
 

 

 

 

 

 

 

 

 

APPETIZERS 
 

SOUP OF THE DAY 
Chef’s daily selection. Cup $3.5 Bowl $4.5  

TOMATO BISQUE 
Fresh tomato soup with a touch of cream, baked in a crock,  

topped with Swiss and provolone cheese. $6 
LANCASTER COUNTY CHEESE PLATE 

Local cave aged Pennsylvania Noble cheddar with huckleberry jam  
and fresh goats milk cheese with pecans, garnished with fresh fruit. $9 

ALMOND ENCRUSTED DUCK TENDERS 
Crispy fried duck tenderloins served with Asian BBQ sauce. $7.5 

FLASH FRIED CALAMARI 
Served with Thai curry dipping sauce. $8 

SHRIMP AND CRAB COCKTAIL 
Served with Absolut vodka cocktail sauce. $10 

LOBSTER SPRING ROLL 
Crispy fried lobster, crab and vegetable spring roll  
served with an orange ginger dipping sauce. $9 

SMOKED SALMON CRESPELLE AND MARSCAPONE 
Crepes layered with smoked salmon pastrami and Italian cream cheese,  

garnished with cucumber, red onion, capers, tomato and a drizzle of basil oil. $8 
 

SPECIALTY SALADS 
 

LILY’S SPECIAL SALAD 
Baby greens, endive, pear, bleu cheese crumbles, pecans,  

sundried cranberries and pomegranate vinaigrette. $8 
GRILLED CAESAR SALAD 

A half head of char grilled romaine, roasted tomato bruschetta,  
Parmesan cheese and classic Caesar dressing. $7 

WARM WILTED BABY SPINACH SALAD 
Baby spinach tossed with sautéed andouille sausage, mushrooms, shallots, roasted tomatoes  

and balsamic vinaigrette, garnished with hard cooked egg, goat cheese and pecans. $9 
 

LITE FARE 
 

*KOBE BURGER 
Grilled half pound American Kobe beef burger on a toasted roll,  
served with lettuce, tomato, red onion and French fries. $12.5 

CALLA LILY CLUB 
Roast turkey breast, tasso ham, Swiss cheese, lettuce, tomato  

and mayo on grilled country white bread, served with French fries. $10 
COBB SALAD 

Baby greens, grilled chicken breast, bacon, avocado, hard cooked egg,  
tomato, crumbled bleu cheese and classic cobb dressing. $12 

CRAB AND AVOCADO SALAD 
Half an avocado filled with jumbo lump crab on a bed of baby greens,  

cucumber, tomato and remoulade dressing. $14 
TILAPIA FISH & CHIPS 

Beer battered tilapia fillet, lightly fried, topped with basil tartar sauce,  
served with French fries and coleslaw. $15 

QUESADILLAS 
Grilled peppers, onions and pepper jack cheese in a jalapeno tortilla,  

garnished with salsa, sour cream, guacamole and corn chips.  



 

 

 

 

 

 

 

 

 

With grilled chicken. $10 With beef tips. $15 With lobster. $20 


