
ENTREES

LIDO BEACH GRILLE

BONE-IN NEW YORK SIRLOIN         31.00
 Our Finest Bone-In 16 oz. New York Sirloin, Marinated in Cracked Black Pepper 
 and Extra Virgin Olive Oil. Char-Grilled Per Your Request, and Served with Haricots 
 Verts, Baby Carrots, and an Oven-Browned Onion Noodle Kugel Pudding.

SPICED PELOPONNESIAN LAMB SHANKS       22.00
 “Greek-Style” Braised Lamb Shanks au Jus with a Concasse of  San Marzano Plum 
 Tomatoes, Fresh Spearmint, Cinnamon, and Cloves. Served with a Three-Bean Cassoulet 
 and (Panella) Chick Pea Fritters. 
                    
PAELLA VALENCIA          25.00
 The Classic Spanish, One-Pan “Peasant” Dish! Made with Spanish Saffron Rice, Chorizo 
 Sausage, Tender  Chicken Breast, Line-Caught Seafood, Middle-Neck Clams, Calamari, 
 and Pink Gulf  Shrimp. 

MACADAMIA NUT GROUPER         24.00
 Hawaiian Macadamia Nut-Encrusted Gulf  of  Mexico Red Grouper, Basted with Thai 
 Ginger-Butter and Topped with a Hot and Sour Fruit Marmalade. Served with a Tahitian 
 Coconut-Lime Flan and Candied Yam Timbale.

FLORIDA YELLOW-TAIL SNAPPER “BOCA CHICA”      25.00
 An “Old School” Florida Recipe of  Fresh Florida Yellow-Tail Snapper, Oven-Roasted 
 with the Juice of  Fresh Florida Key West Limes, Valencia Oranges and a Touch of  
 Orange Blossom Honey. Glazed with Grilled Baby Pineapple and Vidalia Onion Marmalade.  
 
VEAL CUTLET PAILLARD          19.00
 Lightly-Breaded/Pan-Fried Scallopine of  Veal, Topped with a Rocket Salad, Fresh Pine 
 Nuts, Roma Tomatoes, and Shavings of  Fresh Reggiano Parmesan. Pasta Garni.

MAINE SEAFOOD SAMPLER         25.00
 Sweet Chunks of  Tender Maine Lobster with Organic Mixed Vegetables, Baked with 
 Sauce Newburg and Topped with a Puff  Pastry Crust. Grilled Wellfleet Cod, and a Sweet 
 Lobster/Crab Fritter with Blood Orange Hollandaise.
 
“PIZZOCHERI” CALABRESE         19.00
 Pizzocheri (Italian Alpine, Broad-Noodle Buckwheat Pasta), with Spicy, Grilled Italian 
 Sausage with Fennel, Broccolini, Vine-Ripened Tomatoes, Radicchio Chiffonade, Fresh 
 Garlic, Extra-Virgin Olive Oil and a Touch of  Italian, Black-Peppered Sheep’s Milk 
 Cheese (Pepato). Gremolata Garnish.

FRESH TAGLIATELLE WITH RED OR WHITE CLAM SAUCE     19.00
 Fresh “Al-Dente” Tagliatelle, Tossed with a “Boatload“ of  Cedar Key Baby Clams,
 with Your Choice of  Our Chef ’s Classically-Prepared Red or White Clam Sauce. 

VEGETARIAN “ZEN PALATE”         20.00
 Our Chef ’s Unique Vegetarian “Sampling” of  an Oven-Roasted Vegetable Terrine
 “Beggar’s Purse” Gyoza  (Japanese Dumplings), Sweet Potato Croquettes,  B-B-Q Tofu, 
 and Grape-Vine Leaves, Stuffed with Herbed Rice, and Fresh Spearmint. 
 
MONTEGO BAY “JERK” CHICKEN        19.00
 The “Hot Stuff ”…. As Jamaican as Reggae and Rum. Served with a  Caribbean
 Ratatouille, Pigeon Pea/Coconut Rice and Sweet Plantains.

