
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.  

M7 - Day 7 - Lido Dinner 2023 

  

 

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 kind 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 pecan pie and banana crisp  
CALF’S LIVER, PAN SEARED FRESH COBIA, JAMAICAN BRAISED OXTAIL* 

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  
MACCHERONI AL FERRETTO ALL’ AMATRICIANA  
CHEESE RAVIOLI, TOMATO, BASIL, MOZZARELLA 
LASAGNA 

create your own 
linguini, penne, marinara, bolognese, alfredo 

salads  
Artichoke, Farro and Taggiasca Olive Salad  
Cous Cous, Tomato, Summer Squash and Mozzarella  
Haricot vert, Hazelnut and Pecorino Salad  

distant lands 
asia 

Mains 

Taste of Vietnam 
VIETNAMESE RICE ROLL 
ASIAN BAY SHRIMPS SALAD 
BUN THIT NUONG (rice noodles with barbecued pork in nuoc chum sauce) 
VIETNAMESE LAMB  
CA KHO (to braised fish within caramel) 
GA XAO SA (chicken breast with lemon grass in fish sauce) 

sides 
com chien thao (fried rice with sausage, shrimp, crab and mushroom), 
steamed rice, stir-fried vegetables in garlic, ginger and mint 
Indian Dish of the Day 
PORK VINDALOO 
 

HOMESTEAD 
 

 

mains  

JAMAICAN BRAISED OXTAIL 
FRESH COBIA ESCABECHE * 

BEYOND MEAT CURRY COCONUT MEATBALLS  
PARMESAN-COATED VEAL LOIN 
NEW YORK STRIP LOIN, * garlic-herb butter  
4 oz. TERIYAKI GLAZED SALMON *  
FRIED CHICKEN 

sides 

French fries, mashed potatoes, jasmine rice, swiss chard, grilled eggplant, 
sauteed mushroom, mixed salad 

roasting pan mains 

STUFFED LAMB SHOULDER, RAS EL HANOUT*  

ROSEMARY ROASTED CHICKEN  
gravy, bearnaise, mushroom sauce 

sides 
roasted potatoes, Beecher’s mac n’ cheese, swiss chard, grilled eggplant, 
sauteed mushroom 
Yorkshire pudding 
BLACK BEAN SOUP 
CHICKEN PHO WITH LIME AND RICE NOODLES 

SWEET SPOT 
 

desserts 

DULCE DE LECHE CHEESECAKE 

CHOCOLATE AND WHISKEY TORTE  

CHOCOLATE DELIGHT  

RUM BUTTER CARAMEL SAUCE WITH CHOICE OF FRESH FRUIT TOPPINGS 

SELECTION OF ICE CREAMS 


