
K i m b e r l e y  S p i c e d  g a r l i c  b r e a d  [ V ]  1 2  

 

Lily Lagoon Resort | Kununurra| Miriwoong 

DINNER

native Lime and wattle-seed

pesto, spinach and cherry tomatoes

fresh baked rustic baguette

sweet potato, Warrigal greens and Vietnamese dipping sauce

potato gratin, red wine jus and broccolini

asparagus, Warrigal green pure & lemon Beurre Blanc

crisp fried crocodile with Saltbush, pepperberry spice mix and lemon myrtle aioli

Virginia ham, native thyme Napoli, gum leaf smoked cheddar & fries

beer battered catch of the day with fries & aioli

almond puree, dukkha & pomegranate

GF - GLUTEN FREE | V - VEGETARIAN. | VG - VEGAN | DF - DAIRY FREE | O - OPTION 

3 0 0 g  P o r t e r h o u s e  5 5

R o a s t e d  E g g p l a n t  [ G F ,  D F ,  V E ]  3 0  

S a l t  a n d  P e p p e r  C r o c o d i l e   2 2

R a r e  S a l t b u s h  c r u s t e d  k a n g a r o o  f i l l e t  s a l a d  [ G F ]  2 0  

C h i c k e n  p a r m i g i a n a  3 2

C h i c k e n  S a t a y  s k e w e r s  [ G F ]  1 9

V e g e t a r i a n  s p r i n g  r o l l s  [ V ,  G F ]  1 8  

L i l y ’ s  F i s h  &  C h i p s  3 2

B a r r a m u n d i  [ G F ]  4 2  

S T A R T E R S

M A I N S



 

heirloom tomato, spinach & vegan beetroot remoulade. Served w/ fries
M u s h r o o m  B u r g e r  [ G F  O P ,  V E  O P ]  2 8  

blue swimmer crab, samphire, garlic, chili, and pecorino
H o u s e - m a d e  s q u i d  i n k  t a g l i a t e l l e  3 5  

G r e e n  s a l a d  1 5

A s k  y o u r  w a i t e r  a b o u t  d e s s e r t  s p e c i a l s

S e a s o n a l  g r e e n s  1 5

F r i e s  1 0  

bacon, lettuce and American cheese & pickles on a milk bun with house tomato sauce & fries
S m a s h e d  B e e f  B u r g e r  [ G F  O P ]  3 0  

S I D E S

D E S S E R T S


