BREAKFAST LUNCH
East Coast Oysters §25
West Coast Dysters $3
Shrimp Cocktail $2
Lido Guacamole 9
Smashed avocado, pico de Gallo, plantain &
tortilla chips VE, GF
Standard Brand Cocktails S8+
Belle Isle Breeze 59

rum, ginger liqueur, orange bitters, angostura
bitters, grapefruit juice, lime juice, grapefruit
peel

DINNER RAW BAR BRUNCH BEVERAGES

MON - THURS, 4PM - 6PM

Bites

Parmesan Tots
Tapioca, raspberry powder, truffle honey LD

Edamame VE, GF

Whipped Feta
Grilled ciabatta, cherry tomatoes, honey (LO)

Sips

Bayside Blaze

mezcal, pineapple juice, lime juice, jalapeo,
cane sugar, green cardamom

Frose
Organic frozen rosé

Piiia Colada
Rum, coconut, pineapple

WINES  SPIRITS HAPPY HOUR

$10

ST

59

59

58

58

Seasonal Hummus 58

Seasonal raw and grilled crudite, pine nuts, pita
bread VE

Hand Cut Truffle Potato Wedges LO S8
Scoop of Ice Cream LD S4
Select Spritz 510
House White, Red, Rosé or Proscecco 89

Beer ( Heineken, Local Craft I.P.A., Tank S5
Brewing Co. Freedom Tower)



