
V  Jerk Corn | 10
jerk mayo, toasted coconut

Pork Belly Coco Bao Buns | 15
epis slaw, tamarind hoison

GF  Middle Quarters Peppa Shrimp | 19
head-on prawnsscotch bonnet sauce

Jerk Caesar Salad | 16
baby gem lettuce, caesar dressing (anchovies) 

 parmesan, breadcrumbs
chicken +6, shrimp +8, salmon +10

 Watermelon Salad | 18
mint, arugula, feta & coconut vinaigrette

fried onions

 Codfish Fritters | 14
curry dipping sauce

VG GF  Pumpkin Soup | 12
corn, coconut cream drizzle

VG GF  Jerk Mushroom Lettuce Wraps | 14
spiced chargrilled mushrooms

jasmine rice, lettuce & nori wrap
chicken +6, shrimp +8, salmon +10

Appetizers

Entrées

Coconut Cream Rum Cake | 10
eldorado rum cream float +4

Sides

Sweets

 VG GF  Tamarind Glazed Plantain | 9

V GF  Shoestring Jerk Fries | 8

V  Mac & Cheese | 10

VG GF  Seasonal Greens  | 9

VG GF  Coconut Rice & Peas | 6

VG GF  Jasmine Rice | 5

GF  Chocolate Plantain  
 Flourless Cake | 10

plantain crème & jam 
spiced rum chocolate sauce

Ginger Spiced 
Ackee Cheesecake | 12

rum soaked raisins, sorrel gastrique
white chocolate graham cracker crumble

Menu curated by: 
Culinary Director Brittney “Stikxz” Williams

Pastry Chef Janae Haynes

Follow us @misslilys For parties of 6 or more, 
20% gratuity will be added.

GF  gluten free    V  vegetarian  VG  vegan

Miss Lily’s World Famous   
Jerk Chicken | 29

1/2 chargrilled in Chef Stikxz’s 
rum bbq jerk sauce, rice & peas

Jerk Pork Spare Ribs | 32
slow-cooked pork spare ribs  

with our jerk bbq glaze, rice & peas, cucumber 
escovitch, mango chutney, sesame seeds

Blue Mountain Coffee  
Spiced Lamb | 35

pumpkin puree, charred onions, rum bbq sauce

GF  Grilled Prawn Curry | 31  
sauteed peppers, parsley salad, jasmine rice

GF  Seared Salmon Rundown | 34
coconut sauce, greens, blistered tomatoes

Escovitch Fried Snapper | 32
stew peas, roti, aioli

Classic Oxtail Stew | 33
rich gravy, broad beans, rice & peas

VG Vegetable Roti | 24
curried root vegetables

Banana Pudding | 10
banana liqueur +2



LILY’S SPECIALTIES

Lily’s Rum Punch | 14
worthy park overproof rum 

orange, pineapple, cranberry

 Watamelon | 16
ten to one white, lime 

fresh squeezed watermelon

 Roots & Culture | 15
tequila, lime, house-made ginger beer 

d’ussé Lemonade | 17
d’ussé cognac, homemade lemonade

Herbal Tonic Spritz | 14
ten to one white, lime, champagne

Negril Sunset | 15
gin, orange juice, pomegranate, tonic

Love Sponge | 16
vodka, passion fruit puree, orgeat 

peach, rosemary, lime

Coco Lily | 15
rum, coconut, mint, lime 

Mi Julie | 15
tequila, mango, ginger, lime 

Mez-Call Mi Name | 16
mezcal, watermelon, aperol, lime 

Summer Shandy | 13
carib, sorrel, ginger

BOOM SHOTS

Boombastic | 6
rum, sorrel

One Drop | 6
tequila, ginger, lime 

One Love | 6
rum, pineapple, orange, pomegranate

BEER

Red Stripe | 8

 Carib | 8

Guinness F.E.S. | 8

Heineken | 8

Heineken 0% | 8

Presidente | 7

Mango Cart | 7

WINE
SPARKLING

Champagne Brut 
Wycliff

california, usa | 14/52

Prosecco Cinzano
italy | 14/52

WHITE
Sauvignon Blanc
 McBride Sisters

marlborough, new zealand | 15/68

Chardonnay
House of Brown

napa valley, california, usa | 15/68 

Riesling
Black Girl Magic

napa valley, california, usa | 15/68

ROSE

Rose House Of Brown
california, usa | 15/68

Champagne Brut Wycliff
california, usa | 14/52

RED
Light Red Blend
McBride Sisters

marlborough, new zealand | 15/68

Medium Red Blend
House of Brown

napa valley, california, usa | 15/68 

NON-ALCOHOLIC
Homemade Juices | 6 

ginger beer, sorrel, watermelon

Jucies | 5
Orange, Pineapple, Cranberry

Specialty Soda | 6
Ting, Mexican Coca-Cola

Soda | 5
Sprite, Ginger Ale, Club

COFFEE & TEA

Espresso | 6

Cappuccino | 6

Americano | 5

Caribbean Tea | 5
peppermint, english breakfast, chamomille

Beverages


