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VICTOHLAN ESTARM VSHMENT

MAIN COURSE

CHICKEN POT PIE

carrots, english peas, onions, creamy chicken
gravy & flaky puff pastry

FISH AND CHIPS

beer batter cod & chili lime fries.

PAN SEARED LEMON CHICKEN

marinated whole chicken leg, roasted potatoes
,swiss chard & lemon jus.

SMOKED DUCK BREAST

parsnip puree,maple glazes brussels sprouts,
cherry tomato confit & red wine reduction.

GRILLED HARISSA LAMB CHOP

lamb chops marinated in rose harissa sauce,
creamy mashed potatoes. roasted carrots.

ZUCCHINI NOODLES

cherry tomatoes,garlic,basil, fresh grated
parmesan cheese.

LOBSTER RAVIOLI
shallots,butter, white wine, saffron & dill sauce.
TRUFFLE MUSHROOM PARPADELLE

chef selection mix mushrooms creamy white
truffle sauce & fresh grated parmesan cheese.

BEER STEAMED MUSSELS WITH CHORIZO
Mexican Chorizo, onion, cilantro,cumin & toast

PAN SEARED BRANZINO

black rice, snap peas & lemongrass coconut curry
sauce.

RIBEYE

14 OZ ribeye steak,bake potato, greens & chimichurri .
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STARTERS

SOUP OF THE DAY

SHRIMP & SMOKED GOUDA GRITS
warm polenta bites & marinated grilled shrimps.
PROVOLETA

smoked provolone cheese curds,cherry tomatoes,
chimichurri & toast.

GRILLED LAMB CHOPS

wilde rice, tomato confit & chimichurri.

BACON JAM CROSTINI

24 hrs reduced bacon jam & whiskey sweet date puree.

ROASTED BELL PEPPER HUMMUS
house made hummus with assorted vegetables & pita.

CHARCUTERIE & CHEESE PLATE
please ask your server for the selection.

CRISPY FRIED CALAMARI

BUFFALO WINGS

SALADS

CAESAR SALAD

lemon caesar dressing little gem
lettuce,sourdough croutons & fresh grated
parmesan cheese.

LILLIES SALAD

baby spinach, strawberries, feta cheese,
walnuts, & raspberry vinaigrette.

ADD SHRIMP 12. / CHICKEN 10.

SANDWICHES

LILLIES CHEESE BURGER

6 OZ patty, brioche bun, lettuce, tomato,
onion & side fries.

BUTTERMILK FRIED CHICKEN
coleslaw, chipotle aioli,pickles & side fies.

CORNED BEEF SLIDERS
russian dressing,pickles,sauerkraut & swiss

SIDES
SAUTEED SWISS CHARD 11.
BLACK RICE 13.

SNAP PEAS 12.

cheese.

CREAMY MASHED POTATOES 10.

MAC AND CHEESE 13.
BRUSSEL SPROUTS 13.
ROASTED BABY CARROTS 12.
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