
L i ly ’ s  a n d  L i ly  L a k e  P a v i l i o n  a r e  Op  e r a t e d  b y  a  R e g i s t e r e d  C h a r i t y

5 0 6 - 6 9 3 - 3 5 8 6   D i n e  I n  o r  T a k e  O u t 

START, SNACK & SHARE

Lily’s Famous Seafood Chowder  14.99 Cup  23.99 Bowl

Scallops, Jumbo Shrimp, Atlantic salmon and haddock with PEI 
Mussels in a white wine cream sauce with Lily’s own tea biscuit                                                                                                      

PEI Mussels GF  19.99

Fresh steamed PEI mussels with garlic bread, choice of melted butter 
or garlic butter

Lily’s Famous Nachos GF VG  20.99

Tomatoes, green onions, bell peppers, black olives and jalapeños 
topped with melted mixed cheese drizzled with hoisin sauce on Lily’s 
wonton chips with salsa and sour cream

Nacho AddS Chicken 7.99   Taco Beef 7.99   Guacamole 2.50

Chicken Bacon Alfredo Nachos  27.99

Grilled diced chicken breast, crispy chopped bacon, diced green 
onion and diced tomatoes topped with house made Alfredo 
sauce on Lily’s wonton chips

Bacon Wrapped Scallops GF  21.99  Seasonal Availability

Bacon wrapped Digby scallops deep fried and tossed  
in garlic butter

Lobster Stuffed Potato Skins  Market Price

Four crispy potato skins stuffed with Atlantic Lobster in a white wine 
cream sauce topped with melted mixed cheese

East Coast Donair Flatbread  22.99

House made donair meat sautéed with sliced onions on garlic 
butter toasted Naan bread topped with donair sauce, shredded 
mozzarella, diced tomatoes and shredded iceberg lettuce

POUTINES

Canadian Classic Poutine  19.99

A generous portion of crispy fries topped with Quebec cheese 
curds and smothered with beef or turkey gravy

Atlantic Lobster Poutine, Market Price

A generous portion of crispy fries topped with Quebec cheese 
curds, Lily’s lemon dill cream cheese sauce, sautéed butter lobster, 
topped with chopped green onions

LILY’S KID’S MENU AVAILABLE

ARTISAN SANDWICHES

Pesto Chicken Panini  24.99

Grilled chicken breast, baby spinach, roasted red peppers, Gouda 
cheese, pesto mayo on multigrain bread grilled on a Panini press 
and choice of side

Roasted Turkey Club Melt GF  23.99

House roasted sliced turkey breast, crispy bacon, baby romaine, 
tomato, melted Gouda cheese with garlic mayo on a butter 
toasted brioche bun and choice of side

Philly Cheese Steak Sandwich  24.99

Thinly sliced house roast beef tossed with sautéed onions, 
mushrooms, bell peppers stacked on a toasted baguette with 
garlic mayo, melted provolone cheese and choice of side

Crunchy Thai Chicken Wrap  22.99

Lily’s Buttermilk chicken tenders mixed with shredded carrots, diced 
cucumber, shredded lettuce with house made Thai peanut sauce in 
a toasted whole wheat wrap and choice of side

BBQ Roast Beef & Mushroom Grilled Cheese  23.99

Thinly sliced house roast beef and mushrooms sautéed with BBQ sauce 
between butter toasted bread, Swiss cheese and choice of side

FROM THE GARDEN

Lily’s Paradise Salad GF  18.99

Spring mix topped with candied almonds, craisins and crumbled 
goat cheese with Lily’s famous lemon poppy seed dressing

Grilled Chicken Fajita Salad GF DF  24.99

Chopped romaine topped with tomatoes, sautéed peppers, red 
onion and julienned marinated grilled chicken breasts with Lily’s 
house made chili lime vinaigrette and guacamole

Beet & Goat Cheese Salad GF  19.99

House made pickled beets, mixed greens, pecans, sliced apples topped 
with fried goat cheese and Lily’s house made balsamic vinaigrette

Buttermilk Chicken & Cashew Salad  24.99

Romaine, shredded carrots, cashews, diced cucumber, diced 
peppers and tomatoes topped with chopped buttermilk chicken 
tenders drizzled with house made peanut satay sauce

SALAD ADDS   Atlantic Salmon 7.99   Fresh Grilled Chicken 7.99   
	S autéed Shrimp (5) 7.99   Guacamole 2.50



 



CHEF’S CHOICE

Delicious Chef Created Weekly Special
With a percentage of each plate directly Donated  
to our Community Enrichment Programming.



