
FOR THE APERO

HUMUS

Chickpeas, taggiasche olives, pickles, coriander

RED TUNA TACOS 

Spicy mayo, coriander, chilli, ginger

PIZZETTA WITH ZUCCHINI FLOWER

Mint, stracciatella, rocket pesto

FRIED CALAMARI

Spicy mayo, garlic, chilli pepper

SHRIMP BURGERS (2 pcs)

Crispy shrimps, tartare sauce, salmon eggs

TIN OF CAVIAR (30gr)

Blinis, sour cream 

 

STARTERS

SEA BREAM CEVICHE

Citrus vinaigrette, pomegranate, red onion pickles 

LOBSTER ROLL

Toasted brioche, lobster, sriracha mayo, baby gem lettuce, celery

SALMON TARTARE

Soy sauce, avocado, mango, ginger, lime, mizuna

PARMIGIANA EGGPLANT

Eggplant, parmesan foam, candied and roasted tomato, basil oil

WHITE ASPARAGUS WITH BROWN BUTTER MOUSSELINE

Chives, croutons, herb salad

BEEF CARPACCIO 

Harry’s Bar style

KING CRAB & AVOCADO SALAD

Pomelo, lemon vinaigrette

SALMON SASHIMI

Thai vinaigrette, coriander, mint, spring onion, lime, chili

GRILLED OCTOPUS ALLA PUTTANESCA 

Caramelised tomato sauce, basil, Taggiasche olives

CRISPY RICE “NOBU STYLE”

Salmon, ponzu, kaffir lime, coriander, spicy mayo

DIM SUM LILY’S STYLE (4 pcs)

Pork, pan-fried foie gras, hoisin barbecue sauce 
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PASTA

TAGLIOLINI WITH RAW TUNA

Lemon beurre blanc, bluefin tuna tartare

PACCHERI LILY’S

Tomato sauce, parmesan, basil oil 

SPICY LOBSTER LINGUINE

Nantua sauce, lobster, tarragon

RISOTTO VERDE

Green asparagus, stracciatella 

FISH

SEMI-COOKED SALMON

Pak choi, teriyaki sauce, sesam, lime, nori, peanuts

ROASTED SEA BASS FILLET

Sauce vierge, seasonal vegetables, mashed potatoes, herb salad

COD FILLET

Sautéed asparagus, brown butter mousseline, mashed potatoes

 

MEAT

ROASTED POULTRY

Morel mushroom sauce, green asparagus, mashed potatoes

HERB-CRUSTED RACK OF LAMB

gratin dauphinois, green beans 

BLACK ANGUS USA ENTRECOTE (300GR or 600GR for 2p)

Sauce of your choice, French fries, candied cherry tomatoes 

CRYING TIGER

“Nam Jim Jaew” sauce, vegetable wok, coriander, sesame

VEAL MILANAISE BY LILY’S

Gratinated escalope, tomato sauce, mozzarella, lemon Rigatoni

SIDE DISHES

LETTUCE HEART

SEASONAL VEGETABLES

MASHED POTATOES - FRENCH FRIES

BÉARNAISE - PEPPER - MORELS
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Restaurant & Club

Would you like information on the presence 

of allergens in our products? 

Our managers will be happy to inform you

DESSERTS

SNICKERS LILY’S STYLE

Hot chocolate mousse, vanilla ice cream, sablé breton, caramel, peanuts

CRÈME BRÛLÉE

Madagascar vanilla flavor

LILY’S DAME BLANCHE

Chocolate sauce, cocoa crumble, whipped cream

GIANT COOKIE ( For 2 people )

Hazelnut praline, salted butter caramel, vanilla ice cream

RED BERRY PAVLOVA

Strawberry, raspberry, blackberry, blueberry, red berry sorbet

PISTACHIO PAIN PERDU (FRENCH TOAST)

Sicilian pistachio ice cream, raspberries

FLOATING ISLAND

Custard, caramel, caramelized almonds

RED BERRY PLATE

Strawberries, Raspberries, Blackberries, Blueberries, Whipped Cream

COCKTAILS DESSERTS

TIRAMISU MARTINI

ESPRESSO MARTINI

ITALIAN COFFEE

LEMON PIE

13

13

12

pp 12

13

   

14

13

16 

15

15

15

15


