
L I LY S  
TA K E A W AY

 A v a i l a b l e  W e d n e s d a y  –  F r i d a y  f r o m  5 p m
 S a t u r d a y  L u n c h  +  D i n n e r  &  S u n d a y  L u n c h

 P L A C E  YO U R  O R D E R  F O R  P I C K U P  B Y  C A L L I N G  U S  O N  0 2  9 1 9 7  8 3 6 8

W O O D F I R E  G R I S S I N I  ( V )
with sea salt, chilli, oregano & olive oil

G A R L I C  P R A W N S  ( G F )
With napoletana sauce, extra virgin olive oil, garlic, parsley & chilli

Lightly floured and fried, semi dried tomato, aioli & lemon

$ 1 5

$ 1 9

$ 1 7C A L A M A R I  F R I T T I

E N T R E E :

F R I T T O  M I S T O
Lightly floured calamari, prawn cutlets & baby octopus served
with aioli

$ 1 9

P A S T A  T Y P E :  
C A S A R E C C E  O R  L I N G U I N E  

S A U C E  S E L E C T I O N S :

In our traditional recipe

$ 1 5B O L O G N E S E

H O M E - M A D E  P A S T A :  
G F  P E N N E  P A S T A  E X T R A  $ 3

B O S C A I O L A
Sautéed Bacon, Mushroom & Shallots in a White Wine & Cream sauce

$ 1 5

A R R A B B I A T A
Chilli & garlic cooked in a napoletana sauce

$ 1 5

C H I P S  ( L A R G E )

W A F F L E  F R I E S  ( L A R G E )

$ 1 0

$ 1 3

S I D E S :  

O N I O N  R I N G S  ( L A R G E ) $ 1 3

R O C K E T  &  P E A R  S A L A D  ( V )  
Fresh rocket, sliced pears, walnut, parmesan & red wine dressing

G A R D E N  S A L A D  ( V G )  ( V )  
Mixed leaf salad with tomato, cucumber & red wine vinegar

$ 1 3

$ 1 3

S A L A D :  

R A D I C C H I O  &  F E N N E L  S A L A D  ( V )
With red wine vinaigrette & orange fillets

G R E E K  S A L A D  ( V )
Chopped tomatoes, cucumber, red onion, olives, croutons & feta
cheese

$ 1 3

$ 1 5

W O O D - F I R E D  P I Z Z A :  
G F  B A S E  E X T R A  $ 7

With San Marzano tomato sauce, fior di latte, basil & extra virgin
olive oil

$ 1 9M A R G H E R I T A  ( V )

With San Marzano tomato sauce, pepperoni & cheese 

$ 1 9P E P P E R O N I

With San Marzano tomato sauce, fresh fior di latte, oven baked
eggplant & basil

$ 1 9A L L A  N O R M A  ( V )

$ 1 9G A R L I C  &  C H E E S E  ( V )

With San Marzano tomato, Fior Di Latte Mozzarella, ham, mushrooms,
olives, artichokes & fresh basil

$ 1 9C A P R I C C I O S A

With Salami, Mushrooms, Onion, Ham, Mozzarella, Capsicum,
San Marzano Tomatoes & Olives

$ 1 9S U P R E M E

With San Marzano tomato sauce, fior di latte, ham & pineapple

$ 1 9H A M  &  P I N E A P P L E

with Pepperoni, Salami, Ham, BBQ sauce & Mozzarella

$ 1 9B B Q  M E A T L O V E R S

San Marzano tomato, fresh fior di latte, smoked chicken, Spanish
onion & peri-peri sauce

$ 1 9P E R I - P E R I  C H I C K E N


	LILYS
	TAKEAWAY
	Available Wednesday – Friday from 5pm
	Saturday Lunch + Dinner & Sunday Lunch
	PLACE YOUR ORDER FOR PICKUP BY CALLING US ON 02 9197 8368
	ENTREE:
	WOODFIRE GRISSINI (V)
	$15
	GARLIC PRAWNS (GF)
	$19
	CALAMARI FRITTI
	$17
	FRITTO MISTO
	$19
	SIDES:
	CHIPS (LARGE)
	$10
	HOME-MADE PASTA:
	GF PENNE PASTA EXTRA $3
	PASTA TYPE:
	CASARECCE OR LINGUINE

	SAUCE SELECTIONS:
	BOLOGNESE
	$15
	BOSCAIOLA
	$15
	ARRABBIATA
	$15
	WOOD-FIRED PIZZA:
	GF BASE EXTRA $7
	WAFFLE FRIES (LARGE)
	ONION RINGS (LARGE)
	$13
	$13
	SALAD:
	ROCKET & PEAR SALAD (V)
	$13
	GARDEN SALAD (VG) (V)
	$13
	RADICCHIO & FENNEL SALAD (V)
	$13
	GREEK SALAD (V)
	$15
	MARGHERITA (V)
	$19
	PEPPERONI
	$19
	ALLA NORMA (V)
	$19
	GARLIC & CHEESE (V)
	$19
	CAPRICCIOSA
	$19
	SUPREME
	$19
	HAM & PINEAPPLE
	$19
	BBQ MEATLOVERS
	$19
	PERI-PERI CHICKEN
	$19



