
SOHO

JERK CORN | 7
jerk mayo, toasted coconut 

SHISHITO PEPPERS | 10  
blistered with jerk salt 

ACKEE HUMMUS | 16  
grilled roti flatbread

JERK BBQ PORK RIBS | 16

COD FISH FRITTERS | 11  
curry dipping sauce

JERK CHICKEN WINGS | 14 
jerk marinated & grilled 

HOT ARTICHOKE & CALLALOO DIP | 15 
plantain chips 

HOT PEPPER SHRIMP | 17 

CRISPY CALAMARI | 16  
spicy escovitch, scotch bonnet mayo 

CRISPY FISH TACOS | 13 
red stripe battered fish, escovitch  

LILY’S GARDEN SALAD | 14
watercress, bibb lettuce, golden beets

radish, lemon vinaigrette

JERK CHICKEN | 25

7 each

RICE & PEAS 

SWEET PLANTAINS 

MAC & CHEESE PIE 

SEASONAL JAMAICAN GREENS

JERK FRIES 

CURRY VEGETABLE STEW 

ROTI  

STEAMED JASMINE RICE

JERK SALMON | 26JERK PORK | 25

OXTAIL STEW | 25 
rich gravy, broad beans
carrots, rice and peas 

STEAMED FISH & BAMMY | 26 
local porgy, baby bell peppers

 
WEST INDIAN CURRIED SHRIMP | 24 

fresno peppers, roti, steamed jasmine rice

GRILLED PORGY | 25 
scotch bonnet brown butter 

charred broccolini, jasmine rice 

TRADITIONAL CURRY GOAT STEW | 27 
curried goat stew, irish potatoes

 roti, jasmine rice 

GUYANESE VEGETABLE LO-MEIN  | 21 
snow peas, broccolini, long beans

shishito peppers, black bean sauce

served with mango chutney, cucumber escovitch 
and a choice of Miss Lily’s side dish

For parties of 6 or more, 20% gratuity will be added.

SNACKS

JERK GRILL

APPETIZERS

SIDES MISS LILY’S SPECIALTIES



SOHO

BOTTLES | 8 

CARIB 
RED STRIPE 

GUINNESS FOREIGN EXTRA

DRAUGHT | 7

ANGRY ORCHARD CIDER
ITHACA FLOWER POWER IPA 

PRESIDENTE

CAN  | 6

MODELO 

WINES

WATAMELON 
fresh watermelon juice 

soju, mint, lime

BEENIE COLADA 
pineapple-infused soju, sake 

coconut, fresh lime, angostura

SOWAH TINI
sorrel-infused soju 
sake, ginger, lemon

HERBAL TONIC 
fresh cilantro, soju, lime

elderflower, sparkling wine

LILY MULE
soju, homemade 

ginger beer, lime, ting 

WICKED ROSE
soju, rose, apricot, litchi

elderflower syrup 
lavender bitters

BLUE BONNET
cucumber-infused soju

coconut water, scotch bonnet 
agave, lemon

HOUSE
 COCKTAILS  

BEVERAGES  BEERS  
BADOIT / EVIAN | 7 

SORREL | 6  

HOMEMADE GINGER 

BEER | 6

TING | 4   

SODA | 3 

TROPICAL RED BULL | 6

COCONUT WATER | 9

SPARKLING

CHAMPAGNE Wycliff, California, USA | 10/36 

CHAMPAGNE Laurent Perrier | 98

CHAMPAGNE Laurent Perrier (half)  | 49

WHITE

PINOT GRIGIO Danzante, Italy | 12/44

RIESLING Covey Run, Washington, USA | 11/40

SAUVIGNON BLANC Souverain, California, USA | 13/48

CHARDONNNAY Beckon, California, USA | 15/56

SAUVIGNON BLANC Loveblock 2016, Marlborough, New Zealand | 68

ROSÉ

ROSÉ Juliette, Provence, France | 14/52

RED

PINOT NOIR Storypoint, California, USA | 14/52

MALBEC Kaiken, Reserva, Mendoza, Argentina | 13/48

CABERNET SAUVIGNON Montes, Colchagua Valley, Chile | 14/52

PINOT NOIR J Vineyards 2015, Santa Barbara, California, USA | 72

CÔTES-DU-RHÔNE, Delas Frères, Rhône, France | 15/56

SAKE  

SOTO Junmai Daiginjo, Niigata, Japan | 15/85

HEAVEN SAKE Junmai Ginjo | 15/85

SIGNATURE 
DRINKS

13 each
48 select pitchers

FROZEN IRIE DAQUIRI | 13
sōtō sake, strawberry-infused 

soju, ting, citrus slush

LILY’S PUNCH | 13/48
soju, fresh orange 

passion fruit, pineapple

LIKKLE DREAMSICLE / 13
soju, tropical redbull

kola champagne, soda, lemon 

DUTTY WINE | 10/38
caribbean sangria 

with red wine


