
Restaurant Week Dinner Prix Fixe $35 

Free sampling pour of Lebanese rose  

Sun-Fri dinner only 

 

Week of 07/12  Chateau Musar 

Week of 07/19     Massaya Winery 

 

For updated menu visit us at 

www.ililinyc.com 

 

 

 

Desserts 

 

Homemade Lebanese Ice Cream 

one flavor only  

vanilla / pistachio/ apricot / chocolate 

  

Ashta 

traditional lebanese clotted cream 

 w/ orange blossom simple syrup 

 

Awaimat 
lebanese beignet   

 w/ orange blossom simple syrup 
 

ilili Candy bar  

chocolate kataifi crunch / chocolate ganache 

pistachio & fig caramel / table side  

finish w/ warm chocolate sauce 

ilili news 

 

join us at our bar & lounge  

for our “After Work Specials” 

we’ve carefully selected  

dishes and drinks 

 for your enjoyment 

monday through friday 

From 5:30pm to 7:30pm 



Main Plates 

 Chicken Shish Taouk 

chicken breast / garlic / lemon 

 

Lamb Burger 

basterma / kashkaval cheese / arugula / minted yogurt 

 

Striped Bass 

ragout of clams and herbs / kouzbara toast / lemon espuma  

 

Angel  Hair  Fatte 

chickpeas / garlic / yogurt / pine nuts 

 

Yakhnit al Khawkh 

lamb and plum stew 

lamb cheeks and neck / plum/ crispy vermicelli 

 

Supplement  $7 

  

Arnab bi Batinjaan 

braised rabbit / eggplant / romano beans / roasted heirloom tomato 

 

Poussain  

confit leg / seared breast / labne / garlic / piquillo / black olive relish    

 

Fluke 

fluke / jalapeno tahini / lemon cress salad 

 

Lamb chops (2 chops) 

seared w/ zaatar salsa verde 

 

 

Our Beef & Lamb are grass Fed and our Chicken is Naturally Fed & Grown  

For your convenience a gratuity of 20.00% will be added to groups of 6 or more.  We apologize in advance if your selection is not available. 

Eating raw or undercooked: fish, shellfish, eggs or meat increases the risk of food borne illnesses. 

Hommus  

chickpea puree / lebanese tahini / lemon  

olive oil 

 

Baba Ghannouj   

eggplant / lebanese tahini 

 

Romano Bean “Ich” 

charred and chilled romano beans  

piquil peppers / cilantro / garlic 

 

Sweet Corn and Cheese 

charred corn / cilantro  

sweet cheese / haloumi  

 

Kibbeh Nayeh Jnoubieh  

tartar of beef / burghul / onion 

mint and kammouniye  

 

Tomato Fattoush 

heirloom tomatoes  

green tomato vinaigrette / pita bubbles 

micro herbs 

 

Watermelon and Feta Salad 

watermelon / feta / mint / aleppo oil  

 

 

 

Da’ud Basha  

lamb meatball / tomato / onion / pine nuts  

 

Mekanek  

lamb sausage / lemon butter 

 

Octopus  

octopus / red pepper puree / pomegranate 

walnut cilantro pita crumb 

 

Kusa Meshi 

zucchini spaghetti / yogurt garlic espuma 

confit lamb 

 

Bok Choy  

carob molasses / tahini / aleppo pepper 

 

Artichokes  

red finger chili / mint/ labne tahini  

 

Green Beans  

date molasses / garlic whip  

pickled red pearl and green onion  

 sesame   

 

Lamb Ribs 

burned strawberry / scallions a la plancha 

cumin aleppo broth  

select any two 


