
A La Carte 

 
 
 
 
 
 
 
 
 
 
 
 
 

Thank you for joining us at ILILI.   
 

We offer a flexible menu that is designed for 
sharing and encourages a full experience of our 

diverse cuisine.   
   

Some plates are offered in small and large 
sizes. The small dishes are Mezza or appetizer 

portions and the large items are entrees. 
  

For additional guidance on portions and  
ordering, kindly allow us to make suggestions. 



Hommus 7.50 
chickpea puree / Lebanese tahini / lemon / olive oil 
pine nuts 2    jalapeno 1    lamb 3    shrimp 6 
 
Baba Ghannouj  9 
eggplant / Lebanese tahini / pomegranate 
 
Labne  8 
strained yogurt / olive oil / fresh mint / zaatar 
 
Chankleech 9 
feta cheese / onions / tomato / zaatar 
 
Warak Enab Bil Zeit 10 
grape leaves w/ rice / tomato / olive oil 
 
Tabbouleh  11 
parsley / fresh mint / tomato / burghul 
 
Mouhamara  10 
walnuts / sundried peppers / pomegranate molasses  
 
Fattoush  12 
Lebanese garden salad / toasted bread  
sumac lemon vinaigrette 
 
Rkaykat bil Jibneh (cheese Rolls) 8 
kashkaval / feta / fresh mint 
 
Falafel  8 
fried chickpea & fava bean dumplings 
 
Moujadara  7 
green lentils puree w/ crispy red onion 
 
Warm Eggplant 10 
tomato / tamarind molasses / scallions 
 
Brussels sprouts 13 
fried w/grapes / fig puree / walnuts / mint 

 

Rouget ( Red Mullet) 17 
w/ pita chips / tahini / lemon 
 
Samkeh Harra (Branzino)  17 
a la plancha / tahini pepper sauce 
 

Scallop Siya Dieh  16 
black ink risotto / crispy onions 
 
Amberjack 13 
Raw / thin sliced w/spiced baba ghannouj 
 
Black Iron Shrimp 15 
jalapeno / garlic / cilantro 
 

In House Marinated Sardines  14 
tabbouleh / candied lemon zest 
 

Whole Dorade (deboned head and tail on)  22 
a la plancha / fennel mache orange salad 
 
Sidon Black Cod  18 
Siya dieh rice / tahini tajen 

Kibbeh Naya  14 
steak tartar / burghul / onion / mint 
 

Lahmajeen 11 
pita topped w/ lamb / aleppo pepper / lemon 
 

Mekanek 12 
lamb sausage sautéed w/ olive oil / lemon 
 

Beef Fried Kibbeh 11 
dumplings w/ spiced beef / pine nuts 
 
Kibbeh bi laban 12 
beef dumplings / yogurt / kouzbara / aleppo pepper 
 
Chicken Livers 8 
lemon / pomegranate molasses / sumac 
 
Beef Shawarma 13 
w/ tomato / sumac onion / tahini 
 
Duck Shawarma 14 
w/fig / green onion / garlic whip 
 
Bone Marrow 15 
sour cherry tabbouleh / pita pillows 
 
Veal Sweetbreads 14 
lettuce cup / garlic whip/ mixed lebanese pickles 
 
Lamb Makloubeh 16 
pulled lamb / eggplant / lebanese brown rice 
cucumber yogurt 
 
Lamb Ribs bi Karaz 18 
sour cherry sauce / scallions 
   SM       LG 
Lamb chops 18 36 
seared w/ Zaatar Salsa Verde 

our lamb and beef are grass fed and our poultry is naturally fed 
   SM      LG 
Chicken Shish Taouk 14 24 
chicken breast marinated in garlic & lemon 
 
Beef Kebab 15 28 
marinated filet / skewered w/shishito peppers 
 
Lamb Kebab  17 32 
marinated lamb loin / skewered w/cherry tomatoes 
 
Duck Magret Kebab  15 28 
lettuce / garlic whip / spiced pita 
 
Tuna Kebab 17 32 
spiced rare tuna skewered w/red & yellow peppers 
 
Beef Kafta  12 22 
spiced ground beef w/parsley / onion  
 

Mixed Grill 36 
chicken shish / beef kebab / beef kafta 

Mezza Sghire Mezza Petite (3 to 5)                              59 
hommus / baba ghannouj / falafel / fattoush / mekanek / lahmajeen 

 
Mezza Khodra Mezza Vegetarian (3 to 5)                   52 
hommus / baba ghannouj / falafel / fattoush / moujadara / grape leaves 

 
Mezza Kbire Mezza Royale (5 to 7)                          126 
One of each of all our Lebanese Mezza 

Khodra Vegetables Lahmeh  Meat 

Samak  Fish 

Meshweh Grill 

Kilna Sawa Sharing 

   SIDES 

Batata Harra  Cubed Fries with Kouzbara & Aleppo Pepper 9 
Phoenician Fries    with Garlic whip Side 9 
Hindbeh                        Dandelion Greens 9 
Riz                                 Rice 8 

For your convenience a gratuity of 20.00% will be added to groups of 6 or more 
Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses 


