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Gluten Free            Chef Highlight             Local & healthy food

Lido’s Sharing 
001 Potato skins 220
 Tomato, cilantro, avocado and sour cream

002 Vegetable samosas 220
 Potato, peas and mint chutney

003 Chicken wings 280
 Fermented bean curd and Sriracha sauce

004 Let’s do tango calamari 290
 Baby pea sprouts and creamy sesame

005 Fries bucket 190
 Potato fries and garlic mayo

006 Portuguese fries bucket 250
 Potato fries, chorizo, kale,and Pommery mustard mayo

Salad Meal
007 Silence of the lamb 870
 Makham dressing and rocket leaves 

008 Seabass  380
 Romaine leaves, prawn dressing and egg

009 Thai-ger prawn 690
 Artichoke, mesclun greens, tomato-basil dressing and dried shrimp

010 Tri-colour Caesar salad  340
 Grilled chicken and bacon

“COMFORT”ing Meal
011 Croissant beef  480
 Aged cheddar, gherkins and fries

012 Chicken tandoori  310
 Roti, taro chips and raita

013 Miso’ed vegetables 280
 Rice paper, rice noodles and jackfruit chips
 Light and healthy, this dish was fashioned as “Inspired by Her”.

014 Triple decker 310
 Fried egg, pork bacon, chicken ham and cheddar cheese 
 with potato fries

015 Pizza pork krapraow 310
 Egg, long beans

016 Pizza flaming pigs Chinese sausage marries Portuguese chorizo 360
 Chilli flakes and feta cheese

Nice To Sweets You
017 Tiramisu 250
 With rosemary biscotti

018 Cheesecake 250
 With caramelised salted nuts

019 Karon’s thirst quencher 160
 Nam keng sai and coconut ice cream

I scream for Ice cream
020 Vanilla ice cream 90/scoop
021 Chocolate ice cream 90/scoop
022 Strawberry ice cream 90/scoop
023 Lime sorbet 90/scoop
024 Mango sorbet 90/scoop
025 Raspberry champagne sorbet 90/scoop

Nibbles · Bites · Chew · Chimm · Kin · Sip
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Signature Creations
Take a sip of history and culture….

“Please be patient with our bartenders as these are hand-crafted drinks  
and take a bit more time….”

026 Assinatura Portuguese for Signature 390
 Chalong Bay, Taylor’s port, lemon, guava and homemade 
 Jasmine Queen syrup 

027 Piscina Poolside atmosphere 390
 Tanqueray gin infused with five spices, Amaretto, crème de cassis, 
 passion fruit, egg white, lime, homemade cinnamon syrup

028 Brilho Brightness of the sun  390
 Broken Shed premium vodka, Amaro Montenegro, Campari, 
 lemon, thyme, candied orange, ginger ale

029 Água Nova Water purity 390
 Chalong Bay rum, passion fruit, lemongrass, mint leaves, 
 lime, soda, homemade Jasmine Queen syrup

030 Fresco Fresh air 390
 El Jimador Blanco, Cointreau, coriander, agave, lime, 
 Himalayan pink fine salt rim

031 Senhora Inspired by her 390
 Broken Shed premium vodka, aloe vera, grape, honey, lime, 
 sparkling wine, aloe vera powder rim

Healthy Corner
032 Hearthy 250
 Coconut water, tangerine, pineapple, ginger, bee pollen

033 Greeny 250
 Mango, banana, spinach, cashew nuts, coconut water

034 Energy 290
 Coconut water, banana, nut butter, chia seeds, cocoa nibs, 
 plant-based protein

Classic Cocktails
035 Cosmopolitan Odeon in Manhattan 1987 290
 Smirnoff vodka, triple sec, cranberry juice, lime

036 Negroni Café Casoni 1919 290
 Tanqueray gin, Campari, sweet vermouth

037 Mai Tai Trader Vic’s 1944 290
 Captain Morgan dark rum, Pampero Blanco rum, 
 orange liqueur, lime, orgeat, Angostura bitters

038 Caipiroska South America 290
 Smirnoff vodka, fresh lime, sugar

039 Mojito Havana, Cuba 290
 Pampero Blanco rum, lime, mint, sugar, soda water

040 Daiquiri Santiago de Cuba 1902   290
 Classic Pampero Blanco rum, lime and sugar;
 mango, strawberry, watermelon or banana 

041 Piña Colada Puerto Rico 1954 290
 Pampero Blanco rum, coconut liqueur, 
 pineapple juice, coconut milk

042 Margarita Acapulco 1948 290
 Tres Magueyes Tequila Blanco, triple sec, fresh lime juice

043 Caipirinha Alentejo in Portugal 1918 290
 Chalong Bay rum, fresh lime, sugar;
 mango, passion fruit, strawberry or watermelon

Virgin Cocktails
044 Splash 220
 Cucumber, thyme, green apple syrup, lemon, soda water

045 Feliz 220
 Passion fruit, mint leaves, lemongrass, 
 homemade Jasmine Queen syrup, ginger ale

046 Amigo 220
 Grapefruit, cranberry, watermelon syrup, sage, tonic water

Beverage Menu
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Smoothies
047 Cococumber 220
 Cucumber, mint, coconut water, lime, honey

048 Fruitado 220
 Strawberry, mango, yogurt, honey, lemon

049 Islander 220
 Ginger, lemongrass, papaya, apple juice, honey, passion fruit, lime

Local Phuket Craft Beers
050 Chalawan Pale Ale 180
 Inspired by the Thai folkloric tale, Chalawan, the King of Alligator. 
 Citrus with lychee notes. Bold but smooth in flavour.

051 Chatri IPA 180
 The original session Thai IPA. Juicy grapefruit with subtle floral notes.
 Refreshing with a big hop flavour.

Beers
052 Singha (Thailand) 130
053 Singha light (Thailand) 130
054 Chang (Thailand) 130
055 Heineken (Holland) 150
056 Tiger Beer (Singapore) 140
057 Corona (Mexico) 220

Wines By The Glass
Sparkling
107 Domaine Chandon Brut, Australia 490
White
218 Sunnycliff Sauvignon Blanc, Australia 350
219 Terrazas Altos Chardonnay, Argentina  390
212 Longo Pinot Grigio, Italy 410
Rose
303 Sacha Lichine Le Poussin, France 390
Red
408 Crane Lake Pinot Noir, California 350
418 Terrazas Altos Cabernet Sauvignon, Argentina 390
412 Longo Nero D’Avola, Italy 410

Soft Drinks and Water
058 Coca-Cola 120
059 Coca-Cola light 120
060 Sprite 120
061 Ginger ale 120
062 Tonic water 120
063 Soda water  120
064 Coconut water 150
065 Acqua Panna (Still) 500ml 120
066 Acqua Panna (Still) 750ml 210
067 San Pellegrino (Sparkling) 500ml 150
068 San Pellegrino (Sparkling) 750ml 240

Coffees
069 Espresso 120
070 Double espresso 150
071 Americano 120
072 Macchiato 120
073 Cappuccino 120
074 Latte 120
075 Hot chocolate 120
076 Iced coffee 150

Teas
077 English Breakfast 150
078 Darjeeling 150
079 Earl Grey 150
080 Sencha Japanese Green Tea 150
081 Pure Camomile Flowers 150
082 Pure Peppermint Leaves 150
083 Traditional Oolong 150


