in the Beginning
Spinach & Artichoke Dip (V) (GF available)

Chicken Wings

creamy blend of spinach, artichoke, cream cheese and
parmesan with parmesan points and wonton crisps

tossed in salt & pepper, honey garlic, BBQ sauce
or sweet chili with carrot sticks, celery sticks and
ranch dip

13.99

Lily’s Fish Cakes

15.99

Lobster Poutine

fresh Atlantic haddock and potato with a blend of
seasonings served with our tzatziki sauce

12.99

Fresh Steamed P.E.I. Mussels
12.99

served with melted garlic butter or regular butter
Add 2.00 for white wine cream sauce

McCain french fries topped with Quebec
cheese curds, pan seared Atlantic lobster and
topped with lemon dill cream cheese gravy

Fried Chicken Poutine
McCain french fries topped with Quebec cheese
curds, fried chicken tenders, crispy bacon, green
onions and sausage gravy

Lily’s Famous Nachos (GF available)
tomatoes, green onions, bell peppers, black olives,
jalapeños, topped with mix cheese drizzled with hoisin
sauce served on wonton crisp 14.99 add chicken 5.99

Canadian Poutine

Bacon Wr apped Digby Scallops

Lobster stuffed Potato Skins

bacon wrapped Digby scallops deep fried and
broiled with garlic butter

14.99

17.99

McCain french fries topped with Quebec cheese
curds and smothered with thick beef gravy
3 crispy potato skins stuffed with Atlantic lobster &
white wine cream sauce topped with mixed cheese

14.99

13.99

15.99

Soups & Salads
Chef’s Soup of the Day

Beet & Goat Cheese Salad

cup 5.99

(V) (GF available)
roasted beets, mixed greens, spiced walnuts, fresh
sliced pear, fried warm goat cheese and
house-made balsamic vinaigrette

daily creations served with Lily’s own buttermilk tea biscuit

bowl 7.99

Bay of Fundy Seafood Chowder
Maritime scallops, mussels, shrimp, haddock and salmon in a rich
white wine cream sauce served with Lily’s own buttermilk
tea biscuit
cup 9.99 bowl 16.99

Grilled Chicken Fajita Salad
chopped sautéed bell peppers and onions tossed
with romaine leaves, served with a chili lime vinaigrette
topped with grilled marinated chicken breast,
fresh slices of avocado & bean sprouts

14.99

Lily’s Spinach Salad (GF) (DF available)
baby spinach, bacon, mushrooms, mixed cheese
and warm house dressing served with your choice
of hardboiled egg or crispy poached egg

14.99

Maritime Seafood Salad

14.99

Par adise Salad (V) (GF) (DF available)
a blend of spring mix topped with maple candied almonds,
dried cranberries, topped with crumbled goat cheese
and Lily’s house-made lemon poppy seed vinaigrette
13.99

(GF) (DF available)
Digby scallops, shrimp and lobster served on
top of romaine, peppers, carrots and roasted
cashews served with our house-made cilantro
sesame dressing

add ons: fresh grilled chicken 5.99
shrimp (5)
5.99
Digby scallops (5) 6.99
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17.99

Lily’s Classics

Choice of mashed, McCain fries, McCain sweet fries, wild rice, or rustic potato salad.
Upgrade to side salads, Caesar salad or double baked potato 2.99
Canadian poutine 3.99 | beef or turkey gravy 1.99

Famous Fish & Chips (DF available)

Crispy Chicken Burger

Lily’s own battered Atlantic haddock served with fries,
house-made coleslaw, lemon and our own tartar sauce

crispy chicken burger topped with bacon, baby
spinach, red onion, tomato with grainy mustard on
a toasted brioche bun

15.99

Roasted Turkey Club (GF available)
house roasted white turkey, bacon, baby spinach,
tomato, smoked gouda and garlic aioli on a toasted
sourdough ciabatta

Black Forest Ham & Swiss
Grilled Cheese
14.99

Lobster Roll
Atlantic lobster, iceberg lettuce, green onion & mayo
on our fresh baked toasted garlic french roll with Lily’s
house-made coleslaw

21.99

23.99

Lily’s Own Chicken Tenders
house-made fresh buttermilk chicken tenders served with
plum sauce

14.99

Veggie Burger
grilled veggie burger, baby spinach, grilled tomato, red
onion with chipotle mayo served on a toasted brioche
topped with fresh sliced avocado

14.99

Philly Cheese Wr ap
sautéed bell peppers, red onions, BBQ sauce with
shredded asiago cheese combined with your choice of
Certified Angus Beef®, fresh grilled chicken or jumbo
shrimp on a grilled tortilla served with salsa and sour cream 15.99

Buffalo Grilled Chicken Wr ap
fresh grilled julienned chicken, buffalo hot sauce, bacon,
ranch, spring mix, tomato, red onion and mixed cheese
in a grilled tortilla wrap

16.99

house roasted sliced Certified Angus Beef®
tossed with sautéed onions and mushrooms in a
peppercorn gravy layered between your choice
of toasted bread topped with hickory sticks

15.99

Pesto Chicken Panini
fresh grilled chicken, baby spinach, roasted
red peppers, smoked gouda cheese and pesto
mayo on a multigrain bread

15.99

Lily’s BBQ
Bacon Cheeseburger
6 oz Certified Angus Beef® patty, bacon,
baby spinach, tomato and cheddar cheese
with Lily’s own BBQ sauce topped with hickory
sticks on a toasted brioche bun

15.99

Quesadilla (V available)
bell peppers, onions, tomatoes, mixed cheese,
with your choice of Certified Angus Beef®,
grilled chicken or shrimp on a grilled tortilla
served with salsa and sour cream

