
SIDES

LETTUCE HEARTS 6 

STEAMED RICE 5

SEASONAL VEGETABLES 8 

POTATO PURÉE - SHOESTRING FRIES 6 

SAUCES: BÉARNAISE - PEPPERCORN - MOREL 6

TO BEGIN..

CAVIAR, SOUR CREAM & BLINIS
50g 120 - 125g 260  - 250g 500

EXTRA-LARGE BURRATA 38
Roasted butternut squash, honey dressing, pecans, rocket, cinnamon

TRUFFLE PIZZETTA 32
Mozzarella, stracciatella, truffle, rocket

CRISPY FRIED CALAMARI 18
Lemon, spicy sauce

LILY’S SAVOYARD FONDUE 28
Onion compote, Serrano ham crumble, country bread

STARTERS

OYSTERS, CHAMPAGNE GRANITA  3**/6/9  20/40/60
Sour cream, cucumber, Granny Smith apple

SEA BASS CEVICHE** 24
Pomegranate, coriander, passion fruit emulsion, candied ginger, makrut lime

LOBSTER ROLL  30
Toasted brioche, lobster, lobster mayonnaise, baby gem, celery, chives

ARTICHOKE & PAN-SEARED FOIE GRAS 28
Truffled artichoke purée, Albufera sauce, foie gras butter emulsion

PAN-SEARED SCALLOPS 25 
Beurre blanc, lovage, baby spinach

(caviar supplement 10g / 15)

CRISPY RICE, SMOKED BEEF** 23
Wasabi mayonnaise, sesame

BAO, LACQUERED DUCK 24
Spring onion, plum sauce, foie gras, coriander, crispy mix 

THAI-STYLE BEEF TATAKI  26
Asian-style marinade, coriander, lemon, spring onion

MAINS

PACCHERI LILY’S**  28 
Tomato sauce, Parmesan, basil oil 

LOBSTER LINGUINE  48
Lobster, tarragon, chervil, tomato

GRILLED OCTOPUS & SMASHED POTATOES 39 
Romesco, sauce vierge, preserved lemon, almonds, Parmesan

TERIYAKI SALMON** 36
 Lightly seared salmon, sesame, pak choi, steamed rice 

SOLE MEUNIÈRE 58 
Lemon, parsley, brown butter, Robuchon-style potato purée, spinach

CHICKEN SUPRÊME, MOREL SAUCE** 38
Robuchon-style potato purée, seasonal vegetables, rich jus

DUCK BREAST 40
Bigarade sauce, carrots, smoked carrot purée

TRADITIONAL BEEF FILLET AU POIVRE 52
Flambéed black pepper sauce, fries, green salad 

BONE-IN BLACK ANGUS RIB STEAK (1.2 kg - for 2) 152
Choice of  2 sauces, fries, green salad 

CORDON BLEU & TRUFFLED COQUILLETTES (for 2) 85
Ham on the bone, Comté



DESSERTS

CRÈME BRÛLÉE** 13
 Madagascan vanilla

LEMON MERINGUE 14
 Lemon crémeux, streusel, lemon & lime, Italian meringue

LILY’S DAME BLANCHE** 13
 Chocolate sauce, cocoa crumble, Chantilly cream

GIANT SHARING COOKIE 24
 Vanilla ice cream, praline & pecans

TROPICAL FRUIT PAVLOVA** 13
 Passion fruit, mango, kiwi, pineapple, mango sorbet

WARM CHOCOLATE & TONKA MOUSSE 14
 Chocolate ice cream, cocoa nibs

LILY’S COLONEL  12
 Granny Smith apple sorbet, with gin, vodka, tequila or mezcal

 (Chef’s Twist: Clase Azul Plata +20)

 DESSERT COCKTAILS

TIRAMISU MARTINI 16

ESPRESSO MARTINI 16

ITALIAN COFFEE 16

LEMON PIE 16

TUESDAYS & WEDNESDAYS

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 + DESSERT 39

STARTER + MAIN + DESSERT 55
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