V"™ Juscan Guille

Appetizens

New Orleans BBQ Shrimp Boat $19.50

Shrimp sautéed in garlic butter, rosemary and Cajun spices served on a garlic loaf.

Calamari $17.50

Fried calamari, onion, jalapenos served with HOT honey sriracha or red sauce.

Mussels in White Wine $23.99

Lillo’s famous mussels sautéed in white wine, garlic & herbs.

Eggplant Parmesan $18.75

Delicious Eggplant topped with cheese and marinara.

Fried Eggplant sticks $16.25

Eggplant battered and fried with ranch or red sauce.

Pensacola Bay Popping Shrimp $16.99

Popcorn shrimp fried with a Hot honey sriracha sauce.

Lillo’s Homemade Crab Cakes (1) $16.99 (2) $31.50

Homemade crab cakes, lump white crab meat with a remoulade sauce.

Fried Ravioli $16.25

Ravioli fried with a tomato dipping sauce or ranch dressing.

Lillo’s Bruschetta Loaf $15.25
A garlic loaf of bread topped with tomato, buffalo mozzarella, pesto,
aged balsamic vinegar, olive oil and romano cheese.

Stuffed Mushrooms $21.50

Mushroom caps, stuffed with a homemade shrimp and crab meat stuffing
with a lemon beurre blanc sauce.

Frank’s Sausage Parmesan $13.50.
Grilled homemade sausage with cheese added, baked and topped with red sauce.

Italian Anti Pasto $29.99.

An assortment of cheese, meats, prosciutto (dry-cured ham), salami, with kalamata olives, and pepperoncini peppers.

Seafood

Shrimp Orleans $34.50

Lillo’s special BBQ shrimp in a light cream sauce over smoked gouda cheese risotto.

Fish of the Day (SunDrops Fish) MP

Seared fish, over smoked gouda risotto or red skin potatoes and veggies
topped with a lemon beurre blanc sauce.

Breezer’s Blackened Red Snapper MP
Snapper blackened with veggies, smoked gouda risotto or roasted potatoes
& topped with a pesto cream sauce.

Golden Fried Shrimp Plate $29.99

Golden fried jumbo shrimp served with American fries and coleslaw.

Fish and Chips $34.99

Fried Fish of the Day, Cajun slaw and American fries.

Spice Encrusted Grilled Salmon $32.99

Blackened salmon topped with a sweet chili glaze, served with veggies,
over smoked gouda risotto or roasted potatoes.

Mussels in Wine Sauce $29.25

Sautéed mussels in white wine garlic and herbs. Served over capellini pasta.

Sides and Add on

Weeto Day Specials

Tuesday Shrimp Supreme (Scampi) $33.75
Shrimp sautéed in a lemon butter sauce, with Italian spices,
served over penne pasta or a side of American fries.

Wednesday Shrimp Aglio Olio $34.75

Shrimp sautéed in extra virgin olive oil with mushrooms, garlic, and a medley
of Italian spices mixed with a capellini pasta.

Thursday Chicken Marsala $35.25 or Veal Marsala $37.75

Veal or Chicken, sautéed mushrooms, onions, garlic & spices in a marsala wine sauce.

Friday Linguine and Clams $33.25
With a Venetian flair for matching clams to pasta, the Lillo family
recommends this dish for anyone who loves clams.

Saturday Frutta Di Mare $39.99

“Fruit of the Sea”. Shrimp, clams, mussels and scallops prepared in
a delicious light red cream sauce over penne pasta.

Salads

Grilled Chicken & Goat Cheese Salad $26.99

A garden salad with chicken, balsamic and olive oil dressings, topped with goat cheese.

Italian Salami & Cheese Salad $23.75
Spring mix, salami, cheese, kalamata olives, pepperoncini peppers, and bell peppers
with your choice of dressing.

Caesar Salad $19.99
With Chicken $27.99 With Shrimp $31.99
Romaine lettuce, topped with cheese and croutons, and our Homemade Caesar dressing.

Rf)asted VEEEIeS wovverereeeerrerrersnsereees - $9.50 Caesar Salad (Sm) ......cevueeue.. $12.50 Classic Wedge salad $16.75
Risotto w/ smoked gouda & Veggie $10.50 House Salad (Sm) .....ccccevueuuae $6.25 Iceberg lettuce, blue cheese crumbles, bacon bits, tomatoes, with blue cheese dressing.
Sausage (Homemade) .......cceceeveeunneee $8.75 Side Spaghetti ........ccccuveerrnnnne $12.50 .
ball P e Loaf Lillo’s Caprese Salad $14.99
Meatba (Homema e) .................... S 6.50 (CE T4 [Toll o Y- | $ 3.75 Tomatoes, mozzarella, and basil, layered and then drizzled with
AMELICAN FHES wvrvererereerevereeveseeeses $7.75 virgin olive oil and balsamic vinegar.
Zide WMewu Ségnature Dessents
Uncle Jack’s Famous Bread Pudding ... " .$11.99
. . In Honor of Uncle Jack, a family friend! Homemade New Orleans style bread puddlng
Side Spagheth .................................... $11.99 with a butter rum sauce.
with a meatball ....................... add $6.25 Tiramisu............ P i e TR $10.50
. . classic Italian dessert meaning “Pi e Up.”
7” Cheese Pizza Pie ..., $7.75 e el e e P
Shainna’s Chix Strips W/FF ......... $16.99 Homemade triple chocolate Brownie.........cnn. $9.75
8T — $8.75 Hot Brownie with ice cream.......eeeeceeceeeeee e $14.99
Grilled Cheese. ..., $8.50
With Fries ... $13.99 Gelato, Italian ice cream (Ask your server our flavors) .....cceeeeeeeeeessnnseessessenns $7.50
Popcorn shrimp w/Fries ... $17.99

Ask your server about Michelle’s Homemade Dessert Specials!