14.99

Atlantic Salmon Cake Sandwich
15.99

French Dip Sliders (3)
sliced marinated Certified Angus Beef® topped with
melted smoked gouda cheese on toasted slider buns
with garlic aioli served with dipping sauce and choice
of side

sautéed shaved black forest ham, bacon, tomato,
grainy mustard and Swiss cheese on your choice of
butter toasted bread

Peppered Hot Beef Sandwich

Lobster Roll Melt
Atlantic lobster in a creamy sauce served open faced on
our fresh baked garlic french roll, topped with a melted
blend of mixed cheese and Lily’s house-made coleslaw

14.99

house-made, pan seared Atlantic salmon cake,
baby spinach and red onion with a roasted red
pepper aioli on a toasted sourdough ciabatta bun

15.99

Blackened Fish Tacos
15.99

fresh Atlantic haddock, mango salsa, spices, spicy
mayo, chopped romaine in grilled tortillas finished
with chopped cilantro
15.99
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Lily’s Specialties

Choice of mashed, McCain fries, McCain sweet fries, wild rice, or rustic potato salad..
Upgrade to side salads, Caesar salad or double baked potato 2.99
Canadian poutine 3.99 | beef or turkey gravy 1.99

NB Maple Glazed Salmon (DF available)
fresh grilled Atlantic salmon glazed with New Brunswick
maple syrup served with fresh seasonal vegetables
and choice of side
22.99

Tenderloin Tips (DF available)
seared Certified Angus Beef® tenderloin tossed with
sautéed onions, mushrooms and bell peppers in a red
wine demi sauce served with fresh seasonal vegetables
and choice of side

7 oz Certified Angus Beef® sirloin flambéed with
mushrooms, green onions and cognac topped with
a cognac demi sauce served with fresh seasonal
vegetables and choice of side

24.99

Digby Scallop Medley
21.99

3 bacon wrapped, 3 breaded and 3 broiled
Digby scallops served with fresh seasonal
vegetables and choice of side

22.99

Sweet & Sour Stir Fry (GF) (V)

Tomato Basil Haddock
fresh pan seared Atlantic haddock topped with white
wine tomato basil sauce served with fresh seasonal
vegetables and choice of side

Cognac Pepper Steak

18.99

fresh seasonal vegetables tossed in sweet & sour
sauce served on Jasmine or wild rice		
add chicken
5.99
add Certified Angus Beef® 7.99

12.99

East Coast Seafood Linguine
Maritime shrimp, scallops, mussels and lobster tossed in
a creamy house-made alfredo sauce, baby spinach,
roasted red peppers served with garlic toast

Maple Curry Chicken Penne
24.99

Coconut Curry Scallop
and Shrimp (GF) (DF available)
4 Digby scallops, 4 jumbo shrimp and baby shrimp
sautéed with julienned peppers and leek in a coconut
curry sauce layered on a bed of jasmine rice finished
with toasted coconut

Roasted BBQ Quarter Chicken
22.99

Desserts

quarter chicken roasted with Lily’s house-made BBQ
sauce served with seasonal vegetables and choice
of side

Did you K now

Lily’s offers
offsite catering?!

Lucie’s Famous Favorites
Pastry Chef Lucie creates amazing home style desserts
daily. Ask your server for today’s selections
(quantities limited)

Lily’s Own Buttermilk Tea Biscuit with Molasses

(DF available)
tender strips of chicken sautéed with onions, bell peppers,
penne tossed in a maple curry sauce, finished with
parmesan cheese served with garlic toast
19.99

For more information go to
2.99

www.lilylake.ca
or call 693.1119
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21.99

Stonehammer

Welcome to North America’s first UNESCO Global Geopark
where you can experience a billion years of Earth’s history.
We invite you to indulge in our Stonehammer themed menu.

The Caledonia Fault Menu

The Pre-Cambrian Menu

3 Course Meal

3 Course Meal

24.99

28.99

Includes:

Includes:

Cambrian Crustacean Chowder

Hot Rocks

Maritime scallops, mussels, shrimp and salmon in a white wine
cream sauce and served with Lily’s own buttermilk tea biscuit

Lily’s own fresh tea biscuit served with creamy butter

Caledonia Fault Melt Sandwich
fresh in house roasted turkey, bacon, baby spinach tomatoes
and smoked gouda cheese with garlic aioli on a toasted
brioche bun

Chocolate Maple Aftershock
Lucie’s homemade chocolate lava cake erupting with maple
caramel sauce topped with whipped cream
tea, coffee or soft drink

Stalagmite Salad
crisp romaine lettuce, bacon, Caesar dressing
and croutons

Continental Collide
fresh grilled Atlantic salmon glazed with New Brunswick
maple syrup served with fresh seasonal vegetables
and choice of side

Chocolate Maple Aftershock
Lucie’s homemade chocolate lava cake erupting with maple
caramel sauce topped with whipped cream
tea, coffee or soft drink

United Nations
Educational, Scientiﬁc and
Cultural Organization
Organisation des Nations Unies
pour l’education,
la science et la culture

Stonehammer
UNESCO
Global Geopark
Stonehammer
Géoparc mondial
UNESCO

A Geopark is an area recognized by UNESCO, as North America’s first Geopark, Stonehammer is about geology
but it is also about the people, society and culture. You can hike, kayak, rock climb, cruise and zip, eat and tour.
The Stonehammer landscape has been created by the collision of continents, the closing and opening of oceans,
volcanoes, earthquakes, ice ages and climate change. The rocks of our Geopark have been witness to the
evolution of life, from the first discovery of Precambrian stromatolite fossils, to the ‘Cambrian Explosion’ of life, to
the evolution of vertebrates and the emergence of life on land. The Geopark includes geological stories from late
Precambrian time a billion years ago to the most recent Ice Age, and almost everything in between.
For more information:

stonehammergeopark.com
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