
Seafood Bar 
Lido Seafood Platter    45 

Prawn, Crab, Mussel, Oyster, Scallop Ceviche 
 

6 Oysters on the Half Shell   16                                               
Sake Mignonette 

 

3 Baked Oysters   12                                               
Applewood Bacon, Leeks, hollandaise 

 

Prawn Cocktail   9                                                                           
Cucumber, Celery, Horseradish   

 

Pistachio Crusted Abalone    9                                                                           
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                                                     
Soffritto, Sun-Dried Tomato, Chili Flake  

Starters 
Grilled Quail   14 

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 
Celery Root, Fennel, Chive 

 

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 
House Made Mozzarella, Caper, Pickled Onion 

 

 

Small Plates 
                                                                                    BBQ Pork Empanadas   8 

Cilantro, Crème Fraîche, Slaw 
 

Grilled Black Mission Figs   9 
Goat Cheese, Pancetta, Balsamic      

 

Fried Calamari for two   9 
Chermoula, Lemon, Garlic 

 

Thai Mussels   8 
Ginger, Red Curry, Coconut 

 

Grilled Baby Artichokes    6 
Caper Vinaigrette, Kalamata Olives 

 

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

 

Potato Gnocchi    6 
Pesto, Ricotta, Pine Nut 



Entrees 
 

Dungeness Crab Capellini    19 
Heirloom Tomato, Basil, Spinach, Mascarpone 

 

Butternut Squash Ravioli    14 
Lemon, Balsamic, Browned Butter, Sage 

 

 Wild Mushroom Risotto    18 
Midnight Moon, Roast Garlic, Chive 

  

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

 

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

 

Shell Beach Bouillabaisse    26 
Clam, Mussel, Cod, Scallop, Rock Shrimp, Saffron 

 

Grilled Jumbo Gulf Prawns    26 
Jasmine Rice, Red Curry, Coconut, Mint 

 

BBQ Morro Bay Black Cod    26 
Udon Noodle, Bok Choy, Shiitake, Scallion 

 

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

 

SLO Braised Boneless Short Rib    27 
Horseradish , Arugula, Crusty French Bread 

 

Prime Sirloin Pepper Steak    22 
Potato Gratin, Beef Essence, Red Onion Marmalade 

 

Cider Brined Black Hog Chop    25 
Pomegranate Relish, Pork Belly & Brussel Sprout Hash 

 

Dixon Farm Lamb Chops    26 
Pear Chutney, Root Vegetable, Mechoui Butter 

 

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

 
 

Fall Tasting Menu 
 

Butter Poached Oysters  
Zucchini, Leeks, Caviar 

 Laetitia, Brut ‘Cuvee’, 2007 
 

Seared Hudson Valley Foie Gras 
Pear Chutney, Foie-ton, Caramel Onions  

Castelnau de Luduiraut, Sauternes, 2007 
 

Morro Bay Black Cod 
Miso, Celeriac, Mirin, Chanterelle 

Baileyana, Chardonnay, 2007 
 

Filet Mignon  
10 hour Red Onions, Parsnip 

Melville , Pinot Noir, Santa Rita Hills, 2007 
 

Humboldt Fog Goat Cheese  
Local Honeycomb, Nuts, Fruit, Herbs  

Zaca Mesa, Roussanne,  
Santa Ynez Valley, 2006 

 
Meyer Lemon Polenta Pudding 

Crème Fraîche  
Claiborne and Churchill, Douce Amie, 2008 

 
 6 Course  65 / 120  
5 Course 55  /   99 
4 Course 45 /    84 
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