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APPETIZERS

JERK CORN |7
jerk mayo, toasted coconut

SHISHITO PEPPERS | 9
blistered with jerk salt

ACKEE HUMMUS | 15
grilled roti flatbread

JERK BBQ PORK
SPARE RIBS [ 15

COD FISH FRITTERS |10
curry dipping sauce

JERK CHICKEN WINGS |13
jerk marinated & grilled

HOT ARTICHOKE & CALLALOO DIP | 14
plantain chips

HOT PEPPER SHRIMP | 16

CRISPY CALAMARI [ 15
spicy escovitch, scotch bonnet mayo

CRISPY FISH TACOS [ 12
red stripe battered mahi mahi
with spicy escovitch

LILY’S GARDEN SALAD |14
watercress, bibb lettuce, golden beets
radish, lemon vinaigrette

JERK GRILL

JERK CHICKEN | 24 » JERK PORK BELLY |25 » JERK SALMON | 26

served with mango chutney, cucumber escovitch
and a choice of Miss Lily’s side dish
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— SIDES

6 each

RICE & PEAS
SWEET PLANTAINS
MAC & CHEESE PIE
SEASONAL JAMAICAN GREENS
JERK FRIES
CURRY VEGETABLE STEW
BUSS UP SHUT

STEAMED JASMINE RICE

OXTAIL STEW | 25
rich gravy, broad beans, rice and peas

STEAMED FISH & BAMMY | 25
local porgy, okra, baby bell peppers

WEST INDIAN CURRIED SHRIMP | 24
tamarind chutney, roti
steamed jasmine rice

GRILLED BRANZINO | 29
scotch bonnet brown butter
charred broccolini, jasmine rice

TRADITIONAL CURRY GOAT STEW | 27
curried goat stew, irish potatoes
roti, jasmine rice

GUYANESE VEGETABLE LO-MEIN | 21
snow peas, broccolini, shishito peppers
black bean sauce

MISS LILY’S SPECIALTIES—
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——SIGNATURE
DRINKS

FROZEN CARIBBEAN

MARGARITA [ 12
soOtod sake, citrus slush, ting

LILY’S PUNCH | 13/48
soju, fresh orange
passion fruit, pineapple

DUTTY WINE | 10/38
caribbean sangria
with red wine

~ HOUSE
COCKTAILS

13 each
48 select pitchers

WATAMELON
fresh watermelon juice
soju, mint, lime

COCO LILY
heavesake sake, soju
fresh coconut water, lime

SANKA YUH DEAD?
bonal, lavender bitters,
soju, fresh lemon,
cane syrup

HERBAL TONIC
fresh cilantro, soju, lime
sparkling wine

DARK & STORMY
bonal, ginger beer, lime
fresh pressed ginger,
angostura bitters

SPARKLING

PROSECCO di valdobbiadene “primario”, veneto, italy | 13/52

WHITE

PINOT GRIGIO “tre fili”, veneto, italy | 10/40

SAUVIGNON BLANC “petit clos”, marlborough, new zealand | 11/44

RIESLING amity vineyards, amity, oregon | 13/40

PECORINO “amorino”, poderi castorani, abruzzo, italy | 14/56

ROSE

ROSE “hecht & bannier”, provence, france | 14/44

RED
MALBEC “rivus” patagonia, argentina | 12/48
MONTEPULCIANO d’abruzzo “podere castorani”, italy | 10/40
PINOT NOIR “o”claude vialade, languedoc, france | 12/48

CABERNET “heller estate”, california | 14/56

SAKE
HEAVENSAKE junmai ginjo sake, niigata, japan | 15/85

SOTO junmai daiginjo, niigata, japan | 15/85

—BEERS

BOTTLES | 7 BADOIT / EVIAN | 7
carib
red stripe
guinness foreign extra
dragon stout

SORREL | 6

DRAUGHT | 7

coney island
mermaid pilsner

founder ipa
pineapple wheat

TING | 4

SODA |3
CAN |6

BEVERAGES —

HOMEMADE GINGER BEER | 6

royal jamaican ginger beer

COCONUT WATER | 9
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