Starters

Spinach & Artichoke Dip (V) (GF available)

creamy blend of spinach, artichoke, cream cheese and parmesan
served with parmesan points and wonton crisps 13.99

Lily’s Fish Cakes

fresh haddock and potato with a blend of seasonings served with
thai style sour cream and tartar sauce 9.99

Crispy Wonton Nachos (V)

tomatoes, green onions, peppers, olives, jalapenos, cheddar,
mozzarella, topped with hoisin sauce served on wonton crisps
13.99
add chicken or roast beef 2.99

Seared Digby Scallops (GF)

with curry cream, toasted coconut and fried prosciutto
14.99

Zucchini Fritters (V) (GF)

fresh zucchini, garlic and parmesan served with tzatziki sauce
8.99

Soups & Salads
Chef’s Soup of the Day

served with Lily’s own buttermilk tea biscuit
cup 4.99 bowl 7.99

Tea Time Trio

fresh baked tea biscuits served three ways: bruschetta, garlic
cheese and bacon, cream cheese and mushroom 7.99

Beet and Fried Goat Cheese
Salad (V) (GF available)

roasted beets, mixed greens, spiced walnuts, fresh pear, with crispy
warm goat cheese and our balsamic vinaigrette 12.99

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 9.99 bowl 15.99

Lily’s Spinach Salad (GF available/DF available)

Paradise Salad (V) (GF) (DF available)

Asian Seafood Salad (GF available) (DF)

a blend of tender greens, maple candied almonds, sundried
cranberries, goat cheese and Lily’s own lemon poppy seed
vinaigrette 12.99

shrimp, scallops and lobster served on top of romaine, peppers,
carrots and roasted cashews tossed in our cilantro sesame
dressing 16.99

Broccoli Bacon Salad (GF) (DF)

add ons: chicken 5.99
shrimp (5) 4.99
scallop (5) 8.99
salmon (3oz) 6.99

broccoli crowns, sundried cranberries, red onions and bacon
pieces served with Lily’s own house dressing 11.99

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.

Cambrian Crustacean Chowder

Maritime scallops, mussels, shrimp, haddock and salmon in a rich
cream broth and served with Lily’s own buttermilk tea biscuit

Caledonia Fault Melt Sandwich

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

served with tea, coffee or soft drink 19.99

Hot Rocks

Lily’s own fresh tea biscuit with creamery butter

Stalagmite Salad

crisp romaine lettuce, bacon, Caesar dressing, croutons and parmesan crisps

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

Chocolate Maple Aftershock

bacon, mushrooms and warm house dressing served with your
choice of hard boiled or crispy poached egg 11.99

Continental Collide

delicate Atlantic salmon fillet draped with our coconut curry sauce, served
with cumin infused rice and seasonal vegetables

Chocolate Maple Aftershock

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

served with tea, coffee or soft drink 24.99
Please inform your server of any food allergies
Lily’s is pleased to offer all sandwiches on gluten free bread on request add 1.99
V - Vegeterian
GF - Gluten Free
DF - Dairy Free

Lily’s is a Registered Charity

Lily’s Classics

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

English Style Fish & Chips (DF)

Quesadilla Verde (V available)

Turkey Club (GF available)

Cast Iron Fried Ham Sandwich (GF available)

Lily’s own battered Atlantic haddock, fries, coleslaw, lemon and
house made tartar sauce 15.99
house roasted turkey, bacon, spinach, tomato, smoked gouda and
garlic aioli on toasted focaccia 13.99

Pesto Chicken Panini

chicken, smoked gouda, baby spinach, pesto aioli, sundried
tomatoes and roasted red peppers 12.99

grilled peppers, onions, tomatoes, cheddar, mozzarella, salsa
verde and your choice of chicken, beef or shrimp on warm toasted
tortilla served with sour cream and salsa 13.99
cast iron fried ham, caramelized onions, granny smith slices, sweet
potato spread, grainy honey Dijon mustard and cheddar cheese
on a toasted brioche bun 12.99

