LILY'S BABYLON
—~LONG ISLAND RESTAURANT WEEK-

TWO-COURSE LUNCH FOR $24
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POTATO SOUP

house favorite, russet potatoes, blended spices, rich creamy broth

FRENCH ONION SOUP

caramelized onions, sherry wine & beef broth, melted mozzarella

CAESAR SALAD

romaine, parmesan, seasoned croutons & caesar dressing

BONELESS WINGS
buffalo, thai, teriyaki, honey bbq, chipotle bbq

BANG BANG SHRIMP

marinated shrimp tossed in seasoned flour served with sriracha sauce

BAKED CLAMS

fresh chopped clams, lemon butter garlic sauce

CHICKEN POTSTICKERS
tossed in spicy korean bbq, scallions & sesame seeds

FRIED ZUCCHINI STICKS
italian breaded flash fried zucchini, marinara and vodka dipping sauce
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ALL AMERICAN BURGER*
8oz signature burger blend, american cheese, lettuce, tomato, onion

STEAK SANDWICH?*
pepper crusted sirloin steak, sauteed mushrooms, onions, melted mozzarella,
baby arugula, balsamic sauce, horseradish sauce, toasted garlic bread

FRENCH DIP
marinated thinly sliced ribeye, provolone, mozzarella, caramelized onion, garlic bread,
aujus

THE REUBEN

thinly sliced corned beef, sauerkraut, 1000 island dressing, swiss, toasted rye

TIPPERARY TIDBITS
grilled chicken, mozzarella cheese, toasted garlic bread, bbq sauce

KILKENNY CHICKEN [+5]
pan seared chicken breast layered with spinach, roasted peppers, prosciutto,
mozzarella, brown gravy, mash & vegetables

ATLANTIC SALMON [+7]
pan seared salmon, truffle parmesan risotto, flash fried artichoke, jumbo asparagus,
lemon caper sauce

CONSUMER ADVISORY*: CONSUMPTION OF UNDER-COOKED MEAT, POULTRY, EGGS, OR
SEAFOOD MAY INCREASE THE RISK OF FOOD BOURNE ILLNESS. ESPECIALLY IF YOU HAVE

CERTAIN MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER IF SOMEONE IN YOUR PARTY HAS

A FOOD ALLERGY ALL ADDITIONAL SAUCES: SMALL $.50, LARGE $1




LILY'S BABYLON
—~LONG ISLAND RESTAURANT WEEK-

THREE-COURSE DINNER FOR $39
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BONELESS WINGS
buffalo, chipotle lime, maple bourbon bacon, dry rub, dr pepper bbq, honey
garlic buffalo, sweet chili, korean bbq, mango habanero, garlic parm,

blazin' buffalo

FRIED ZUCCHINI STICKS

italian breaded flash fried zucchini served with marinara and vodka sauce

BANG BANG SHRIMP

marinated shrimp tossed in seasoned flour served with bang bang sauce

BAKED CLAMS
fresh chopped little neck clams, bread crumbs, lemon butter garlic sauce

CHOPPED SALAD
avocado, red onion, bacon, tomatoes, peppers, balsamic vinaigrette

CAESAR SALAD

romaine, parmesan cheese, house-made croutons, classic caesar dressing
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SHEPHERD’S PIE

ground beef, onions, carrots, celery, mashed potatoes, gravy

KILKENNY CHICKEN
pan seared chicken breast layered with spinach, roasted peppers, prosciutto,
mozzarella, brown gravy, mashed potatoes & vegetables

FISH & CHIPS
freshly beer battered cod, crispy fries, coleslaw, fresh lemon, tartar sauce

ATLANTIC SALMON
pan seared salmon, truffle parmesan risotto, flash fried artichoke, jumbo
asparagus, lemon caper sauce

ALLA VODKA CHICKEN

italian breaded cutlet, creamy vodka sauce, burrata, fresh bucatini pasta,
prosciutto, roasted tomatoes, english peas, mike’s hot honey drizzle, basil,
parmesan

Desserl

NY STYLE CHEESECAKE
infused with vanilla and topped with berry compote and whipped cream

TRIPLE CHOCOLATE CAKE
layers of chocolate decadence, topped with chocolate mousse and chocolate butter
cake

TIRAMISU
traditional italian dessert made with mascarpone and espresso soaked lady
fingers, dusted with cocoa powder

CONSUMER ADVISORY*: CONSUMPTION OF UNDER-COOKED MEAT, POULTRY, EGGS, OR
SEAFOOD MAY INCREASE THE RISK OF FOOD BOURNE ILLNESS. ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER IF SOMEONE IN YOUR PARTY HAS
A FOOD ALLERGY ALL ADDITIONAL SAUCES: SMALL $.50, LARGE $1




