
Provoleta 19.
Smoked provolone cheese curds,

cherry tomatoes, chimichurri, toast
Caesar Salad 12./19. 

lemon caesar dressing, little gem
lettuce, sourdough breadcrumbs,

grated parmesan cheese

Lillies Fall Salad 14./22. 
arugula, figs, mozzarella, toasted

pecans, maple balsamic

Dinner

Entrees
Pumpkin Ravioli 28

brown butter, thyme, garlic, pumpkin
seeds & grated parmesan

Truffled Mushroom Pappardelle 28
Creamy truffle sauce, chef’s mushroom

selection, grated cheese
 

Pork Roulade 34
assorted dried fruits, lacinato kale,

cherry tomatoes, pomegranate, wine
& herb sauce

Pan Seared Red Snapper 37
butternut squash puree, eggplant

caponata 

Sirloin 52
14 oz sirloin, sweet potato gratin, arugula

salad, cognac peppercorn sauce

Fish & Chips 24
beer battered cod, chili lime wedges

Apple Cider Chicken 28
whole chicken leg braised in hard apple cider,

lemongrass, sauteed kale

Smoked Duck Breast 33
parsnip puree, maple glazed brussels sprouts,

cherry tomato confit, red wine reduction

Whiskey & Cherry Glazed Ham 33
shaved brussels sprouts, caramelized onions,

roasted potatoes, baby carrots

Zucchini Noodles 23
cherry tomatoes, garlic, basil fresh grated

parmesan cheese

Sides

Sauteeed Garlic Kale    11
Pommes Anna               14
Brussel Sprouts            13
Roasted Baby Carrots  13
Mac n Cheese                12

Mushroom Risotto 17. 
creamy mushroom risotto with
kombu dashi stock, parmesan 

Shrimp & Squash Polenta 18.
 warm polenta with squash and

shrimp

Appetizer 

 Add Chicken $10 
Shrimp $12

 Add Chicken $10 
Shrimp $12

Soup of the Day 11./17. 
see server for soup of the day 

Bacon Jam Date Crostini 20. 
24 hour reduced bacon jam & date puree

with sweet date puree
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