T0P

LIDO HOUSE ROOF DECK

HOURS OF OPERATION:

Monday 4pm - 10pm
Tuesday 4pm - 10pm
Wednesday 4pm - 8pm
Thursday 4pm-10pm
Friday 4pm-11pm
Saturday 2pm-11pm
Sunday 11am-8pm

HOUSE POLICIES:

Due to limited capacity, your table will be reserved for 90 minutes. We are

able to take a maximum of 4 credit cards per table. 18% gratuity will be
added to parties of 6 of more.




FOR THE TABLE

SHAREABLES:

ALL SPREADS ARE SERVED WITH HOUSE CRAFTED LAVASH OR

FARMER'S MARKET VEGETABLE CRUDITE. ORDER A DIP TRIO! (48)

TS AVOCADO SPREAD DF, GF, VG
Roasted Jalapeno Oil, Shaved Radish, Young Cilantro 18
MAYOR’S TABLE HUMMUS DF, GF, VG
Seeded Salsa Macha, Torn Herbs 18
OC ONION DIP
Farm Stand Alliums, Strauss Farm’s Créme Fraiche, Umami Oil
18
EPIC BABA GHANOUSH DF, GF, VG

5 Spiced Eggplant Croutons, Green Onion, Sesame 18

SMALL PLATES:

AGUACHILE NEGRO DF, GF
Kombu Cured Scallops, Black Lime, Habanero 26
YELLOWTAIL CRUDO DF, GF
Yuzu - Coconut Broth, Pickled Watermelon, Shaved Serrano 24
ROCKCOD CEVICHE DF, GF
Grapefruit - White Tamari, Thai Basil, Guajillo 22
HAWAIIAN TUNA DF
Barrel Aged Maui Gold Ponzu, Roasted Banana Puffed Cracker 26
DESIGNER OYSTER DF, GF

Gazpacho Verde, Salsa Criolla, Citrus 5 ea or 48 for a dozen

LIDO HOUSE ROOF DECK

We would love to host you and your group for a
private or corporate event! For inquiries and

booking availability, please contact Rory Emslie at:

rory.emslie@lidohousehotel.com



SPIRITS

BOURBON & RYE

Angel's Envy 19

Basil Hayden's 21

Blanton’s Single Barrel 35
Blanton’s Gold 40

Booker's Bourbon 35

Buffalo Trace 19

Bulleit Bourbon 18

Bulleit Rye 22

Colonel E.H. Taylor Barrel Proof 45
Colonel E.H. Taylor Small Batch 22
Early Times Bottled -In-Bond 18
Henry McKenna 10yr 25

High West American Prairie 19
High West Campfire 18

High West Double Rye 20

High West Midwinter's Dram 65
High West Rendezvous 29

Jack Daniels 17

Jameson 17

Jefferson's Ocean 40

John J. Bowman 20

Maker's Mark 18

Old Forester 1920 22

Old Forester 1924 35

Old Forester 86 Proof 17
Russell's Reserve Single Barrel 25
Sazerac Rye 17

Weller 12yr 30

Weller Reserve 20

Whistlepig 10yr 28

Woodford Reserve 20

SCOTCH

Glenmorangie 10YR 18
Glenlivet 12YR 20

Johnnie Walker Blue Label 85
Johnnie Walker Black Label 20
Laphroaig Select 19

Lagavulin 16yr 42

Macallan 12YR 30

Macallan 18YR 95

Monkey Shoulder 19

Oban 14yr 37

JAPANESE WHISKY
Hakushu 12 YR 60

Hibiki Harmony 35

Nikka Whisky from The Barrel 23
Suntory Toki 20

Yamazaki 12 YR 70

COGNAC

Courvoisier 22
Hennessy VS 24
Hennessy VSOP 34
Hennessy XO 48

FROM THE KITCHEN

OCTOPUS TOSTADA DF, GF, B

6hr Spanish Octopus, Black Bean Hummus, Guajillo Chile Crunch 26

SKIRT STEAK SKEWERS DF, GF

Roasted Tomato Romesco, Marcona Almonds, Shaved Celery 26

PETALUMA CHICKEN SKEWER DF, GF
Gooseberry Chimichurri, Charred Shishito Peppers 24
UBE SWEET POTATOES TAQUITO GF,B
Japanese Sweet Potato, White Miso, Morita Aioli 22
JAMES' FRIES DF,GF,B

Chef's Best Fries, Umami Aioli, Parmigiano Reggiano 18

DESSERTS

CHURROS

trio sauces - chocolate, braised fruit, sabayon 15

V vegetarian VGvegan GF gluten free B beef tallow

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness.



COCKTAILS

TOPSIDE MARGARITA TEQUILA VODKA
our signature clear margarita made with astral tequila
and a seasonal popsicle 20 Casamigos Reposado 24 Beluga 19
Cazcabel Blanco 18 Beluga Gold Line 43
DEVIL TO PAY Clase Azul Plata 55 e
smoked & spicy lalo blanco tequila, cucumber, fresh lime, agave, spiced rim Clase Azul Reposado 60 Grey Goose 20
23 Grey Goose Citron 20

Don Julio 1942 70

Don Julio Blanco/Repo/Anejo 20/ 24/28 Grey Goose Orange 20

CORPSE REVIVER #5 i Ketel One 19
flecha azul blanco tequila, lillet rouge, umami pineapple syrup, fresh lime Don Julio Rosado 24 Wheatley 17
juice 22 Flecha Azul Blanco/Repo/Anejo 22/25/30
G4 Reposado 25
LADY GUAVA G4 Blanco 108 proof 24

don julio blanco, grand marnier, guava, mint, lime, hibiscus salt rim 23 Lalo Blanco 20

