LILY'S

TO BEGIN..

CAVIAR, SOUR CREAM & BLINIS
50gr120 - 125gr 260 - 250gr 500

BURRATA EXTRA LARGE 38
Roasted & Fresh Figs, Honey Vinaigrette, Pecans & Mizuna

TRUFFLE PIZZETTA 28
Mozgzarella, stracciatella, truffle & rocket

HUMMUS 15
Chickpeas, Taggiasca olives, pickles & coriander

CRISPY FRIED CALAMARIS 18
Lemon & spicy sance

KAARAGE MINI BURGERS (2pcs/3pcs) 22/28
Kaarage chicken, spicy mayo, Thai basil, cucumber & spring onion

HARRY’S BAR-STYLE BEEF CARPACCIO - XL 36

STARTERS

SEA BASS CEVICHE** 24

Avocado, pomegranate, cucumber, coriander, agnachile & pickles

LOBSTER ROLL 30

Toasted brioche, lobster, lobster mayonnaise, baby gem, green celery & chives

MISO EGGPLANT** 20

Sesame vinaigrette, miso glaze, peannts, coriander & nori

BLUEFIN TUNA TARTARE** 25

Passion fruit emulsion, coriander, candied ginger & makrut lime

CRISPY RICE, SMOKED BEEF 23

Wasabi mayonnaise & sesame

GLAZED DUCK BAO 24

Plum sauce, foie gras, spring onion, coriander & crispy mix

LILY'S

MAINS

PACCHERI LILY’S** 28

Tomato sauce, parmesan & basil oil

SPICY LOBSTER LINGUINE 48

Lobster, tarragon, chervil & tomato

GRILLED OCTOPUS & FREGOLA RISOTTO 38

Romesco sauce, green peas, chorizo & confit garlic

TERIYAKI SAUMON** 36

Medium-rare salmon, sesame, pak choi & steamed rice

PRAWN CAESAR SALAD** 30

Caesar dressing, parmesan, romaine, croutons &° prawns

CHICKEN SUPREME, MOREL SAUCE 38** 38
Robuchon-style mashed potatoes, seasonal vegetables & rich jus

DUCK BREAST 40

Bigarade sauce, carrots & smoked carrot purée

TRADITIONAL BEEF FILLET, PEPPERCORN SAUCE 52
Flambéed black pepper sance, shoestring fries & green salad

CRYING TIGER BEEF 42

Coriander, spring onion, Thai sance, steamed rice & crispy mix

WHOLE ROASTED SEA BASS (FOR 2) 72

Baby potatoes, lemon benrre blanc & seasonal vegetables

CORDON BLEU, GRATINATED RIGATONI (FOR 2) 70

Bone-in ham, Comté, Comté Mornay sance & parmesan

SIDES

HEART OF LETTUCE 6
SEASONAL VEGETABLES 8
MASHED POTATOES — SHOESTRING FRIES 6
SAUCES : BEARNAISE — PEPPERCORN — MOREL 6




LILY'S

DESSERTS

CREME BRULEE 12

Madagascar vanilla

LEMON MERINGUE 14

Lemon curd, streusel, fresh lemon & lime, Italian meringue

LILY’S DAME BLANCHE 12

Chocolate sance, cocoa crumble, whipped cream

PRALINE FRENCH TOAST 16

Vanilla ice cream, praline & pecans

WARM CHOCOLATE AND TONKA MOUSSE 14

Vanilla ice cream, cocoa nibs, salted butter caramel

RED BERRY PAVLOVA 13

Strawberries, raspberries, blueberries, blackberries, mixed berry sorbet

LILY’S COLONEL 12
Granny Smith apple sorbet, with a choice of gin, vodka/ mezcall tequila
(Chef’s Twist: Clase Azul Reposado +30)

DESSERTS COCKTAILS

TIRAMISU MARTINI 16
ESPRESSO MARTINI 16
ITALIAN COFFEE 16

LEMON PIE 16

LILY'S

FROM TUESDAY TO THURSDAY

DISCOVERY MENU :

Lily’s offers an evening set menu, allowing you to choose freely from the starters,
main courses and desserts marked with a double asterisk (*%)

STARTER + MAIN 45
MAIN + DESERT 39

STARTER + MAIN + DESERT 55
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