................................................ 15

WILD MUSHROOM........................................................................ 18

Red curry with portabella, straw, button, and shiitake 
mushrooms, vegetable medley, and jasmine rice 
(No substitutions | Not available mild)

MASSAMAN........................................................................................17

Potatoes, onions, peanuts and jasmine rice                   
(Not available  mild)

YELLOW..................................................................................................17

Spinach, red bell peppers, mushrooms and jasmine rice

KAENG KHIAO WAN KAI	��������������������������������������������������������� 17

House-blended mild green curry with bamboo shoots, 
peas, Thai basil, red bell peppers, and jasmine rice

RICE RICE (Brown rice available) CURRIES CURRIES (Brown rice available)  NOODLESNOODLES
PAD THAI........................................................ 17
Scallions, bean sprouts, egg, 
peanuts, tofu, and rice noodles in 
Lulu’s special sauce

Low-carb options available upon request.

RAINBOW PEANUT NOODLES..............................................17

Red bell peppers, scallions, carrots, bean sprouts, 
cilantro, peanuts, cucumbers and rice noodles in our 
peanut sauce

DRUNKEN NOODLES.....................................................................17

Chinese broccoli, red and green bell peppers, Thai basil, 
peanuts, bean sprouts, scallions, lemongrass, egg, and 
wide rice noodles

BLAZING WOK BOWL....................................................................19
* FAN FAVORITE
Red bell peppers, Napa cabbage, scallions, fermented 
black beans, jalapeños, and wide rice noodles wok-
tossed in our house-blended sauce

KHUN MA PAD THAI......................................................................17
Green cabbage, scallions, egg, bean sprouts, peanuts, 
tofu and rice noodles 

PAD SE EU..............................................................................................17
Broccoli, carrots, egg, and wide rice noodles

SPICY BEEF JANTABOON....................................................... 20
Steak, bean sprouts, peanuts, scallions, cilantro, 
jalapeños, and rice noodles
Low-carb options available upon request.

CURRIED COCONUT SHRIMP & CHICKEN ..............20

Shrimp, chicken, red onions, peas, Thai basil, cilantro 
and rice vermicelli noodles in a house-made green 
curry sauce

CRAB FRIED RICE....................................................................... 22

Lump crab stir-fried with jasmine rice, egg, scallions, 
yellow onion, cucumber slices and fresh cilantro

THAI CASHEW CHICKEN	�������������������������������������������������������19

Chicken, scallions, onions, green beans, cashews and 
jasmine rice

PEPPER BEEF BASIL................................................................. 21

Steak, red and green bell peppers, Thai basil, and 
ground peanuts served with jasmine rice

PINEAPPLE SHRIMP FRIED RICE	���������������������������������20

Pineapple, shrimp, cashews, golden raisins, onions, egg 
and scallions wok-tossed in a house-blended soy sauce

LULU’S SIGNATURE ENTRÉES

SPICE LEVELS

1.	 MILD/MEDIUM

2.	 MEDIUM

3.	 HOT

4.	 BLAZING

Sriracha, pickled jalapeños, and Thai chiles are 
available for additional spice

+Thai Chiles

YOUR CHOICE OF CHICKEN, PORK OR TOFU +1 / STEAK OR SHRIMP +3



1. PAD SE EU 
Chicken, egg, broccoli, carrots and wide rice noodles

2. YELLOW CURRY WITH TOFU 
Tofu, spinach, red bell peppers and mushrooms with 
jasmine rice

3. SPICY BEEF JANTABOON 
Steak, bean sprouts, peanuts, scallions, cilantro, 
jalapeños, and rice noodles

Low-carb options available upon request

4. GINGER CHICKEN  
Breaded chicken, sweet ginger sauce, broccoli, 
carrots, red onion and snow peas with jasmine rice

5. DRUNKEN NOODLES 
Chicken, Chinese broccoli, red and green bell peppers, 
Thai basil, bean sprouts, scallions, lemongrass, 
peanuts, egg, and wide rice noodles

6. THAI CASHEW CHICKEN 
Chicken, scallions, onions, green beans and cashews 
with jasmine rice

7. MA PO VEGAN 
Lightly steamed soft tofu, peas, and button 
mushrooms wok-tossed in spicy garlic and chile 
pepper sauce with jasmine rice

8. PAD KRAPHAO 
Chicken sautéed with sweet garlic soy sauce, cooking 
wine, scallions, and Thai basil over crispy noodles and 
jasmine rice

9. SINGAPORE CHICKEN NOODLES 
Chicken wok-tossed with egg, scallions, yellow onions, 
bean sprouts, red and green bell peppers, house-
blended curry mix, chile flakes, and vermicelli noodles 

