
 
FEATURED APPETIZERS 

 Gorgonzola Fries $8.5 
Seasoned waffle fries topped with cracked black 

pepper, green onions and melting, crumbled 
Gorgonzola. 

  Fried Dill Spears $7.5 
Crispy breaded dill pickle spears served with green 

onion dressing. 

SOUP OF THE DAY 

Bowl $4 

SANDWICHES 

 

The Grilled Italian $9.5 

Ham, salami pepperoni, lettuce, tomatoes and 

pepperoncinis on grilled focaccia bread. 

Turkey Pastrami Florentine $9. 
Peppered turkey pastrami, fresh spinach leaves, 

cream cheese and tomato on grilled rye bread. 

Tuna Melt $9.5 

House-made tuna salad, melted provolone cheese 

on grilled rye. 

Grilled Corned Beef and Fontina $9. 
Thinly sliced corned beef, grilled red onion, 

sauerkraut and melted fontina cheese on grilled 

rye bread. Served with waffle fries. 

Veggie $9. 
Cream cheese, cucumber, tomato, onion, avocado, 

sprouts, lettuce, red cabbage and Swiss cheese on 

rosemary-focaccia bread. Served with a side of 

Tabouli or Bulgher & Berries. 

Vance’s Classic Chicken Salad $9. 
Seasoned, sautéed chicken breast mixed with 

celery and almonds on rosemary-focaccia bread. 

Served with a side of Tabouli or Bulgher & Berries. 

BURGERS & SUCH 
Burgers are 1/2-lb., cooked medium unless otherwise 

requested. Choice of Jalapeno or sourdough bun. 

Served with waffle fries. Choose Gorgonzola Fries 

for $1.5 more. 
 

Lili’s House Burger $9. 
Gorgonzola dressing, bacon & tomato. 

The Basic $7.5 

Lettuce, tomato and pickle. Add cheese for $0.75. 

Three-Cheese Burger $9.  
Swiss, Cheddar and Provolone added to the Basic. 

Turkey Burger $9.5 

Hand formed ground and seasoned turkey with 

cheddar, lettuce and tomato. 

Grilled Chicken $9. 
Burgundy-marinated chicken breast with lettuce, 

tomato and provolone cheese. 

Slider Medley $10. 
.ÕÌɯÔÐÕÐɯ+ÐÓÐɀÚɯÏÖÜÚÌɯÉÜÙÎÌÙȮɯÖÕÌɯÔÐÕÐɯÛÜÙÒÌàɯÉÜÙÎÌÙɯ

and one mini grilled chicken. 

Grown-up Grilled Cheese $9.5 

Melted jack, Swiss and cheddar with bacon and 

tomato on grilled Texas toast. 

 Grilled Portabella $8.5 

A perfectly marinated Portabella mushroom, topped 

with provolone and tomato. 

 

ENTREÉS 
 

Tilapia $13. 
Grilled with a light Panko breading and topped with a 

mix of shrimp, spicy tomatoes, peppers and onions. 

2ÌÙÝÌËɯÞÐÛÏɯÈɯÚÔÈÓÓɯ'ÖÜÚÌɯ6ÌËÎÌɯÈÕËɯ+ÐÓÐɀÚɯÙÐÊÌȭ 

Grilled Salmon $13. 
6-oz grilled salmon, small house wedge ÈÕËɯ+ÐÓÐɀÚɯÙÐÊÌȭ 

Tilapia Tacos $12. 
Two flour tortillas filled with grilled tilapia, red 

cabbage hash, lettuce, tomato, guacamole, sour cream 

ÈÕËɯ+ÐÓÐɀÚɯÙÐÊÌȭ 

Classic Texas Steak $11. 
Lightly-breaded and pan-grilled beef cutlet topped 

with creamed pepper gravy. Served with waffle fries. 

