
Lunch 

SALADS & SANDWICHES 

SIDES 

 
hommus / baba ghannouj 

labne / ilili fries / dandelion 
riz / grape leaves / tabbouleh 

 

Fried Chicken  
sumac / mayonnaise / onion 

parsley / kabis 

 

Falafel  
parsley / tomato / mint  

tahini / Lebanese pickles 
includes side of fries 

 

Lamb Dip  
                                   slow roasted leg of lamb 

bun served au jus horseradish sauce 

 

Lebanese Burger    
basterma / kashkaval / arugula 

 

Grilled Shrimp Salad 
romaine salad / lemon vinaigrette 

date / avocado / pomegranate / citrus 

 

Grilled Chicken Salad 
romaine salad/ lemon garlic/ pistachio 

toasted pita  

 

Fried Calamari on Fattoush  
    lebanese garden salad 

 

Grilled Chicken Breast 
garlic whip / lettuce and kabis 

 

Grilled Lamb Tenderloin 
ilili harissa / tomato / hommus 

sumac onion 

 

Grilled Beef Filet 
shishito peppers / hommus / roasted 

tomato / sumac onion 

 

Braised Lamb Shank 
fried eggplant 

piquillo peppers / labne / mint 

 

$16 
select one lunch salad or sandwich and one side 

 
$24.07 

select one lunch salad or sandwich  
two sides and one dessert 

 

Homemade Lebanese Ice Cream 
One Flavor only  

Vanilla / Pistachio / Apricot / Chocolate 
 

Achta 
Traditional Lebanese Dessert 

w/ Simple Syrup & Bananas 
 

AWAIMAT 
Lebanese Beignet   

 w/ Orange Blossom Simple Syrup 
 

ILILI CANDY BAR 
Chocolate Kataifi Crunch / Chocolate  

Ganache / Pistachio and Fig Caramel 
Table Side Finish with Warm Chocolate Sauce 

PRIX FIXE DESSERTS 

PRIX FIXE  
OPTIONS 

Dinner Prix Fixe $24.07 
Restaurant Week  

Winter 2010 
For dinner, sample free wine during  our 
Lebanon Wine Country 4 week promotion 

 
(Menus Subject to Change without prior notice) 

 
For update menu visit us at 

www.ililinyc.com 



Dinner Prix Fixe $35 
Restaurant Week  

Winter 2010 
Sample free wine during our Lebanon Wine Country 4 week promotion 

(Menus Subject to Change without prior notice) 
 

For update menu visit us at 
www.ililinyc.com 

 

DESSERTS 
 

Homemade Lebanese Ice Cream 
One Flavor only  

Vanilla / Pistachio/ Apricot / Chocolate 
 

Achta 
Traditional Lebanese Dessert 

w/ Simple Syrup & Bananas 
 

AWAIMAT 
Lebanese Beignet   

 w/ Orange Blossom Simple Syrup 
 

ILILI CANDY BAR 
Chocolate Kataifi Crunch / Chocolate Ganache 

Pistachio and Fig Caramel / Table Side  
Finish with 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 
 

ilili burger 
basterma / kashkaval cheese / arugula / minted yogurt 
 

Filet of Dorade 
 A La Plancha / fennel orange salad 
 
Vegetarian Fatte  
chickpeas / eggplant / garlic / yogurt / pine nuts 
 

Beef Kebab 
marinated filet mignon / harissa pita / shishito peppers 
 
Supplement  $7 
Sidon Black Cod 
siya dieh rice / tahini tajen 
 
Duck Magret Kebab  
Lettuce / garlic whip / harissa pita 
 

Ahi Tuna Kebab 
harissa pita / piperade  / arugula 
 

Lamb chops (2 chops) 
seared w/ zaatar salsa verde 
 

Lamb Kebab 
lamb tenderloin / harissa pita / cherry tomatoes 
 

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 
pomegranate 
 
Fava Bean Salad  
lemon / garlic / paprika 
 
Seared Haloumi  
seedless grapes / preserved lemon 
cucumbers / fresh mint 
 
Fattoush   
lebanese garden salad /  toasted bread  
sumac lemon vinaigrette 
 

Kibbeh Nayeh  
tartar of beef / burghul / onion 
mint 
 
Labne 
strained yogurt / olive oil / mint 
Zaatar 
 
Moujadara  
green lentils puree w/ crispy red onion 

Falafel  
fava bean dumpling / tahini 
 
Lahmajeen  
lamb / tomato / onion  
 
Mekanek  
lamb sausage / lemon butter 
 
Cockle Clams 
harrisa butter / toasted pita baguette 
 
Warm Eggplant 
tomato / tamarind molasses / scallions 
 
Lamb Leg Skewers 
carob molasses / tahini 
 
Bone Marrow  
sour cherry tabbouleh / pita pillows 
 
Veal Sweetbreads  
lettuce cup / garlic whip / Kabiss 
 
ilili wings 
Lemon / cilantro / garlic / butter 
 
Fried Skate 
almond potato sauce 
 

select any two 
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