
Cambrian Crustacean 
Chowder
with Lily’s own buttermilk tea biscuit

Caledonia Fault Melt
Sandwich
house roasted turkey, bacon, 
spinach, gouda and garlic aioli 
served on a toasted broiche bun

Chocolate Maple
Lava Cake
Lucie’s handmade chocolate 
cake erupting with maple 
caramel sauce and topped 
with fresh whipped cream

Welcome to North America’s first Geopark, where you can experience a billion years of earth’s history.  
We invite you to sample our Stonehammer themed menu.

add to your salad
chicken  5.99                 shrimp (5)   4.99  
scallops (5)   8.99        salmon (3oz)   6.99

Starters

Soups & Salads

Lily’s is pleased to offer all sandwiches on gluten free bread on request add  1.99
GF - Gluten Free      V - Vegeterian      DF - Dairy Free

Lily ’s is a Registered Charity and Non-Profit Organization

Stonehammer

Spinach & Artichoke Dip   (V)
served with won ton crisps and grilled focaccia   
(GF) when served with beetroot chips  11.99

P.E.I. Mussels
choice of garlic butter (GF), pesto cream (GF),
or charred lime, tomato salsa and ale (DF)   12.99

Wings
Lily’s own (select your sauce)
smoked apple bbq, honey garlic, sriracha honey
or salt and pepper   13.99

Crispy Won Ton Nachos  (V) 
tomatoes, green onions, peppers, olives and jalapenos
served on fried won tons with lots of cheese   11.99   
add chicken  2.99     add pulled pork  4.99

Shrimp Rumaki Skewer (GF/DF)
bacon wrapped shrimp caramelized with a 
blend of chilies, sugar, and molasses   10.99

Lily’s Sampler
wings, mozza sticks, onion rings and won ton nachos
served with salsa, lime crema and sweet chili   17.99

House Baked Garlic Cheese Bread  7.99
add bacon  1.99

Chef’s Soup of the Day
served with Lily’s own buttermilk tea biscuit
Cup  4.99   Bowl  6.99

Bay of Fundy Seafood Chowder
Maritime scallops, mussels, shrimp, haddock, and salmon in a rich 
cream broth and served with Lily’s own buttermilk tea biscuit 
Cup  8.99   Bowl  14.99

Beet and Fried Goat Cheese Salad (V)
roasted beets, mixed greens, toasted walnuts, pear, and balsamic
vinaigrette    12.99

Asian Seafood Salad   (GF/DF)
shrimp, scallops, lobster, romaine, vegetables, roasted cashews, 
and beetroot chips tossed with a cilantro sesame dressing   17.99

Chicken Fajita Salad   (V) 
sauteed bell peppers and onions served on romaine with cheddar, 
mozzarella, tomato salsa and ranch dressing  14.99
substitute tandoori tofu

Paradise Salad   (GF/DF/V)
a blend of tender greens, maple candied almonds, 
sundried cranberries, goat cheese, lemon poppy seed vinaigrette 
and finished with Lily’s own apple chips   11.99

 Lily’s Spinach Salad
bacon, mushrooms, warm house dressing finished with a crispy 
poached egg  10.99 

served with tea, coffee or soft drink  19.99 



Lily’s Classics

Lily’s Specialties

All items served with choice of fries, rice, mash, or double baked potato 
Upgrade to salad or sweet fries   2.50
Beef or turkey gravy   1.99

Lucie’s Favorites
pastry chef  Lucie creates amazing home style desserts daily. 
Ask your server for today’s specialty (quantities limited)

Lily’s Own Buttermilk Tea Biscuit With Molasses      2.99

Sweet Potato Fries   4.99

Onion Rings   3.99

Side Salad   4.99

Steamed Veggies   4.99

Desserts
Sides

Chili-Lime Chicken Naanwich   (DF)   
lettuce, marinated chicken, charred 
pineapple salsa, lime crema   12.99

Lobster Roll   (GF/DF)
Atlantic lobster, lettuce, green onions and mayo on a fresh baked 
toasted garlic bun with Lily’s own coleslaw   18.99

Smoked Apple Bacon Burger   (DF)
two fresh ground local beef patties, bacon, spinach, smoked 
gouda, charred tomato, Lily’s own smoked apple bbq sauce 
and onion frites served on a toasted brioche bun   14.99
piggy back your burger  2.99  add crispy poached egg  1.99

Pulled Pork   (DF)   
slow roasted and served on a toasted brioche bun with smoked 
apple bbq sauce, Lily’s own coleslaw and apple chips 13.99

English Style Fish and Chips   (DF)
Lily’s own battered Atlantic Haddock, fries, coleslaw and tartar 
sauce   14.99

