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
Y/ ORANGE BLOSSOM SIMPLE SYRUP
ILILI CANDY BAR ‘
CHOCOLATE KATAIFI CRUNCH / CHOCOLATE GANACHE
PISTACHIO & FIG CARAMEL / TABLE SIDE
FINISH W/ WARM CHOCOLATE SAUCE

JOIN US AT OUR BAR & LOUNGE

[LILI RESTAURATIT

RESTAURANT WEEK DINNER PRrIX FIXE $35
WE’VE CAREFULLY SELECTED FREE SAMPLING POUR OF LEBANESE ROSE
SUN-FRI DINNER ONLY

FOR OUR “AFTER WORK SPECIALS”

DISHES AND DRINKS

WEEK OF 07/12 CHATEAU MUSAR

FOR YOUR ENJOYMENT WEEK OF 07/19  MASSAYA WINERY

MONDAY THROUGH FRIDAY FOR UPDATED MENU VISIT US AT
WWW.ILILINYC.COM

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 / |ALAPENO TAHINI / LEMON CRESS SALAD

LAMB CHOPS (2 cHOPS)
SEARED W/ ZAATAR SALSA VERDE

OuR BEEF & LAMB ARE GRASS FED AND OUR CHICKEN 1S NATURALLY FED & GROWN

SELECT ANY TWO

HomMmus

CHICKPEA PUREE / LEBANESE TAHINI / LEMON

OLIVE OIL

Basa GHANNOU|
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 |[NOUBIEH
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

OcTorus
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

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.



