
X BRUNCH X
B O T T O M L E S S

2 - H O U R  P A C K A G E 

x PP x

$65.0

Your choice of one of the below per person:

House Smoked Salmon Benedict ciabatta, poached eggs,  
baby spinach, hollandaise, lime & coconut (NGO)

16-Hour Brisket Bagel tamarind BBQ sauce, rocket,  
sesame bagel, fried egg (NGO)

Hot Honey Buttermilk Chicken caramelised brioche, 
coconut, pickled pawpaw

Hangi Pork Belly mac n cheese fritter, kale slaw,  
sweet chilli jam

Kawakawa Fried Potatoes smashed yams, spiced tomato 
sauce, chipotle aioli, poached egg (VGO/NGA)

x - Lula’s platter upgrade for 2 - x  
Replace your meal for $15 each

ciabatta, poached egg & hollandaise, smoked salmon,  
pork belly, mac & cheese fritter, fried chicken & coconut 

brioche, fries, aioli, pickles

x - BOTTOMLESS - x 
Prosecco | Mimosa | Bloody Mary  

Paradise Mocktail: pineapple, ginger & apple juice 
Pink Passion Mocktail: strawberry, passionfruit,  

lime & apple juice

Lula’s Brunch Specials  
Espresso Martini 15.0 | Margarita 15.0 | Export Gold 8.0 

4 x Heineken or Heineken 0.0% bucket 28.0 

(VGO) vegan optional | (NGA) no gluten added | (NGO) no gluten optional  
We try our absolute best but our kitchen is not an allergen-free zone, so please chat to our 
staff if you have any questions. +2% surcharge on all credit card and contactless payments.




