/f@\

C afe
Lily

\o J

Aﬂthony Fiti”o - [ xecutive Chemc/owner/coqcounder; Angelo Fiti”o - Co~1counder
50wm9a Burugu - o-owner; K atie Mclellan - (C o-owner/ (General Manager

LUNCH MENU

Menu Fricss and Avai!a})i]itﬂ Subject to Change Witf‘)out Notice

EPPLETIZERS

Cold Mezze Platter - 17

Grilled Tuscan Bread - 4 [Hlummus bi tahini, taramosalata, marinated olives,
Basket of Bread with Hcrb Olive Oll Nana’s e Plant, sweet onion, \/a”areso Fcta,
hot iﬁed eppers, dolmas, grilled pita
P pepp g P
Hummus bi Tahini - 13 Calamari a la Plancha - 16 GF**
\/\/arm Pita bread and marinated Greek olives (NOT breaded and {:ried) olive Oil,
garlic, scallions, and fresh lemon
Fresh Prince Edward Island Mussels - 16 GF** Gambas al Ajillo GF**
Add Pommes Frites with Aioli - 4.50 Full order - 16 Tapa Order - 10
«Ala creme,” in a white-wine, basil, and garlic~cream Large wild Georgia white shrimp, sizzled in FVOO,
broth, or “Fosi”ipo,” in a spicy tomato seafood broth white wine, garlic, herbs, and fresh lemon
Caesar Salad - 8 Insalata Mista - 8
Shaved grana Padano cheese and Tuscan f:iel& greens, Roma tomatoes, Tuscan croutons,
croutons | Add anchovies — 2 balsamic vinaigrette I Add gorgonzola cheese -2

Tomato Basil — Bowl —7 Cup —5

SANDWICHES

Mediterranean Grilled Cheese - 16 Falafel Sandwich - 13
f:ontal and grana Paclano C]"ICCSCS, roasted Jerusalem~stgle Fa]a]ce], warm Pita, iettuce,
tomatoes, gri”ecl onions, and sliced almonds. tomato, sweet onion.
Side - |nsalata mista and a cup of soup Side — insalata mista, feta-dill sauce, and amba
Chargrilled Moroccan Jerk Chicken - 16 Gyros - 15**
Chargri”ed, rubbed with our chef’s own blend of (Choice of meat: marinated (Greek-style | amb
Mediterrancan spices, chargri”ecl, toasted tenderloin (Additional - %4) (not shaveg, lamb) OR
ciabatta roll. Side - [French fries Girilled Chicken, chargrilled, lettuce, tomato, onion,
warm Pita. Side — éta~cml sauce, | rench fries

Lily’s Lamb Burger - 2r**
(Grass-fed lamb, on a ciabatta bun with lettuce,
tomato, and onion, fries, and feta-dill sauce

f:onta[ Clﬂccse -2 Gorgon/_ola CI‘ICCSC -3 Avocaclo -2 Sautécd Mus}‘urooms -2 Hot Fick!ed Fcppcrs — 1

We will split checks, but it will take extra time, since your server has other customers and duties to attend to - P|ease be Patient
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LUNCH MENU

Menu Friccs and Avai!af)i]itﬁ \5ulijcct to Changc Witl’wou‘r Notice

SELADS END PASTAS

Greek Salad - 15 GF
Tomatoes, Cucumbers, Sweet onions, Olivcs, Feta,
and Pan-roasted potatoes, Red-wine vinaigrette over
hearts of Romaine, anchovies upon request

Orange-Blossom Salad - 14 GF
Bcets, babg arugu]a, gorgonzola, candied

walnuts, orange~blossom vinaigrette

Salmon Czesar Salad - 21 **
rilled salmon atop fresh romaine hearts, traditional
éa@sar &ressing, «]Euscan croutons and shaved grana

Paclano Cl’]CCSC

Seasonal Gemelli - 18
Shiitake musl‘lrooms) heidoom cl‘lerry tomatoes,
organic babg sPinach, garlic, thgme, virgin olive oil,
white wine, fresh lemon, Pecorino—Romano

(Can be made \/egan)

Salad Nicoise - 27 GF**
Grilled ahi tuna, field greens, potatoes, Nicoise olives,
boiled eggs, Koma tomatoes, fresh vegetaHes, tossed in
balsamic vinaigrette. Anchovies upon request

Gigande Bean Salad - 14 GF
(Greek broad beans, tomato, onion, cucumber,
[Hawaiian basil, feta cheese, red-wine vinaigrette

Ravioli Formaggio di Capra
Full Order - 27 ': order - 17
(Goat cheese stuffed pasta, olive oil, organic babg
sPinach, sun-dried tomatoes, fresh garlic, toasted Pine
nuts, and Pecorino~Romano.

Ravioli di Zucca
Full Order - 27 ': order - 17
But’cemut squash s’cuﬁ:eclﬁsasta, sagileJDrown butter

sauce, Pccorino omano cheese

(Add to Ang Fasta Dish — Grilled Jerk (Chicken Preast - 8;
Girilled Wild Georgia Shrimp — 10**; (Grilled [Faroe |slands Salmon Stcak — 1 5%
éri”c& (Grass-["ed | amb | enderloin ~ 1 6**)

Petto di Pollo alla Parmigiana - 23

HancLbreaclecl breast of chic‘(en, baked to orderin a

savc&? tomato sauce with caPeHinilgasta, melted fontal,

rana Faclanoj anc{ PCCOI‘iﬂO omano CI’!CCSCS‘

Beignet de Crabe - 28**
Fanko~breadec’ lum crabcakes, insalata

mista, and Li!g’s fresh aioli

LILY'S SIGNATURES

Fresh Salmon Steak - 21 GF**

Cl’]argri”ecl, served with insalata mista and a
cup of tomato~basi! soup

Steak Frites - 32 GF*
8oz (_ertified Angus Beef hanger steak,garvsearcd,

bordelaise sauce, pommes frites, Li]y’s resh aioli

Pinchitos - 34 GF**

Our signature dish - chargri”e& Spanish~spiced lamb
tenderloin, sautéed white swee’t/{)otatocs and green

beans, Picante salsa VCFdC, anchego CI’ICCSC

* See Reverse for APPctizcrs and Sanwiches*
20% Gratuity May Be Added to Fartics of [Five or More I 10% Gratuitg Addedto T o-Go Orders

**THESE ITEMS ARE SERVED RAW OR UNDERCOOKED OR CONTAIN (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS.
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
S CONDITIONS.
(G - All dishes with this designation are prepared gluten free. [lease always advise your server if you need a celiac dish. Most other dishes can easily be made gluten-free
S prep g Y Y Y Y g



