
Lido Market 
good evening 

   gluten-free             non-dairy              vegetarian              no sugar added 

 If you have a food allergy or intolerance, please inform your server before placing your order 

 
If you have a food allergy or intolerance please inform your server before placing your order. 

* Public Health Advisory:  Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or 
poultry may increase the risk for foodborne illness, especially if the consumer has certain medical 

conditions. 

  

 

BAKERY SHOP 
RISE 

FLAT BREAD (OLIVE, HERB, TOMATO) •  FOCACCIA (SAVORY & SUN DRIED TOMATO) • 
HAL SIGNATURE BREAD PUDDING • PIE 

BERRIES CRISP •  ASSORTED BREAD, ROLLS, PRETZELS 

BREAD BOARD 
 

deli sandwiches 
3 CHEESE SANDWICH, CHALLA BRIOCHE 
ROMESCO (ROASTBEEF)* 
MADE TO ORDER SANDWICHES- baguette, ciabatta, pretzel, whole wheat 

salads 
apple, pear and pecan salad • heart of palm, mango and avocado salad 

seasonal 
caribbean roasted pork sandwich • 6 kind of hot sauce• salsas • jalapeno corn 
bread • fried plaintains • yaniqueque (fried dominican bread) 

daily 
bay shrimp cocktail, american and french cocktail sauce on the side | antipasto 
platter* 

WILD 

HARVEST 
 

signature salads 
CHOP CHOP  | CHICKEN CAESAR  | COB 
ASIAN SESAME WITH SEARED TUNA * 

DISTANT 
LANDS 

ITALIAN 

pastas  
CASARECCIE WITH BEEF SHORTRIB BOLOGNESE 
POTATO GNOCCHI WITH MUSHROOM AND BASIL PESTO 
RIGATONI WITH ITALIAN SAUSAGE, TOMATO AND OREGANO  

bread 
garlic rolls • focaccia wheel 

create your own pasta 
marinara   • bolognese  •  alfredo  

salads  
artichoke, farro and taggiasca olive salad  • cauliflower, pistachio and farro 
salad  haricot very, hazelnut and pecorino salad   

DISTANT 
LANDS 

ASIA 
 

A TASTE OF – CHINA 

appetizer 

CHINESE DRUNKEN CHICKEN • ASIAN BAY SHRIMPS SALAD  

mains 
CHOW MIEN (SHRIMPS AND CHICKEN)  
FRIED RICE | STEAMED RICE | VEGETABLE CHOP SUE  
STEAMED GINGER SOY GLAZED SWAI  
CRISPY DUCK HOISIN GLACE CHICKEN WITH CASHEW NUTS 
PORK WITH BLACK BEANS PASTE | KOFTA CURRY 

ROASTING 
PAN 

 

 

soup 
SUNCHOKE SOUP  • CHICKEN PHO 

carvery 

WHOLE CRACKLING PORK BELLY • ROSTISSERIE CHICKEN  

sauces 

red wine gravy  • bernaise  • mushroom sauce 

sides 
green beans with almonds • vegetable medley • stir-fry vegetables 

roast potatoes • beechers mac n’ cheese • yorkshire pudding 

HOMESTEAD 
 

 

mains 
4 OZ SALMON TERIYAKI GLAZE * 
4OZ GRILLED SALMON WITH CAPERS AND DILL *  
NEW YORK STRIP LOIN * | FRIED CHICKEN 
CAULIFLOWER STEAK  
CHEF’S SPECIAL: ESCARGOT BOURGUIGNON | CRACKED PEPPER TENDERLOIN 
WITH GRILLED SHRIMP* | PAN-SEARED TROUT* 

sides 
sauteed spinach • vegetable medley 

mashed potatoes • french fries • jasmine rice 

comfort dish 
JAMAICAN GARLIC SHRIMPS 

SWEET SPOT 
 

desserts 

DULCE DE LECHE & COCONUT TART 

CHOCOLATE CAKE  

TIRAMISU    


