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, CREME 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 XLARGE 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

CREME BRULEE
HOUSEMADE COOKIE

$29.00



