C afe
Lilgt

BRUNCH MENU

BOTTOMLESS COCKIRILS

Single Mimosa - 8

Single Bellini - 8

Single FPoinsettias — 8

Single Blooc’g Mar3 - 10
Single Bloody Maria - 10
Single Blooclg Margaret~ io
Single Red Sangria -~ 8
Singlc White Sangria -8

*Bottom|ess Mimosa - 18
“Bottomless Bellini- 18
“Bottomless Poinscttias — 18
*Bottom|ess Bloocl Mar ~18
Y Y
*Bottomless Ploody Maria- 18
Y
*E)ottomless E)lood Margaret — 18
Y &
*Bottomless Red Sangria— 18
B S
*Bottomless \White Sangria — 18
2

“For Bottomless, minimum $ 12 entrée Purchasc is require&.

*One Pottomless is or\]y valid for ONI person.

BRUNCH COCKTAILS

Raspberry Mimosa - 10
Raspberrg Puree, Chilled SParHing Rose

Mule Mimosa - 10
Ginger quuor, Orange Juice, Chi”e& SParkling ROSC

Irish Coffee - 10
Slaine |rish \/\/l’n’skeg, Bai]eg’s Jrish Cream, (offee, [Fresh Whlp Cream

Rumchata Coffee - 10
Coffee |nfused Rum, Rumchata Liquor, Coffee, Fresh \/\/l’np Cream

Espresso Martini - 13

\/oc”<a, Espresso, DuNord Coxcxcee Liquor, Cream (UP)

Tulip Mania - 13
Cathcad r—ioneysucue ‘\/oc”<a, Iimejuice, cranberr}jjuicc, and 18.21 blood orange & ginger shrub
garnished with a dchgdrated Rose Petal (UP)

Basil Smash - 13
Ford’s Giin, Limonce”oj Fresh basil, Frcsh [ ime, Fresh lemon (UP)

Rose Nyland - 12
B|uecoat [~ lderflower Giin, GraPcFruit Juicc, C}‘nampagnc

BRUNCH WINE

N.V. Rotari Split —~ Brut, | rentino, ]taly i

N.V. FProsecco, Be”ino, ]ta|5 i1,/42
N.V. Granc{ial, SParinng Rose, [rance ii1,/42
2022 Rieshng, Dr. | cosen, Mosel, German3 12/46
2022 Pinot Gris, Willamette \/ineyarc{s, Willamette \/a”eg, Oregon i4/54
2022 Sauvignon B|anc, E_l Gabaclﬁa, Rueda, SPain i3,/50
2021 Rose, | a Jolie Fleur, Mediterranee, [France i3/50
2021 Montepulciano, Carletto, ]talg i1,/42
BISCUITS
Pasket of [Fresh Biscuits (4 biscuits) - é Simgle Biscuit — 2

*See Reverse for Brunch Main Dishes and Bistro Flates*
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BRUNCH MENU
MEIN DISHES

French-French Toast Eees Rovale - 20™*
Full Order - 12 OR 1/2-order - 8 88 Y
; ; Femccctly Poacl’]ed cggs and beet cured salmon on a toasted
Nana’s recipe — thick-cut T uscan bread, powdered sugar and ) . . o
) P ) ” P I b[scunt, sauteed greens, draped In creamy tahini
cinnamon, served with fresh fruit and mapie syru ) hollandaise with a hint of citrus. Garnishec{ with Parsleg.
Add \/egan Sausage OR Smoked Sausage OR T hick-cut
Bacon— 7
Greek Omelet - 15 GF**
} Shrimp and Grits - 20 GF** Filled with Sautéed Spinacl’l, Diced T omatoes, Olives,
Chccsy Polenta toPPed with Georgia white slﬁrimp sautéed in Feta Cheese, Served with [Tresh [Fruit, and a side of
bacon-sausage gravy, garnishec[ with Pecorino~Romano cheese Homestg'c potatoes or C}.,ccsg Polenta

Breakfast Wrap - 20**
| _amb (T enderloin cut, not Shaved); Chargri”ecl, served on
warm [ita Brcacl with Scramb[ed Eggs, Slicecl T omatoes,
Baby Arugula, Manc]ﬁcgo Chcese, served with f”‘lomcsty]c

Tuscan Omelet - 15 GF**
]:illed with Sundried T omatoes, Sweet Feppers, Babg
Spinaclﬁ, Manchego Cheese, served with [Tresh [Fruit, and
a side of f"!omestglc Potatoes or Cl’xeesg Folenta

Fotatoes
Crabcake Benedict - 28** Lily’s Breakfast - 15**
T wo of our signature LumP C‘rab Cakes tOPPCCl with (Choice of meat (] hick cut Pacon, Smoked Sausage,
FOBCIWC& Eggs, Ho”an&aisc Sauce, and DfCCd Roma Flant Basec{ Sausage), 5cramble& Eggs, Fresh ]:ruit and
T omatoes, served with Homcstgki Potatoes a side of f‘lomcstg[e Potatoes or Cl’)eesg Polenta
Gyros Sandwich - 15** Salad Nicoise - 25 GF**
Fick a choice of- Lamb (Tendcrloin cut, not shaved) marinated in Girilled Fresh Yellowfin T una atop a mcc”eg of [Fresh
Greek—stﬂle (Adc]itional - $4) OK \/cgctablcs, f:ic]ci Gireens, Fotatocs, and Nicoise Olives,
Chargri”ec] Jerlc Chicken; served on Warm Fita bread with tossed in balsamic vinaigrette, with boiled eggs and Roma

lettuce, tomato, and sweet onion, with feta-dill sauce and tomatoes, anchovies upon request

lﬂomestglc Potatoes
Salmon Caesar Salad - 20**

Falafel Sandwich - 13** Fresh Sa!mon Fi”et, Chargri”ed, served atop Fresh Romaine
Jcrusalemf.tgle Falalcel, warm {iita, lettucc, tomato, sweet onion. r“lear’cs tossed in Caesar Dressiﬂg,
Side ~ |nsalata Mista, [“eta-Dill sauce, and Amba garnishec{ with Croutons and Shaved (Grana FPadano Cheese
Orange-Blossom Salad - 14 GF Watermelon-Feta Salad - 9 GF
Fresh PBects served with Wild Babﬂ Arugula tossed in an Fresh Watermelon served with \Wild Babg Arugub,gamishccl
Orange—Blossom \/inaigrette, gamished with crumbled with Crumbled Feta Cheese and Balsamic \/incgar

Gorgonzola cheese and Cancliecl Walnuts
Insalata Mista - 8

_ Q@
h dC ]Eajsar S:lad 21 Field greens, Roma tomatoes, | uscan croutons, balsamic
Shaved (Grana Padano cheese and | uscan croutons vinaigrette
[rench [Fries -4 Fresh Fruit-4 Foached }:_ggs~+ Sausage -7
T hick cut Pacon-7 Scrambled }:_ggs _4 Side of Hollandaise Sauce - 3 Plant Based Sausagc -7
fﬂomestgle Potatoes -4 Girilled | amb - 16 Chccsg Polenta -4 Girilled Salmon - 14

*See Reverse for Brunch Cocktails and Wine*
**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 CONDITIONS.
Eggs can be served ONLY two ways — Scrambled or Poached.
20% Gratuit}j Mag Be Added to Farties of [Five or More. Gratuity May Be APP[ied to Checks with Discounted ]tems,
(I - All dishes with this clesigr\ation are Prcparecl gluten free.

Please alwags advise your server if you need a celiac dish. Most other dishes can easilg be made gluten~1cr66.