(Add a small House or Greek Wedge for $2.5) 

 

SALADS

 
House Wedge $7 

Premium iceberg lettuce wedge topped with tomatoes, 
bacon pieces and Gorgonzola dressing. 

 Greek Wedge $7 

Premium iceberg lettuce wedge topped with 

tomatoes, cucumbers, Kalamata olives, Feta and our 

green onion vinaigrette. 

 

COMBOS $9. 
Pick two items from below. Add a third for $2 more. 

 

 = Vegetarian Choice (no meat or seafood) $4 Split Plate Charge 
 

¶ House Wedge 

¶ Grilled Chicken 

¶ Chicken Salad 

¶ Bowl of Soup 

¶ Tuna Salad 

 

 Greek Wedge 

 Tabouli 

 Bulgher & Berries 

 Grilled Portabella 

 

 

Due to our limited seating, we respectfully 

request no extended business meetings 

during peak hours. Thank you. 



  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

and 

CONCERTS IN THE GARDEN 

MEALS TO GO 
$14/EACH 

Going to a concert or other outdoor event? 

Grab one of these great boxed meals to go! 

SANDWICH BOXES 
Served with a small house or Greek wedge salad. 

¶ Muffuletta 

¶ Wild Turkey 

¶ Chicken Salad 

¶ Tuna Salad 

¶ Veggie 

¶ Marinated 

Portabella 

SALAD BOXES 

¶ House Wedge 

¶ Greek Wedge 

¶ Chicken Salad 

¶ Tuna Salad 

¶ Tzatziki Medley 

¶ Lobster Pasta  

¶ Tomato Louie 

¶ Crab-stuffed 

Avocado 

¶ Tabouli 

¶ Bulgher & Berries 

¶ Avocado 

Shrimp-tini 

¶ Hummus & Pita 

HOUSE WINE SPECIALɭSAVE $5 
$20/bottle (Reg. $25)  

Barton & Gustier Pinot Noir or Chardonnay 

COMPLIMENTARY BAG OF ICE 
(Limit one per order.) 

 

LUNCH MENU 
 

Lunch Hours 

Monday - Saturday 

11:00 a.m. - 2:30 p.m. 
 

Dinner Hours 

Tuesday - Thursday 

5:30 p.m. - 9:00 p.m. 

Friday-Saturday 

5:30 p.m. - 10:00 p.m. 

 

dine in   take out 

catering  private parties 

 

Tel 817.877.0700 

Fax 817.877.0705 

vance@lilisbistro.com 

 

1310 W Magnolia 

Fort Worth, TX 76104 

www.lilisbistro.com 

 
m 

bistro on magnolia 

.DESSERTS 
Key Lime Tart $5. 

Lime curd in a pistachio crust topped with 

meringue and served with raspberry sauce. 

Boca Negra $5. 

Flourless chocolate bourbon cake served with 

espresso crème anglaise and spirited cherries.  

  Heaven & Hell Cake $5. 

#ÖÜÉÓÌɯÓÈàÌÙÚɯÖÍɯÈÕÎÌÓɯÍÖÖËɯÈÕËɯËÌÝÐÓɀÚɯÍÖÖËɯ 

cake filled with peanut butter mousse,  

covered in a chocolate ganache.  

 Banana Upside Down Cake $5. 

Moist banana cake topped with fresh bananas 

 and brown sugar butter glaze. 

  4ÕÊÓÌɯ$ËɀÚɯ ××ÓÌɯ/ÐÌɯȜƙȭ 

Topped with brown sugar and cinnamon 

 and brandy-butter sauce.   

 Nutty Blue Pig & Chocolate $5. 

Blue Bell vanilla ice cream complemented with 

thin slabs of chocolate, filled with 

almonds...and bacon! 

 Dessert Sampler $20. 

Any 4 desserts (except Nutty Blue Pig). 

 French Press Coffee to Share $8. 

 

Add à la mode to any dessert for $1.5 

  

 


