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Anthony Fiti”o - I xecutive Chef/owner/co—gounc]er; Ange]o Fiti”o - Co—(ounc’er
Sowmga Burugu - Co-owner; K atie Mdlellan - C o-owner/ (General Manager

DINNER MENU

Appetizers / Tapas

COLD

Cold Mezze Platter - 17 Nana’s Marinated Eggplant
hummus bi tahini, marinated olives) Nana’s Full order - 9 Tapa -6
eggplant, sweet onion, (reck [“eta, taramasalata, With roasted red peppers

hot Picued peppers, dolmas, gri”ecl Pita

Hummus bi Tahini - 13

Pita bread and marinated olives

SELADS

Gigande Bean Salad - 12 GF Horiatiki Salata - 9 GF
Greek broad beans, tomato, onion, cucumber, Tomatocs, onions, cucumbcrs, olives, fresh
[Hawaiian basil, feta cheese, red-wine vinaigrette oregano, feta, F VOO, sea salt, black pepper
Orange-Blossom Salad - 12 GF Caesar Salad - 8
Peets, baby arugula) gorgonzola, candied Shaved grana Pac{ano cheese and | uscan
walnuts, orange~b]ossom vinaigrette croutons I A&c{ anchovies - 2

Insalata Mista - 8
]:ielcl greens, Koma tomatoes, Tuscan croutons,
balsamic vinaigrette | Add gorgonzola cheese ~ 2

HOT

. Gambas al Ajillo GF**
Tapa del dia , Full order - 16 Tapa Order - 10
ASk your server for the Weeug SPCC'a!S' Large wild Georgia white shrimP, sizzled in E\/OO}

white wine, gar]ic, herbs, and fresh lemon

Fresh Prince Edward Island Mussels - 16 GF**

Add Pommes Frites with Aioli - 4.50 Crabcake Tapa - 15**
“«Ala creme,” in a white-wine, basil, and gar]ic}cream Lump crab cake, sliced avocado, orange wedges, and
broth, or “Fosi”ipo,” ina sPicy tomato seafood broth Li|3’s fresh aioli
Calamari a la Plancha - 16 GF** Jerusalem Falafel
(NOT breaded and Friecl), served sizzling with olive Full Order - 10 Tapa —6
oil garlic, sca”ions, and lemon With feta-dill sauce and amba

Menu Frices and Availabilit9 Sukject to Change Without Notice
20% Gratuitg Mag Be Added to Parties of [Five or More i 10% Gratuity Aclclccl to TO—-GO Orc{ers
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DINNER MENU

PESTA

Gamberi alla Rossa - 28**
Marinated, chargri”cd wild Georgia white shrimp,
atop fettuccine tossed in a light tomato cream sauce,
Pecorino~Romano cheese, [Jawaiian sweet basil

Petto di Pollo alla Parmigiana - 23
r‘lancujrcadecl breast of chicken, baked to orderin a

savory tomato sauce with caPc”ini asta, melted fontal,
Gljrana Fadano, and Pecorino fgomano cheeses.

Seasonal Gemelli - 18
Shiitake mushrooms, heirloom cherry tomatoes,
organio baby sPinach, garlic, thgm)e, virgin olive oil,
white wine, fresh lemon, Pecormo~Romano

(Can be made \/cgan)

Ravioli Formaggio di Capra
Full Order - 27 ' order - 17
(Goat cheese stuffed pasta, olive oil, organic babﬂ
sPinacl'\, sun-dried tomatoes, fresh gar]ic, toasted Pine
nuts, and Pecorino~Romano.

Ravioli di Zucca
Full Order - 27 '/ order - 17
Buttemut squash stuffed asta, sa e-brown butter
sauce, Pecorino }g %’\

omano cneese

Seafood Pasta a la Creme - 32**
Fresh diver sca”ops, wild Georgia shrimP, heirfloom

cherry tomatoes, and asparagus, simmered in a light
lemon-cream sauce and tossed over fettuccine

Add to Any Pasta Dish - Grilled Jerk Chicken Preast - 8;

(
Girilled Wild Georgia SErimP — 10**; (Grilled Faroe |slands Salmon Steak —15%
éri”ed Grass-["ed | amb T enderloin — 16*)

Pinchitos - 34 GF**

Our signature dish - cl‘]argriuecl Spanisl‘w~spiced lamb
tenclerloin, sautéed white sweeﬁ/rotatoes and green

}Jeans, Picante 58!58 VGI‘CICJ anchego clﬂeese

Risotto con Cappesante e Asparago
Full Order - 34 ': order - 24 GF**

FPan searedjumbo Maine diver sca”ops, saffron-carnaroli

risotto, fresh asparagus, grana Paclano cheese

Moroccan Jerk Chicken - 28
Marinated, chargri”ed chicken breast, (Casablanca

sauce, Pearl couscous Pilamc, gri”ed zucchini

ENTREES

Charbroiled Faroe Islands Salmon Steak**
Full Order - 30 ': order - 22

Lemon~garlic mashed Eotatoes and mango~dried

sourc errg salsa

Steak Frites - 32 GF*
8oz Certhcied Angus Bee]c hanger steak,Eamseared}

bordelaise sauce, pommes Frites} Lily’s rreslﬂ aioli

Salad Nicoise - 27 GF**
Grilled ahi tuna, field greens, potatoes, Nicoise olives,

boiled elggs, Roma tomatoes, fresh vegetab]es, tossed in
s

ba

amic vinaigrette. Anchovies upon request

Lily’s Lamb Burger - 21r**
(rass+ed lamb, on a ciabatta bun with lettuce,
tomato, and onion, fries, and feta-dill sauce

I:ontal Cheese -2 Gorgonzola C}ﬁeese -3 Avocado -2 5autéed Mushrooms -2 T‘lot Fick[ec{ Feppers — 1

**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.

GF - All dishes with this (‘]csignation are Prcparcd glu’ccn free. Please alw395 advise your server i{:gou need a celiac dish. Most other dishes can casi|3 be made qutcn—Frcc



