


Starters

Crab Cakes
Lump crab cakes with field greens and
citrus red pepper sauce - $12

Cornmeal Crusted Calamari

Fresh calamari, dusted in cornmeal, and deep fried.

Served with Fire Lily sauce, lemon and lime. - $9

Barbecue Prawns
Madagascar prawns sautéed in butter,
garlic, herbs and spices - $12

Soups/Salads

PTruffled Endive Salad
Endive, field greens, walnuts and Stilton cheese
with a truffle vinaigrette - $10

?Watermelon Salad
Fresh watermelon, cucumbers and feta with citrus
mint vinaigrette - $8

*Caesar Salad
Romaine, Parmigiano Reggiano, croutons.
Tossed in caesar dressing - $6

®[ At AHoukd s&dad
Mixed greens, shaved radish, carrots,
grape tomatoes with Creole vinaigrette - $6

PTomato Bisque
Served with creme fraiche, chives and herb oil
Cup- $5 Bowl- $8

File Gumbo

Chorizo, andouille, corn and okra in a
spicy rich broth served with rice
Cup- $7 Bowl- $15

Soup of The Day
Seasonal soup selection
Cup- $6 Bowl- $9

Sandwiches

All sandwiches served with white bean salad
and sweet potato chips

{KNRPE2AGSNIt 2Q
Shrimp and oysters breaded and fried on fresh
baguette with tomato, lettuce and mayo -$12

ChickenSaladP2 Q 0 2 &
Creole chicken salad P2 oy with b S dz& pako8, Q &
toasted pecans, and field greens - $8

&>CatfishP2 Q 0 2 e
Blackened catfishP2 Q 0 2 & fcAmafawa LJIA
on house-made bread - $9

Parilled Vegetable Sandwich
Foccacia with grill-roasted vegetables, greens, Red
pepper aioli, and herbed Montrachet - $8

Barbeque Short Rib Sandwich
Braised Short Ribs with house made barbecue sauce,
red onion, and jalapenos - $9

Cuban Pork Sandwich
Pulled pork, ham, dijon aioli, pickles, Swiss cheese, in
garlic butter grilled focaccia - $10

Crab Cake BLT
/I N} o OF1Sasx bSdza{iAsSQa o
fresh Roma tomatoes, and Mayo on foccacia. - $12
Muffaletta

Traditional New Orleans sandwich with ham, salami,
provolone, and house made olive salad - $9

Lunch Combo

Any half sandwich and cup of soup
- or -

Any half sandwich and any salad
- or -

Cup of soup and any salad
$10



Burgers Main courses
Allburgersserved with white bean salad Pasta Liliana

and sweet potato chips Andouille, chicken and shrimp with Pappardelle

Liliana Burger pasta and roasted red pepper sauce - $15

Grilled Black Angus tenderloin burger with cheddar . Pasta cpq au vin .
or provolone, red onion, tomato, greens and Co_q au vin, sha_llqt conflt_, mushrooms, tossed Wlth
red pepper aioli - $9 linguini and finished with cream. Topped with

b S dza 1 A S0a ~ dzNE S NJ Parmigiano Reggiano. - $16

bSdza1AS50a ol O2yprbgnixy2] SR D2 dR) 5 FiléGumbo
and Dijon aioli - $10 Ch_orlz_o, andouille, corn a_md (_)kra ina
spicy rich broth served with rice - $15
&=Jambalaya
Tomatoes, Andouille, Tasso ham, lardon and
blackened shrimp with rice - $16

&=Etoufee
Shrimp and crawfish simmered in a Spicy Creole
sauce and served with rice - $16
?Vegetable Pasta

Summer squash pasta with Orecchiette in a white
wine cream sauce. - $14

The French Quarter Burger
Stilton, shallot Confit, and Dijon aioli - $10
Fire Lily Burger
Pepper jack cheese, fire lily sauce and jalapenos on a
blackened, black angus tenderloin burger - $9

?Vegan Burger
Black beans, panko, and vegetables packed together
with herbs and spices, pan seared and topped with
chimichurri on our house made bread - $9

*Consuming raw or undercooked meats, seafood, shellfish, or egg may increase the risk of food- borne illness

?=Vegetarian Option &= = Mildly Spicy
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" | Was raised within a few blocks of the restaurant, attended Le Cordon Bleu, and worked
-] at some of the finest restaurants in southern California. Dave has recently moved back
G2 0KS ySAIKO2NK22R GgAUK KAa gAFSI ¢A
] Restaurant.

David, Tiffany, and
2 year old Liliana

We use ONLY local purveyors, and emphasize
using local organic products whenever possible

The cuisine features elegant presentations of the freshest fish, organic and local produce and meats, and
includes Creole and Cajun specialties, as well as an eclectic blend of French, Italian, and Spanish influences
characteristic of the finest dining establishments in the New Orleans area.

From tile laid by the staff and woodwork designed and built by Dave, to the weekly kitchen competitions for
our Tuesday tasting menus, and the local produce picked by our family, we put our hearts and souls into every
aspect of your experience here at LilianaQ a @