A 20% gratuity may be added to parties of 5 or more

WE WILL DISCOUNT 3.5% FOR ALL CASH PAYMENTS.

All orders are made to order, please if you don’t like your entrée let us know ASAP so we can find something you will like or we must charge you for your order.




Fouse Specialties

House side salad with Entrees add $2.95.

Spaghertc luten Free Opitions

May substitute ZUCCHINI SPIRALS for Spaghetti $5.75 with  Sausage ROMaN0 with z00dIes ............urrresemsrnseeesnsenenessmssnssens $33.99
Homemade Meat Sauce $21-50 Homemade sausage sautéed in bell peppers, onion and mushrooms over zoodles.
with Marinara $17.50 Grilled Chicken Parmesan with zoodles .........ooeeooereeereeen. $34.99
or Garlic Butter $18.75 Grilled Eggplant Parmesan with zoodles .................oummmererrens $29.50
Vf"th Eggplant Parmesan $23.99 Grilled Chicken with Broccoli & Goat Cheese............... $33.50
with Homemade Meatball $22'75 Grilled chicken or fish with sautéed broccoli, sun-dried tomatoes & mushrooms,
with Homemade Sausage $23_99 bell peppers, onions, and topped with goat cheese over zoodles
Homemade Meat Lasagna $2650 Mussels in WIne SaucCe ... $3499
Traditional Italian casserole with Lillo’s great taste. Sautéed mussels in white wine garlic and herbs. Served over zoodles.

Spagasagna $27.50

By popular demand, our delicious spagasagna is back! A delicious piece of lasagna with an assortment of melted cheeses, over spaghetti with meat sauce.

Cannelloni $30.50 Manicotti $29.50 Seafood Cannelloni $ 34.50
Italian spiced beef and chicken rolled in a homemade A classic Italian dish of assorted cheeses, rolled in a Shrimp and crabmeat stuffing rolled in a homemade
crepe & topped with meat sauce. homemade crepe & topped with marinara. crepe and topped with a seafood Bolognese sauce.
Chicken Parmesan .............ccoeueeueee. $28.50 Veal Parmesan ........eeeeeenne. $33.50

Veal or Chicken breaded with homemade bread crumbs topped with cheese & served with spaghetti .

Fettuccini Alfredo ... $28.50 with Chicken add ... $7.25 with shrimp add ... $ 10.50
An old Lillo’s family recipe! A delicious creamy white sauce blended with Romano cheese.

Sausage Romano ...... $25.99
Sausage sautéed with onions, bell peppers and mushrooms then cooked in a red sauce over penne pasta.

For the Family

A Taste of Italy $57.00 (For two or more)

Spagasagna, manicotti, cannelloni, eggplant, meatball, sausage, garlic loaf and 7” cheese pizza.

Early Bird

3:pm to 5:30pm Happy Hour
2 for $37.50 3:pm til 6:pm Monday thru Saturday. House well, wine or domestic beer.
Family style Bowl of Spaghetti for 2: Ask your server about Happy Hour Specials!

Choice of two below;
Meat sauce, Meatball or Sausage.
Also, comes with a 7” Cheese Pizza Pie and garlic bread!

Screwdrivers, Greyhounds, and Tequila Sunrises

Or, $5.00 off any entrees under HOUSE SPECIALTIES ONLY! $4'25
Inside dining only! All day every day!!!

Lille s Damous Piyza Pie

House Special Pizza Pies are 10”

Caprese Pizza (Randy & sue) $22.50
Pesto, fresh mozzarella, and tomatoes, all topped with an aged balsamic vinegar.

Lillo’s Deluxe Pizza (jimmyL) $23.25.

Grandpa’s specialty, with homemade sausage, pepperoni, mushrooms, bell peppers, and anchovies.

19th Hole Pie !HOT! (BrandonL.) $29.50

Habanero peppers, beef, sausage, pepperoni, Canadian bacon, onions, bell peppers and green olives.

Bella Wife Pizza (Lisal.) $25.50

Spinach, pesto, sun-dried tomatoes, artichoke & goat cheese.

Italian Nacho (charles1) $20.25

(NO TOMATO SAUCE) Topped with homemade Italian sausage, ground beef, black olives & jalapefio peppers.

Clam Pie $18.25

(NO CHEESE OR TOMATO SAUCE) Baby Clams, olive oil, garlic, bell peppers, onions & Italian spices. (Like eating clams on a cracker)

Vinnie’s Meat Lovers Pie (Vince G) $21.50
Homemade sausage, beef, pepperoni & Canadian bacon.

Bella Luna (Your favorite bartender, Michelle’s) $28.50
Alfredo Pesto Sauce, chicken, sausage, artichokes, spinach and mushrooms.

Make your own Pie!
7" sm $7.75 10" med $14.75 16" Ig $18.75

Each topping add: $1.00to 7 $2.00to 10” and $2.75to 16"

Authentic Cheese Pizza Pies made from original family recipes and served to the public by three generations of Lillo’s!

Anchovies - Artichokes - Ground Beef - Bell Peppers - Black Olives - Canadian Bacon - Fresh Tomatoes - Green Olives - Homemade Sausage - Jalapenos
Mushrooms - Onions - Pepperoni - Pineapple - Sun Dried Tomatoes.

A 20% gratuity may be added to parties of 5 or more.

CASH DISCOUNT!!! WE WILL DISCOUNT 3.5% TO ALL CASH PAYMENT.

All orders are made to order, please if you don’t like your entrée let us know ASAP so we can find something you will like or we must charge you for your order.




