SOUP OF THE DAY 6/12
ROTATING CHEF INSPIRATION

HUMMUS ve 12
BRUSCHETTA / BASIL OIL / LAVASH

CEVICHE 22
SEASDNAL FISH / MINT / AVOCADO s g

OCTOPUS AGUACHILE cF 26
WEISER MELON / CUCUMBER / AVOCADO / TARO CHIPS -

ZUCCHINI CROQUETTES v 16
BEEMSTER / TOMATO JAM / SLAW

CURRIED BEEF MEATBALLS 16
CHINESE SAUSAGE / MINT YOGURT
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0o CHEESE AND CHARCUTERIE BDARD
HOUSE MUSTARD / PICKLES \

‘TOSTILOCOS® SALAD 19~ 2)
MELON / CUCUMBER / CHAMOY / CRISPY PIG EAR / JAPANESE PEANU 'z‘«.»

At GEMLETTUCE v 19* N
‘ POLENTA CROUTONS / RICOTTA SALATA / OLIVE CRUMBLE el

UMAMI WEDGE cF 19*
GREEN GODDESS / CHICKEN CRACKLINGS / SMOKEY BLUE

. BURRATA v GF 22*
Ay SUNNY CAL STONE FRUIT / PEACH VINAIGRETTE / ALMOND CRUNCH

CRISPY EGGPLANT cr 17*
PLUOT / FRESNO / LIME & FISH SAUCE VINAIGRETTE / THAI BASIL . -
N

” LIDU CATCH MP
CHEF INSPIRATION

SHAOM 1 11LOd OdI'

STRIPED BASS 39
YELLOW CURRY / HEIRLOOM TOMATO / LEMONGRASS RICE / CRISPY SHALLOT

LBW BURGER 26
MANCHEGO / SMOKED CHILI AIOLI / TURMERIC PICKLES / FRIES

CORN CACIO E PEPE 31
HANDMADE SPAGHETTI / ROASTED TOMATO / PECORINO / CLAMS

IBERICO PORK PRESA 42
ALMOND ROMESCO / RATATOUILLE / SALSA VERDE

DUCK BREAST Gr 3?2
CORN / SUCCOTASH / SUNFLOWER SEEDS / BOURBON BLACKBERRY / GREMOLATA

FLANNERY PRIME RIBEYE cF 73
TALLOW FRIED POTATO / MUSHROOM CREAM SAUGE

*ADD GRILLED JIDORI CHICKEN 12 * SALMON 16 *LIDO CATCH FISH MP * STEAK 18

V VEGETARIAN VG VEGAN GF GLUTEN FREE

WARNING: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food borne illness.