FROM THE SEA

Atlantic Fish Cakes & Paradise Salad  24.99

Two House made Atlantic haddock fish cakes drizzled with Lily’s house made lemon dill cream sauce  
finished with diced green onions and Lily’s Paradise Salad

Lily’s East Coast Seafood Linguine  34.99

Atlantic lobster, scallops, jumbo shrimp and PEI mussels tossed in a creamy house made Alfredo sauce  
with baby spinach and roasted red peppers topped with parmesan cheese and garlic toast

Digby Scallop Combo DF  34.99  Seasonal Availability
Bacon wrapped, breaded and pan seared Digby scallops with fresh sautéed vegetables and choice of side

Lily’s Classic Fish & Chip DF  24.99

Lily’s own 2 piece battered haddock with crispy fries, house made coleslaw and tartar sauce

Atlantic Seafood Bake  34.99

Atlantic lobster, scallops, jumbo shrimp, salmon and haddock tossed in a white wine cream sauce on basmati rice  
with baked mixed cheese and fresh sautéed vegetables

Tuscan Salmon GF  28.99

Fresh Atlantic salmon pan seared topped with a sundried tomato, red onion and baby spinach cream sauce  
with fresh sautéed vegetables and choice of side

Parmesan Dill Haddock GF  24.99

Atlantic haddock seasoned, baked with parmesan and fresh dill, fresh sautéed vegetables and choice of side

Atlantic Lobster Roll  Market Price
Atlantic lobster mixed with a touch of mayonnaise and diced green onion on  crispy iceberg lettuce in a garlic butter toasted  

French roll with house made coleslaw and choice of side.  Ask about Lily’s Carolina Style Lobster Roll

Lobster Stuffed Mushroom Caps Bake  34.99

Seasoned sautéed mushroom caps topped with Atlantic lobster in a white wine cream sauce baked with melted mixed cheese and garlic toast

FROM THE FARM

Surf & Turf GF  30.99

Pan seared beef tenderloin topped with jumbo shrimp, house made 
chimichurri with fresh sautéed vegetables and choice of side

Maple Curry Chicken Penne  26.99

Sliced grilled chicken breast, julienned bell peppers and leeks 
tossed with penne in a maple curry sauce finished with parmesan 
cheese and garlic toast

Chicken Parmesan Linguine Alfredo  28.99

Panko crusted fried chicken breasts topped with marinara sauce, 
baked with mozzarella on linguine tossed in house made  
Alfredo sauce and garlic toast

Lily’s Buttermilk Chicken Tenders  22.99

House made buttermilk chicken tenders with coleslaw,  
plum sauce and choice of side

DESSERTS

Lily’s Famous Artisan Desserts  8.99

Ask for Daily Selections

FROM THE GRILL

Bacon Swiss Mushroom Burger GF  23.99

Fresh grilled beef patty, crispy bacon, baby spinach and sliced 
tomatoes with sautéed mushrooms, melted Swiss cheese on a 
butter toasted brioche bun with garlic mayo and choice of side

BBQ Bacon Grilled Chicken Panini  22.99

Fresh grilled chicken breast basted with BBQ sauce, melted 
cheddar, crispy bacon on a garlic butter toasted Panini bun  
with romaine, sliced tomatoes, dill pickles, sliced red onion  
and choice of side

LILY’S SIDES

Classic Side Choices:
McCain’s French Fries, Basmati Rice, Wild Rice or Mashed Potatoes

Upgrade to Premium Sides:
Side Salads, Caesar Salad or Paradise Salad  6.00   
Poutine  6.00     Beef or Turkey Gravy  3.50     Lily’s Tea Biscuit  3.50

Beverages:
Cans/Pepsi Products 3.00  Aquafina Water 3.50   Coffee or Tea 2.75

Vegetarian available V     Gluten Free available GF     Dairy Free available DF


