
APPERTIZERS SNACKS

JERK GRILL

SIDES MISS LILY’S SPECIALTIES

EAST 

VILLAGE

JERK CORN | 6
jerk mayo, toasted coconut

SHISHITO PEPPERS | 8
blistered with jerk salt

ACKEE HUMMUS | 14
grilled roti flatbread

SORREL GLAZED PORK
SPARE RIBS | 12

COD FISH FRITTERS | 10
curry dipping sauce

CRISPY FISH TACOS | 12
red stripe battered mahi mahi  with spicy escovich

HOT ARTICHOKE & CALLALOO DIP | 14
corn tostadas

JERK CHICKEN WINGS | 13
jerk marinated & grilled

HOT PEPPER SHRIMP | 15

WINTER KALE SALAD | 12
asian pear, black radish, yuzu vinaigrette

7A SALAD | 9
butter lettuce, sunflower,  carrot-miso vinaigrette

add chicken I 6,  add shrimp I 8,  add tofu I 5

RICE & PEAS

SWEET PLANTAINS

MAC & CHEESE PIE

STEAMED CALLALOO

JERK FRIES

CURRY
VEGETABLE STEW

BUSS UP SHUT/
ROTI BREAD (2PC)

STEAMED JASMINE RICE

JERK RAMEN | 16
jerk chicken and pork belly, soft egg, 
soy- marinatedackee, scotch bonnet

JAMAICAN PATTY MELT | 15
house blend, caramelized onion, gruyere cheese

marbled rye, jerk seasoned fries

OXTAIL STEW | 21
rich gravy, broad beans, rice and peas

WHOLE FRIED FISH | 24
hellshire beach style local porgy, escovitch, festivals

GRILLED PRAWN “BUSS UP SHUT” | 23
blue mountain vegetable stew, west indian bread

CURRY GOAT STEW | 24
boneless curried goat stewed with peas, irish

potatoes, roti & jasmine rice

WEST INDIAN VEGETABLE STEW | 16
grilled okra, buss up shut, tamarind chutney

JERK CHICKEN 22    JERK SALMON 24     JERK PORk 23

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

6 each