DINE IN ............................................................ 13.49

TAKEOUT ......................................................... 13.99

All lunch entrées are served with a crab rangoon 

CRAB RANGOON (4).......................................................7.00

SUBSTITUTIONS ..........................................................+2.00

Substitute a Vietnamese Spring Roll ..................+2.00

HAPPY HOUR SPECIALS EVERYDAY 2 PM - 6PM 

Street FoodStreet Food
VIETNAMESE SPRING ROLL (1) (VE, GF) ...................................2

TOASTED EDAMAME (V, GF) ................................................................6

CHICKEN SATAY (2) (GF)..........................................................................6 

PORK RANGOONS (4)................................................................................. 7

FRIED AVOCADO (6) (V)............................................................................ 7

FRIED PORK WONTONS (6)...................................................................9

SRIRACHA SHRIMP..................................................................................... 10

COCONUT SHRIMP (6)............................................................................. 10

FRIED CASHEWS (VE, GF)..................................................................... 10 

FIRECRACKER SHRIMP (6).................................................................. 10

WINE...........................................................................................................................................6
Underwood Rose, Ant Moore Sauvignon Blanc, Hahn Pinot Noir

DRAFT BEERS.....................................................................................................................5 
Boulevard Wheat, Modelo, Sapporo

PBR 16 OZ CAN...................................................................................................................3

Visa and Mastercard gift cards are subject to a 20% 
gratuity allowance prior to processing 

Please inform your server of any allergies or special dietary 
needs (e.g., gluten intolerance), and we will do our best to 
accommodate them. Be aware that we use ingredients that 
contain all the major FDA allergens (peanuts, tree nuts, eggs, 
fish, shellfish, milk, soy and wheat). Due to normal operations 
involving shared cooking and preparation, we are unable to 
guarantee that any menu items are completely free of allergens. 
Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness. 

Menu items and prices are subject to change without notice. 
Parties of 10+ will have an automatic 22% gratuity added to the 
check.

BANANA ROLLS (4).................................7

STICKY RICE...................................................7
ADD MANGO +3, SEASONALLY

BANANA CHOCOLATE RANGOONS 
(3)............................................................................7

ICE CREAM.......................................................7

3 Scoops of Mango or Taro

APPLE PIE EGG ROLLS...........................7
À LA MODE +2

SPECIALTY DRINKS
THAI ICED TEA ................................................6 
ADD POPPING BOBA +1

THAI ICED COFFEE ..................................... 6 
ADD POPPING BOBA +1

LEMONADES...................................................... 5
Cardamom or passion fruit

BOBA TEAS.......................................................... 8  
Mango, Strawberry or Passion Fruit 
Rishi Wild Thai Black Tea, fruit purée and 
vegan popping boba

BOBA MILK TEA............................................... 8  
Mango, Strawberry or Passion Fruit 
Rishi Wild Thai Black Tea, fruit purée, 
sweetened condensed milk and vegan 
popping boba

HOT DRINKS

RISHI ORGANIC LOOSE-LEAF TEA 
POT SERVICE..................................................... 7

Jasmine 
Masala Chai
Wild Thai Black 
Mystic Mint

DRIP COFFEE ..............................................2.50

SOFT DRINKS

Coke
Diet Coke
Sprite
Mr. Pibb
Coke Zero 
Barq’s Root Beer
Lemonade

MARGARITA
Tequila, orange liqueur & lime

PIÑA COLADA
Rum, coconut & pineapple

PALOMA
Tequila, grapefruit & lime

MAI THAI
Light & dark rum, almond, orange, 
pineapple & lime

OLD FASHIONED
Four Roses Bourbon, brown sugar, 
black walnut bitters & cherry

MARTINI
Vodka or gin, dry vermouth, 
olive or lemon twist

MANHATTAN
Whiskey, sweet vermouth & 
aromatic bitters

MULE
Vodka, ginger beer & lime

VEGAN GIN FIZZ
Classic vegan gin fizz

DessertDessert

$7 CLASSIC HOUSE COCKTAILS

non alcoholic  beveragesnon alcoholic  beverages

LUNCH SPECIALS  Monday - Friday 11 AM - 3 PMอาหารกลางวันราคาพิเศษ

ช่วงเวลาพิเศษ

WANT LULU’S  TO CATER YOUR 
NEXT EVENT?
For reservations, catering, and 
online ordering, go to: 

www.lulusnoodles.com

Lulu’s Thai Noodle Shop was founded 
on fond memories of preparing food 
together as a family in Bangkok, Thailand. 
The recipes we serve today have been 
perfected over generations and celebrate 
the authentic, lively Thai flavors at the 
heart of Lulu’s.


