
Desserts 
 

Trio of Crème Brulee 
Vanilla Bean, Cinnamon, Butterscotch 

 
Red Wine poached pear tart 

Almond Cream, Blue cheese mascarpone 
 

Meyer Lemon Polenta Pudding 
Vanilla Bean Gelato, Crème Fraiche  

 
Pumpkin Cheesecake 

Maple Tuile, Ginger Sabayon 
 

Bittersweet Chocolate Torte 
Espresso Marshmallow, Hazelnut 

 
Artisan Cheese Plate 

Local Honeycomb, Nuts, Fruit 
 

Gelato or Sorbeto 
Praline 

 
10 

 
Pastry Chef  Benjie Puga 

 
 

Black Horse Brewed & Pressed Coffee 
    French Roast Coffee      3.5 

              Cappuccino              5 
               Espresso                  3 
               Café Latte                5 
              Café Mocha              5 
                   Double                 +2 

 
Toriani Vanilla, Sugar-Free Vanilla & Hazelnut Syrups Available 

 
         Mighty-Leaf Tea           4 

 
 

Lido Restaurant is Committed to Supporting Local Ranchers and Farmers 
By Using Products Sourced From the Central Coast of California 


