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Shrimp and Squid Salad

KSH.1150

Crispy Leaves / Coriander / Lime Gel /  
Honey Mustard Dressing

Zesty Chili Tiger Prawn

KSH.1550
Mix Salad / Coconut Crunch  

Tuna Tartare

KSH.1050

Panko Rice / Yellow Fin Tuna / 
Pickle Ginger Soy / Wasabi Mayo

Salt and Pepper Calamari

KSH.1050

Crisp Fried Calamari Scallions / 
Bullet Chili / Basil / Preserved Lime

Smoked Lobster Tail (A)

KSH.1550

Pernod / Parmesan Butter / 
Sweet Potato Gratin

Tuscan Garlic Salmon

KSH.1250

Baby Spinach / Pickle Young Tomato / 
Braised Asparagus

Roast Red Snapper (A)

KSH.1050

Mushrooms / Artichoke / 
Sav-Blanc Sauce Vierge

Steamed South Coast Crab

KSH.1150

Roasted Parrot Fish / Radish / Pickle 
Ginger / Avocado Cream Citrus

Double Cooked Potatoes (V)

KSH.850

Lightly Fried Baby Potatoes / Sweet Potatoes 
Tossed with Chaat Spices / Sour Cream

Mozzarella (V & N)

KSH.850

Boconccini / Pickled Tomato Petals / Basil Oil  
/ Rockets / Balsamic / Roasted Pine Nuts

Lotus Chip (Vegan)

KSH.850
Artichoke / Bamboos Shoot / Sichuan Drizzle 

Pork Belly (P)

KSH.1250

Slow Roasted / Torched Caramel Crust 
with Celeriac and Mustard

Bone Marrow

KSH.1450

Compressed Aubergine and Butternut Mousse 
/ Dehydrated Onions and Shiraz Jus

Grilled Scallop

KSH.1450
Orange Radish / Yuzu Beurre Blanc
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Classic Taiwanese (P)  

KSH.1250
Grilled Pork Belly / Peanut Powder / Cilantro / Hoisin Sauce 

Crispy Thai Fish 

KSH.1350
Panko Crumb Fish / Nam Pla Prik Sauce / Leeks 

Mala Spice Mushroom (V)

KSH.1050
Shitake / Button / Oyster / Black Fungus / Mala Spice 

Sashimi

KSH.1150
Tuna / Salmon / Red Snapper

House Reef 

KSH.1250
Fried Crab / Cream Cheese

Dynamite

KSH.1250

Tempura Prawns / Avocado / 
Tanuki / Chillies

Surf and Turf 

KSH.1250
Beef Fillet Tataki / Salmon | Prawn / Dashi Dip 

Avocado (V)

KSH.1050

Slice Avocado / Bamboo Shoots / Herbs / 
Plant-based Mayonnaise

Classic Vegetable Tempura (V)

KSH.1050
Crispy Tempura Vegetable / Spinach / Spicy Aioli 

Lido Hot Pot

KSH.850

Spicy Shell�sh Bisque and 
Local Sea Food Mix

Fragrant Asian Soup (V)

KSH.850

Baby Corn / Pok Choy / Bamboo Shoots / Rice Noodles 
Simmered in Lemon Grass Infused Broth 

bao
Open

SUSHI

Soups

All Prices are Inclusive of Taxes and Levies
(A) Contains Alcohol         (P) Pork Product         (V) Vegetarian Selection         (N) Contains Nuts 



Lobster
KSH.1550

Seared King Prawns 
KSH.1250

Smoky Octopus 
KSH.1250

Spicy Crabs 
KSH.1450

Red Snapper 
KSH.1250

Charred Calamari 
KSH.1150

Lido Sea
Composition
(Make Your Own Platter)

Lamb Rack

KSH.2950
Cauli�ower Risotto / Minted Red Wine Jus 

Tomahawk

KSH.5200

21 Days Matured / Coal Fired with 
Chimichurri — For two

Char Siu Chicken Thighs 

KSH.2750

De-Boned and Fire Grilled with Dates Salsa 
and Spicy Bean Mash

Tofu steak 

KSH.2150
Oyster Mushroom / Teriyaki Sauce 

Comfort
More

All Prices are Inclusive of Taxes and Levies

(A) Contains Alcohol         (P) Pork Product         (V) Vegetarian Selection         (N) Contains Nuts 



Triple Chocolate Cheese Cake 

KSH.1050

Bitter Choco / Espresso Dust / Oreos And 
White Chocolate Marquee

Date Pancake

KSH.950
Date Pancake / Salted Caramel Ice Cream

Green Tea Panacotta

KSH.950
Jasmine Green Tea / Rhubarb Sorbet

3 Fall Ice Cream

KSH.950

3 Flavours of your choice —
Crushed Cookies / 
Kashata Sticks  /
Roasted Almond Flakes 

Desserts
Hand Cut Chips Drizzled 
with Olive Oil 
KSH.850

Matoke Chips Dusted with 
Chilli and Lime
KSH.850

Oven Roast Vegetables 
With Almonds 
KSH.850

Pishori Fried Rice
KSH.850

Chef ’s Salad 
KSH.850

Sides

All Prices are Inclusive of Taxes and Levies

(A) Contains Alcohol         (P) Pork Product         (V) Vegetarian Selection         (N) Contains Nuts 
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