CHICKEN BAGGI           20.00
 Our Crisped, Pan-Roasted, Free-Range, Half  -Chicken Served with House-Made,
 Lemon-Herb Spaetzle, Teardrop Tomatoes, Haricots Verts, and a  Pommery Whole-Grain 
 Mustard Demi-Glace.

LIDO BEACH “MIXED”GRILLE         22.00
 A  Grilled Trio of  Spring Lamb Chops, Head-On Jumbo Shrimp, and a Marinated 
 Chicken “Chop”. Served with Roast Fingerling Potatoes and Grilled Radicchio.

LIDO BEACH GRILLE
STARTERS

SALADS

COD END COOKHOUSE SEAFOOD CHOWDER       8.00
 A recipe from Tenant’s Harbor, Maine of  P. E .I. Mussels, Middle-Neck Clams and 
 North Atlantic Cod “Stewed” with an Herb-Scented Seafood Broth and Fresh Cream.

LIDO BEACH ONION SOUP         6.00
 With Fresh Thyme, Amontillado Sherry, and Melted Gruyere/Provolone Cheeses.

ST. LOUIS TOASTED RAVIOLI         8.00
 Served with a Spicy Arribiatta Dipping Sauce and Reggiano Parmesan Shavings.

GRILLED BABY LAMB “LOLLIPOPS”        12.00
 (3) Petite Baby Lamb Chops Encrusted with Toasted Georgia Pecans, Pommeroy 
 Stone-Ground Mustard and Caramelized Lemon.

LOUISIANA ROCK SHRIMP         12.00
 Served with Citrus Aioli and Cajun Honey-Lime Dipping Sauces.

PRINCE EDWARD ISLAND MUSSELS        11.00
 Simmered with a Sauce of  Fresh Garlic, Brittany Shallots, and Sweet Vermouth.

TASTING OF LUMP CRAB MARTINIS        13.00
 Served with Citrus-Chive, Mango-Lime and Tomato-Horseradish Sauces.

CHILLED VIETNAMESE SPRING ROLLS       8.00
 Traditional “Glass” Rice Wrapper Filled with Gulf  Shrimp, Rice Vermicelli, Fresh 
 Mint and Cilantro. Served with Classic Nuoc Mon Dipping Sauce.    

MAINE LOBSTER /MARYLAND LUMP CRAB FITTERS     11.00
 Pan-Fried Sweet Maine Lobster, Lump Crabmeat and Roasted Kernel Corn Fritters, 
 Served with Italian Blood Orange-Infused Hollandaise Sauce.

BABY ARUGALA, SHAVED FENNEL AND CITRUS      7.00
 Pan-fried French Chevre, Macadamia Nut Brittle and Madagascar Pink Peppercorn 
 Vinaigrette. 

TRADITIONAL CAPRESE SALAD         7.00
 Fresh Mozzarella Di Buffala, Vine-Ripened Tomatoes, Fresh Basil, First Cold-Pressed 
 Extra Virgin Olive Oil and a Modena Balsamic Vinegar Glaze Drizzle.

LIDO BEACH GRILLE HOUSE SALAD        6.00
 Mixed Field Greens with Kiln-Dried Bing Cherries, Spiced Georgia Pecans, 
 Maytag Bleu Cheese and Fresh Raspberry Vinaigrette.

BISTRO CAESAR           6.00
 Fresh Hearts of  California Romaine, Served with a Capote Caper-Garlic Dressing, 
 Reggiano Parmesan Crisp and Imported White Anchovies.

*CHEF’S NOTE- OUR MENU CONSISTS OF ONLY THE FINEST AND FRESHEST PRODUCTS AVAILABLE. IN 
ADDITION, WE STRIVE TO ENSURE THAT ALL MENU ITEMS, WHEREVER POSSIBLE, ARE CERTIFIED 
“ORGANIC” AND PESTICIDE- FREE!
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