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ENTREES 
 

All entrees are served with a house salad of baby greens, bread and butter, fresh grilled asparagus. 
You may substitute your house salad with a Lily or Grilled Caesar salad. $5 

 

GRILLED HANGER STEAK 
Grilled 8 oz beef hanger steak served with mashed potatoes and Bordelaise sauce. $28 

 

BEEF TENDERLOIN TIPS GORGONZOLA 
Sauteed beef tenderloin tips with mixed mushrooms and shallots,  

simmered in a marsala wine sauce, served with gorgonzola cheese ravioli. $22  
 

LAMB MIXED GRILL  
Grilled lamb chops and lamb sausage served with whole wheat  

cous cous salad and mint sauce. $25 
 

PORK TENDERLOIN AND SEA SCALLOPS 
Grilled pork tenderloin and apple wood smoked bacon wrapped sea scallops,  
served with mashed gold potatoes and huckleberry zinfandel wine sauce. $23 

 

RASPBERRY CHICKEN 
Baked almond bread crumb encrusted chicken breast, topped with melted brie,  

served with mashed gold potatoes and chambord sauce. $18 
 

GRILLED SOCKEYE SALMON 
Wild Alaskan salmon fillet topped with horseradish butter,  

served with soy bean succotash. $22 
 

TILAPIA AND SHRIMP  
Semolina crusted tilapia and shrimp, baked in extra virgin olive oil, served with  
Tuscan style sundried tomato, olive, baby spinach and white bean tapenade  

and fresh asparagus. $25 
 

LILY’S CRAB CAKE 
Broiled 5 oz all lump crab caked laced with sweet white corn, served with grilled polenta,  

sliced tomato and a drizzle of basil tartar sauce. $23 
 

LOBSTER MACARONI & CHEESE 
Penne pasta tossed with lobster, roasted tomatoes, white cheddar and cream,  
topped with bread crumbs and Parmesan cheese, baked in an iron skillet. $23  

 

GRILLED VEGETABLE RAVIOLI 
Fresh pasta filled with grilled vegetables and cheese,  

tossed with oven roasted tomatoes and pesto cream sauce. $18 
 

Lily’s is a smoke and cell phone free restaurant. 
20% gratuity will be added for parties of 8 or more. 


