
Starters 
Oysters on the Half Shell       

 Rice Wine Mignonette   
  

Poached Prawns        
Cocktail Sauce    

 

Windrose Farms Green Salad       
Blue Cheese, Apple, Walnut 

 

 The “BLT Wedge” Salad       
Green Goddess Dressing, Bacon, Tomato, Red Onion     

 

Whole Leaf Romaine Salad       
Garlic Panko, Parmesan, Caesar 

 

Heirloom Tomato Salad    
Housemade Mozzarella, Caper, Pickled Onion 

 

Dungeness Crab Cake Salad       
 Green Apple, Roast Pepper, Hazelnut 

 

BBQ Pork Empanadas    
Cilantro, Crème Fraiche, Slaw    

 

Seasonal Fruit Parfait        
 Yogurt, Granola    

   
Entrees 

Lido’s Continental Breakfast Platter        
House baked Muffins, Granola, Yogurt, Fresh Fruit   

 

Brioche French Toast        
Fresh Fruit, Pecans, Mascarpone Cream    

 

Dungeness Crab and Spinach Omelet       
Hollandaise   

  

Chefs’ Poached Eggs      
Duck Confit Hash, Stonefruit Chutney, Spinach, Pan Gravy    

 

Chicken Apple Sausage Omelet        
Goat Cheese, Roast Peppers, Arugula   

 

Two X-Large Eggs, Any Style        
Rustic Potatoes, Fresh Fruit, Toast 
Add Bacon, Ham or Sausage   add  $5    

  

Lido’s Eggs Benedict        
Grilled Ham, Rustic Potatoes, Hollandaise    

 

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

 

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

 

Roast Free Range Chicken Breast 
 Wild Mushroom, Leeks, Pine Nuts, Quinoa  

 

Chefs’ Rueben      
Caramelized Onions, Mozzarella, 1000 Island    

 

The Lido Burger       
Farmhouse Cheddar, Pork Belly, BBQ Aioli    

 

Grilled Prawn Soft Tacos 
Mango, Guacamole, Pepitas  

   
    Mahi Mahi Tostada       

Avocado-Papaya-Jalapeno Guacamole    
 

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

 

Desserts 
Meyer Lemon Polenta Pudding    

Champagne-Strawberry Glaze 
 

Bittersweet Chocolate Torte    
Scharffen Berger Ganache 

 

Crème Brulee    
Housemade Cookie 

 

$29.00 


