
B A R  B I T E S

* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
* 18% gratuity will be added for parties of 8 or more

 V vegetarian  •  VG vegan   •   GF gluten free 

S M A L L  P L A T E S

W A R M  O L I V E S   8
orange, garlic, rosemary, mint, serrano VG, GF

B R E A D  &  B U T T E R S   11
super seed pretzel, Corto olive oil, seasonal cultured butter  V

B A N A N A  &  C A V I A R  S E R V I C E  56
petrossian caviar, sherry roasted banana, banana bilini

H A W A I I A N  T U N A  T O A S T   24
rye good’s seeded sourdough, spicy tomato paste, calabrian chile 

J A M E S  F R I E S   18
chef’s famous fries, black truffle aioli   GF

F R O M  T H E  L A N D  A N D  S E A

½  D O Z E N  W E S T  C O A S T  O Y S T E R S   24
green strawberry mignonette GF 

G A R D E N  O F  E D E N  S A L A D   17
dandelion honey vinaigrette, farmer’s veg, Girl & Dug petite greens VG, GF
add chicken +10  •  add wild fish +12

L I D O  G E M  S A L A D   16
torn little gem, heritage bacon, radish, lido ranch, fine herbs
add chicken +10  •  add wild fish +12

M A S A  F R I E D  C H I C K E N  L E G S   24
spicy umami rub atop chef’s famous fries  GF

B A J A  S W O R D F I S H  T A C O S   21
morita aioli, cotija, cabbage lace 

A W A R D  W I N N I N G  B U R G E R   29
1/2 lb. wagyu beef, cheddar, heritage bacon, umami grilled onion, 
garlic aioli, chef’s famous fries