Crispy Fish Tacos   (DF)
Lily’s own battered Atlantic Haddock served in a grilled flour tortilla 
with coleslaw, charred pineapple salsa, and lime crema   13.99
pan fried   14.99

Lily’s Own Chicken Fingers
house made buttermilk chicken tenders served with
plum sauce or sriracha honey sauce   13.99

Quesadilla   (V)
grilled peppers, onions, tomatoes, mixed cheese, salsa and
sour cream    9.99       add chicken   2.99      add shrimp  4.99

Turkey Club   (GF/DF)
house roasted turkey, bacon, spinach, charred tomato, smoked gouda, 
garlic aioli served on toasted focaccia or try it wrapped   13.99
add crispy poached egg   1.99

Veggie Flatbread    (DF/V)
pesto, spinach, mushrooms, red onions, cherry tomatoes
and feta    11.99    add chicken   2.99

Raspberry Roast Beef Panini    (GF/DF)
smoked gouda, sundried tomatoes, sprouts, and Lily’s own chili
 raspberry sauce  12.99

Grilled Chicken and Goat Cheese   (GF/DF)
spinach, sundried tomatoes and garlic aioli on toasted focaccia   12.99

The Boss   (GF/DF)
roasted beef and bell peppers, cheddar, spinach, and Lily’s own 
tomato jalapeno jam on toasted focaccia   12.99

Butter Chicken    (GF/V) 
mild curried chicken and toasted cashews served with Lily’s own 
basmati rice and warm naan bread   15.99
substitute with tofu to make it vegetarian friendly

NB Maple Blueberry Salmon   (GF/DF) 
6oz salmon pan seared and glazed with a maple blueberry 
compote and finished with goat cheese, accompanied with Lily’s 
own basmati rice and seasonal vegetables   19.99

Baked Maritime Parmesan Haddock   (GF/DF)
fresh Atlantic Haddock, charred tomato, spinach, and parmesan, 
served with basmati rice and seasonal vegetables   17.99

Blackened Atlantic Haddock   (GF/DF)
pan seared with a blend of spices and topped with charred 
pineapple salsa, served with Lily’s own basmati rice and seasonal  
vegetables   17.99

Fundy Duo   (DF) 
Lily’s own battered Atlantic Haddock and shrimp rumaki served with 
choice of side and seasonal vegetables   18.99

East Coast Seafood Linguini 
shrimp, scallops, mussels, and lobster tossed in garlic cream sauce 
with roasted peppers, tomatoes, spinach and onions finished with 
toasted almonds   19.99

Honey Lemon Chicken   (GF/DF)
two breasts of chicken grilled and glazed with honey, lemon,
rosemary and finished with fried goat cheese, served with 
choice of side and seasonal vegetables   17.99

Whiskey Infused Tenderloin Tips   (DF)
seared tenderloin, peppers, onions, and mushrooms in a
red wine demi, choice of side and seasonal vegetables   18.99

Java Steak and Frites   (GF/DF)
8oz AAA Striploin grilled to perfection with a blend  of spices and served with 
herbed butter and onion frites   20.99  add shrimp rumaki   8.99
add crispy poached egg   1.99

Harvest Penne
sundried cranberries, spinach, roasted peppers, tossed with 
creamy squash and finished with crispy goat cheese and
garlic toast   14.99      add chicken   5.99



1 Egg    1.99

Fresh Fruit Salad    4.99

2 Slices of Toast    1.99

Home Fries   3.99

Bacon   3.99

English Muffin   1.99

Ham    3.99

Hollandaise   1.99

Baked Beans   2.99

Your choice of juice
(orange, apple, cranberry, pineapple)

Coffee

Tea

Herbal Tea

Iced Tea 

Milk (white or chocolate)

2.49

Breakfast All meals come with homefries or fruit salad and baked beans.
9 am - 12 pm

Lily’s Classic 
2 eggs any style, choice of smoked bacon, sausage 
or ham and toast   8.99

Eggs Benny 
2 poached eggs and ham on a toasted English 
muffin with Lily’s own hollandaise   10.99

Breakfast Pizza
scrambled eggs, tomatoes, peppers, bacon, and 
ham on naan bread with hollandaise and baked with 
a three cheese blend   9.99

Steak & Eggs
8oz striploin, 2 eggs any style, toast and choice of 
side   20.99

substitute crispy poached eggs

Farmhouse Skillet 
scrambled eggs, sausage, bacon, and bell peppers 
over homefries and smothered with Lily’s own three 
cheese blend served with toast   11.99

Fruit & Yogurt Dip
fresh fruit with a vanilla yogurt dip   6.99

Sides Beverages

Lily ’s is a Registered Charity and Non-Profit Organization


