
SIDES

MISS LILYS SPECIALTIES

APPETIZERS

EAST 
VILLAGE

JERK GRILLED CORN I 6
jerk mayo, toasted coconut

COD FRITTERS I 10
curry mayo

FISH TACOS I 12
red stripe battered 

mahi mahi, spicy escovitch

ACKEE HUMMUS I 14
grilled roti flatbread

JERK WINGS I 13
jerk marinated and grilled

HOT PEPPER SHRIMP I 15

JAMAICAN PATTY MELT I 15
house blend, gruyere, caramelized onions, 

cucumbers and jerk mayo on marble rye with jerk fries

HELLSHIRE BEACH FISH I 24
fried whole porgy, escovitch, festivals

WORLD FAMOUS 
JERK CHICKEN

slow cooked and grilled, 
marinated cucumber salad,

rice and peas

SWEET PLANTAINS
RICE AND PEAS

JERK FRIES
FESTIVALS

Visit our other 
location!

132 West Houston Street
New York City

LATE MENU

$6 each

$22



HOUSE COCKTAIL WINES

BEERS

LILY’S HITSBOOMSHOT!

LILY’S PUNCH
Wray & Nephew overproof, pineapple,

orange, cranberry 

WATAMELLON
Starr african rum, fresh 

watermelon juice, mint, lime

MI JULIE
Brugal 1888, fresh muddled mango

snchapps, lime, grenadine

CARIBBEAN MARGARITA
Brugal extra dry, Cointreau, lime, jerk

salt rim

HERBAL TONIC
Brugal extra dry, lime, cilantro

SANKA YUH DEAD?
Yagaura Cachaça, fresh cane juice, 

lemon, lavender

NATURAL MYSTIC
Hendricks gin, sage,

St. Germain elderflower

COCO LILY
Clément coconut rhum, lime,

coconut water

ROOTS & CULTURE
El Jimador blanco, lime, house-made

ginger beer

RUDE BOY
Jameson, sorrel, ginger,

allspice

CANS | 6

MODELO, 
ROYAL JAMAICAN 

GINGER BEER

BOTTLES | 7

CARIB, CORONA EXTRA,
RED STRIPE, MAGNER’S CIDER,

DRAGON STOUT, GUINNESS

DRAUGHT | 7

HEINEKEN LIGHT | CAPTAIN LAWRENCE IPA,
CONEY ISLAND PILSNER  | BROOKLYN LAGER,  

MAUI BREWING CO. PINEAPPLE WHEAT,
SEASONAL DRAUGHT

LILY’S FROZEN TING | 12
Casamigos, Authentic Jamaican Ting, 

Signature organic slush blend

FROZEN DARK & STORMY | 10
Kelvin organic ginger slush, Blackwell, 

Gosling’s float

TING/VODKA,
 TEQUILA/GINGER,

RUM/SORREL, 
RUM/PUNCH

6 each
Choose from four variations: 

13 each | 48 pitcher organic | sustainable | biodynamic

SPARKLING
Prosecco di Valdobbiadene “Primario” | 15/48 

Ruge, Veneto, Italy 

Lambrusco “Ven Crud” | 15/48
Lombardia, Italy

WHITE
Pinot Grigio “Tre Fili” | 12 / 37

Veneto, Italy

Sauvignon Blanc “Petit Clos” | 15 / 48
Marlborough, New Zeland

Chardonnay “Santa Julia” | 15 / 48
Argentina 

Riesling “Amity Vinyards” | 13 / 40
Amity, Oregon 

Gewurtztraminer “Foris” | 13 / 40
Rogue Valley, Oregon

ROSÉ
Rosé “Hecht & Bannier” | 14 / 44

Provence, France

RED
Pinot Noir “Amity Vinyards” | 15 / 48

Amity, Oregon

Cabernet Sauvignon “Heller Estate” | 16 / 53
California 

Malbec “Cuma”, Salta | 12 / 37
Argentina

Merlot “Claude Vialde”, Languedoc | 10/27
France

ROCKHOUSE COLADA
FOR CHARITY! | 15

Mt. Gay black barrel, Leblon cachaça, 
coconut milk, pineapple, served in a coconut