Lalo Blanco 108 Proof 23 RUM
Ocho Blanco/Repo 19/23

AMALFI SPRITZ

silky limoncello, fresh grapefruit juice, grapefruit liqueur, topped with house . . Goslings 17
bubbles 22 Siete Leguas Blanco/Rep/Anejo 20/23/26 Malibu 17
SEA SPRAY Ron Zacapa 23 YR 20
. . . . . . - MEZCAL Sailor Jerry 17
roku lime leaf infused gin, blue spirulina syrup, fresh lime juice, snap pea . ;
shrub 21 The Lost Explorer Espadin 19 Captain Morgan 17
The Lost Explorer Tobala 42 Kuleana 17

NAUTICAL HORIZON
wheatley vodka, ancho reyes red, mango syrup, fresh lime juice 21

The Lost Explorer Salmiana 50
The Lost Explorer Reserva del Maestro 47
El Silencio Espadin 16

sl d el | La Tierra de Acre Espadin 18

ketel one vodka, la colombe cold brew, cane syrup 22 GlN
RUM PASSION Bombay Sapphire 19

kuleana rum, lustau fino sherry, aperol, macadamia orgeat, passionfruit and Botanist 18

strawberry syrup 22 Broker's 17
Gray Whale 18

KIWI TONIC Hendricks 19
nolet’s gin, green chartreuse, kiwi puree, fresh lime juice 22 .
Lighthouse 19
SHARK TAIL WL E
buffalo trace bourbon, fernet branca, allspice dram, lemon, vanilla, angostura Nolet's 20
22 Suntory Roku 18

Tanqueray 18



WINES BY THE BOTTLE ZERO PROOF COCKTAILS

RED

We want everyone to be able to enjoy our local beach house soiree!
Please enjoy our new list of zero-proof cocktails, and check back soon
as we increase our list! One of our associates would be more than happy
to educate you on Seedlip's zero-proof spirits, should you have any

questions! Cheers!

Joseph Drouhin, Pinot Noir, Cote de Beaune, FR 105
Kistler, Pinot Noir, Sonoma Coast, CA 150

Groth, Cabernet Sauvignon, Oakville, CA 155
CUCUMBER SPRITZ

Heitz Cellar, Cabernet Sauvignon, Napa Valley, CA 140 seedlip nosta de agave, cucumber, fresh lime juice, agave,

sparkling water 15
Daou Soul of a Lion, Cabernet, Paso Robles, CA 325

Patrimony, Cabernet Sauvignon, Paso Robles, CA 490 MANGO MADNESS

seedlip nosta de agave, fresh lime juice, mango puree,

Chappellet, Merlot, Napa Valley, CA 160 vanilla syrup 1§

Haute Pierre, Chateauneuf-du-Pape, Rhone, FR 110

Pio Cesare, Barolo, Piedmont, IT 195

NON- ALCOHOLIC BEERS

Bravus West Coast IPA 9
WHITE & ROSE

Ultimate Provence, Rose, Provence, FR 78

Bravus Golden Ale 9

Kistler, Chardonnay, Sonoma Coast, CA 160
Hermann J. Wiemer, Riesling, Finger Lakes, NY 85 HYDRAT'ON
DAOU ,Rosé, Paso Robles, CA 70

Dellile Cellars, White Blend, Columbia Valley, WA 110

Groth, Chardonnay, Napa Valley, CA 105 San Benedetto Still Water 110z 5

Comte Lafond, Sancerre, Loire, FR 125

San Benedetto Sparkling Water 110z 5

Rolus Sparkling Hydration Drink 11.50z 8



WINES BY THE GLASS

SIGNATURE LIDO HOUSE CUVEE
Piper Heidsieck, Champagne, France 31| 130

PAUL LAURENT
Rosé, Champagne, FR 28 | 120

ULTIMATE PROVENCE ROSE
Rosé,Cotes de Provence, FR 19 | 75

FLOWERS
Chardonnay, Sonoma Coast, CA 26 | 105

SANDHI
Chardonnay, Santa Barbara, CA 18 | 82

M. DEAN
Sauvignon Blanc, Columbia Valley, CA 17| 75

CLOUDY BAY
Sauvignon Blanc, Marlborough, NZ 24 | 105

AUSTIN HOPE
Cabernet Sauvignon, Paso Robles, CA 25| 135

LOUIS JADOT
Pinot Noir, Bourgogne, FR 18 | 82

DRAFT
Offshoot, Hazy IPA, Orange County, CA, 7.1% ABV 12
Bottle Logic, Logic Light, Anaheim, CA, 4.2% ABV 12

CAN/BOTTLE

Trademark A La Playa, Mexican Style Lager, 5.3% ABV 160z 12

Russian River, Blind Pig IPA, 6.25% ABV 170z 15

WINES BY THE BOTTLE

SPARKLING

Veuve Clicquot Rosé, Champagne, France 195

Veuve Clicquot Brut, Champagne, France 150

GH Mumm, Maghum, Champagne, France 185
Laurent-Perrier Rosé, Champagne, France, nv 170
Laurent-Perrier La Cuvée, Champagne, France 130
Laurent-Perrier Blanc de Blanc, Champagne, France 210
Ruinart Blanc de Blanc, Champagne, France 220
Ruinart Rosé, Champagne, France 240

Dom Perignon, Champagne, France 525

Louis Roederer, Cristal '13, Champagne, France 750
Henri Giraud, Grand Cru Fut de Chene, France 380
Billecart-Salmon, Rosé, Champagne, France 210
Rare Millesime Brut ‘13, Champagne, France 390

Rare Millesime Brut Rose ‘14 Champagne, France 920



