
Lido Market 
good evening 

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. 
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 Aste   

 

BREAD BOARD  

 

 

deli sandwiches 
3 CHEESE SANDWICH 
ROAST BEEF WITH ROMESCO* 
CARIBBEAN ROASTED PORK SANDWICH 
HAM, TURKEY, TUNA SALAD, EGG SALAD 
sides 

apple, pear and pecan salad, heart of palm, mango and avocado salad,   
antipasto platter, Bay Shrimp Cocktail 
6 kinds of hot sauce, salsas, jalapeno corn bread, fried plantains, Yaniqueque 
(fried Dominican bread) 

rise breads 

savory focaccia, olive herb and tomato flat bread,  
sun-dried tomato focaccia 
assortment of breads, rolls, and pretzels 
sweets 

freshly baked plum pie and cherry crisp  
 

GLAZED BEEF TENDERLOIN *, FRESH SOLE FLAMANDE *, SEAFOOD CHOWDER 

WILD HARVEST 
 

 

signature salads 

CHOP CHOP, CHICKEN CAESAR, COBB, ASIAN * 
create your own 

selections of fresh greens, proteins, vegetables, cheeses, dressings  

DISTANT LANDS 
ITALIAN 

 featuring Culinary 
Council Member, 

Ethan Stowell  
 

pastas  

PACCHERI WITH SPICY TOMATO SAUCE, SHRIMPS AND PARSLEY 
SPAGHETTI WITH BEEF AND RICOTTA MEATBALLS, BASIL AND TOMATO 
VEGETARIAN LASAGNA 
create your own 

linguini, penne, marinara, bolognese, alfredo 
salads  

Romanesco, Golden Raisin, and Chickpea Salad 
Beet, Orange, Pistachio and Basil Salad 
Antipasto Salad 

distant lands 
asia 

Mains  

Taste of Thailand 

THAI SEAFOOD SALAD 
ASIAN BAY SHRIMPS SALAD 
PAD THAI 
KAENG KIAO WAN (seafood in green curry) 
KAENG PED KAI (chicken braised in red coconut) 
KAENG MASSAMAN (beef with potatoes and pineapple) 
YELLOW CURRY VEGETABLE 
sides 

pandan rice, yellow curry vegetables 
 

 

Indian Dish of the Night 

LAMB ROGAN JOSH 
 

HOMESTEAD 
 

 

Mains 

CARIBBEAN LAMB CURRY, plaintains 

GLAZED BEEF TENDERLOIN WITH SHRIMP NEWBERG * 

PAN-SEARED FRESH SOLE FILLET * 

GOAT CHEESE TART WITH CARAMELIZED ONIONS  

NEW YORK STRIP LOIN * garlic herb butter 

4oz. TERIYAKI GLAZED SALMON *  

FRIED CHICKEN 

sides  

French fries, mashed potatoes, jasmine rice, green beans 

mixed salad 

roasting pan mains 

ROASTED LAMB LEG, gremolata *  

ROSEMARY ROASTED CHICKEN  
gravy, bearnaise, mushroom sauce 

sides 

roasted potatoes, Beecher’s mac and cheese, sauteed spinach,  
Yorkshire pudding 
 
 

TOMATO AND POTATO-CHIVE DUMPLING SOUP 
CHICKEN PHO WITH LIME AND RICE NOODLES 

SWEET SPOT 
 

desserts 

HOLLANDSE APPELTAART A LA MODE (DUTCH APPLE PIE) 
3 LAYER CHOCOLATE CAKE 

GATEAU AU FROMAGE BLUEBERRY (BLUEBERRY CHEESECAKE)  

RUM BUTTER CARAMEL SAUCE WITH A CHOICE OF FRESH FRUIT TOPPINGS  

SELECTION OF ICE CREAMS 