Peppered Hot Beef Sandwich

Lobster Roll

Atlantic lobster, iceberg lettuce, green onions and mayo on our fresh
baked toasted garlic bun with Lily’s own coleslaw and lemon 19.99

house roasted, thinly shaved roast beef slices and Guinness
caramelized onions served between local sourdough bread and
finished with peppercorn demi, sautéed mushrooms and Hickory
Sticks 14.99

Lobster Melt

Smoked Apple Bacon Burger

Atlantic lobster in a creamy cheese sauce served open face on
a fresh baked toasted garlic bun with Lily’s own coleslaw and
lemon 21.99

Lily’s Own Chicken Tenders

house made buttermilk chicken tenders served with plum sauce,
hoisin, or sriracha honey sauce 13.99

Veggie Flatbread (V) (GF available)

pesto, spinach, mushrooms, red onions and cherry tomatoes on
toasted garlic flatbread 11.99

Trifecta

crispy pork loin, marinated pork and cast iron fried ham on a
toasted brioche bun topped with granny smith slices, sweet potato
spread and grainy honey Dijon mustard 14.99

Lily’s Specialties

two local fresh ground beef patties, bacon, spinach, smoked
gouda, tomato, Lily’s own smoked bbq sauce and hickory sticks on
a toasted brioche bun 14.99
add crispy poached egg 1.99

Haddock Flatbread Sandwich

fresh breaded haddock fillet, Lily’s own sweet chilli mayo, arugula,
finished with pickled cucumber on a toasted garlic flatbread 13.99

Turkey Waffle Sandwich

house roasted turkey, bacon, cranberry cream cheese and
arugula served between a delicious buttermilk waffle 12.99

Pastrami and Swiss (GF available)

smoked, grilled and served on fresh, local sourdough bread with
Dijon mustard and finished with Hickory Sticks 12.99

Crispy Pork Stirfry (V/GF/DF available)

Whiskey Infused Tenderloin Tips (DF available)

seared beef tenderloin, peppers, onions and mushrooms in our red
wine demi, choice of side and seasonal vegetables 19.99

crispy pork bites tossed with fresh seasonal vegetables and hoisin,
served with cumin infused basmati rice 18.99
tofu substitute available

NB Maple Salmon (GF) (DF available)

Butter Chicken (V/GF available)

6oz grilled Atlantic salmon glazed with your choice of maple
blueberry compote finished with goat cheese or maple curry
cream, accompanied by cumin infused basmati rice and seasonal
vegetables 19.99

Baked Maritime Parmesan Haddock (GF)

fresh Atlantic haddock, tomatoes, garlic wilted spinach, parmesan
and béarnaise, served with cumin infused basmati rice and
seasonal vegetables 18.99

East Coast Seafood Linguini

shrimp, scallops, mussels and lobster tossed in a garlic cream
sauce with roasted peppers, tomatoes, spinach and onions finished
with maple candied almonds 21.99

Seafood Casserole

shrimp, scallops, lobster, salmon and white fish in a creamy garlic
sauce and topped with a sharp cheddar bread crumb, served
with parmesan points 23.99

Desserts

Maple Curry Chicken Penne

tender chicken pieces, onions and peppers tossed in our maple
curry cream and finished with parmesan and garlic toast 18.99

Java Steak and Frites (GF available)

8oz AAA Striploin grilled to perfection with a blend of spices and
herbed butter 21.99
add onions or mushrooms for 3.99

Seafood Crepe

shrimp, scallops, lobster, tomatoes, green onions served inside
a tender crepe shell and blanketed with béarnaise, served with
parmesan points 21.99

Lobster Crepe

lobster, tomatoes, green onions served in a tender crepe shell and
blanketed with béarnaise, served with parmesan points 26.99

Sides

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

mild curried chicken and toasted cashews served on cumin infused
basmati rice and warm naan bread 17.99
tofu substitute available

2.99

Sweet Potato Fries
Onion Rings 3.99

4.99

Side Salad 4.99
Steamed Veggies

4.99

