
Chef’s Global Small Plates 
BBQ Pork Empanadas   8 

Cilantro, Crème Fraiche, Slaw 
 

Potato Gnocchi    6 
Pesto, Ricotta, Pine Nut 

 

Housemade Sausage   5 
Mozzarella, peppers 

 

Rustic Meat balls   8 
Sherry Cream Sauce 

 

Classic Mini Bacon Burger   9 
1000 Island, Cheddar, Housemade chips 

 

Grilled Black Mission Figs   9 
Goat Cheese, Pancetta, Balsamic      

 

Bbq black cod    8 
Cashew Crumble 

 

Crab cake   6 
Petite Arugula Salad 

 

Chorizo Corn Dog   4 
Pico De Gallo, Avocado Ranch 

 

Fried Calamari for two   9 
Chermoula, Lemon. Garlic 

 

Thai Mussels   7 
Ginger, Red Curry, Coconut 

 

Grilled Baby Artichokes   6 
Caper Vinaigrette, Kalamata Olives 

 

Green Beans and Peppers   6 
Olive Oil, Garlic, Chili Flake 

 
 

Seafood Bar 
Lido Seafood Platter    45 

Prawn, Crab, Mussel, Oyster, Scallop Ceviche 
 

6 Oysters on the Half Shell    16                                               
Sake Mignonette 

 

3 Oysters Lido Style   12                                               
Serrano ham, leeks, hollandaise 

 

Prawn Cocktail    9                                                                           
Cucumber, Celery, Horseradish   

 

Pistachio Crusted Abalone 19                                                                           
Petite Herb Salad, Blood Orange-Butter Sauce     

 

Tuna Tartar   13                                                                                    
Harissa, Cumin, Almond, Lemon, Date  

 

Dungeness Crabcake   12                                                     
Micro Greens, Hazelnut, Roast Pepper, Green Apple   

 

Ahi Sashimi   12                                                                       
Wasabi,  Avocado,  Pomegranate, Ginger  

 

Steamed Clams   12                                                     
Soffrito, Sun-Dried Tomato, Chili Flake  

 
 
 



Appetizers, Soups, Salads 
Grilled Quail  12 

Butternut-Walnut- golden raisin relish, Spinach 
 

Duck Confit Hash   12 
Chanterelle, Poached Egg, Roast Pepper, Béarnaise 

 

Kobe Beef Tartar & Carpaccio   16 
Quail Egg, Caper, Pickled Onion, Mustard 

 

Chilled Heirloom Tomato Gazpacho   9 
Avocado, Peppers, Cucumber  

 

Butternut Squash Bisque 10 
Kennebec, Fennel, Applewood Smoked Bacon 

 

Fall Greens    9 
Blue Cheese, Poached Pear, Pecan 

 

The BLT  Wedge    9 
Green Goddess Dressing, Bacon, Tomato, Red Onion 

 

Hearts  of Romaine Salad    9 
Caesar, Caper, Garlic Panko, White Anchovy 

 

Heirloom Tomato Salad 12 
Housemade Mozzarella, Caper, Pickled Onion 

 
 
 

 
 

Entrees 
Angel Hair Pasta  12 

Heirloom Tomato, Basil, Spinach 
 

Bay Scallop Linguini   19 
Pancetta, Baby Artichoke, Lemon, Garlic 

 

Wild Mushroom Risotto   14 
Midnight Moon, Roast Garlic, Chive 

 

Butter Nut Squash Ravioli   14 
Lemon, Balsamic, browned Butter, Sage 

 

Spaghetti and Meatballs Lido Style  17 
Fennel, Mozzarella,  Bacon, Chile Flake  

 

Mediterranean Ahi Tuna Salad  28 
 Feta, Tomatoes, Olives, Peppers, Red Onion 

 

Prawn Tacos   16 
Carrot-Jicama Slaw, Avocado, Pico de Gallo 

 

The Lido Burger   14 
Farmhouse Cheddar, Pork Belly, BBQ Aioli 

 

Southern Fried 1/2 Chicken    22 
 Braised Greens, Mushroom-Pan Gravy 

 

Chefs Ruben   16 
Caramelized Onion, Mozzarella, 1000 Island 

 

Prime Sirloin Pepper Steak   22 
Potato Gratin, Beef Essence, Onion Rings, Blue Butter 

 

 
A 20% Gratuity will be added to parties of 6 or more 
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