
MAYOR’S  S IGNATURES
NEWPORT SCRAMBLE egg whites, green garlic, roasted tomatoes, peas, asparagus, 				 

melted spinach fresh herbs, avocado (15)

SHORT RIB SWEET POTATO HASH sicilian pesto, fried egg, charred onion (22)

DUNGENESS CRAB BENEDICT toasted english muffin, organic poached eggs, 				  

braised spinach, lemon butter sauce (23)

EGG SANDWICH harrissa, farm fresh egg, bacon, avocado (15)

CAPTAINS BREAKFAST two eggs, thick cut bacon, toast (14)

SOCAL OMELET chicken tinga, melted onion, grilled avocado salsa, cotija cheese (16)

HANGER STEAK marinated steak, two eggs, potato hash (24)

CRISPY BRUSSELS SPROUTS bacon, caramelized onions, lemon, parmesan, 				  

poached egg (14)

FINES HERBES OMELETTE caviar, crème fraîche (36)

CHARRED GREEN ONION SHAKSHUKA baked eggs, tomatoes, green garlic aioli, shishito peppers (18)

HOT CHICKEN AND WAFFLES crispy chicken, fermented pepper gastrique, 				  

pistachio butter (18)

ALL NATURAL CHEESE BURGER lido house blend, garlic aioli, grilled onions, cheddar, fries (18)

BLT fresh tomatoes, thick cut pork belly, tomato almond petsto, fries (14) (with egg +3)

SWORDFISH SANDWICH lettuce, heirloom tomato, avocado, seeded bun, grilled asparagus (22)

NEWPORT FISH & CHIPS chips, smooth black garlic dipping sauce (22)

FOR THE TABLE
FRESH FRUIT PLATTER seasonal fruit from the market (16)

1/2 DOZEN DESIGNER OYSTERS pink peppercorn mignonette (18)

WARM LOBSTER LETTUCE CUPS maine lobster, smoked trout roe, fingerlimes (22)

AVOCADO TOAST grilled sourdough, mashed avocado, pickled onion, lemon (13)

KOUIGN AMMAN FRENCH TOAST harry’s berries, whipped greek yogurt (14)

LARGE DUTCH OVEN PANCAKE macerated stone fruit, yuzu cream, 						    

pink peppercorns (22) (allow 20 minutes) 

BELGIAN WAFFLE sugar crystals, kumquats, hazelnuts (12)

S’MORE PANCAKE nutella, marshamllow fluff, crushed graham cracker (13)

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS	

	 18% GRATUITY WILL BE ADDED FOR PARTIES OF 8 OR MORE  //  SUBSTITUTIONS AND MODIFICATIONS POLITELY DECLINED	

EXECUTIVE CHEF PARTNER RILEY HUDDLESTON  //  EXECUTIVE CHEF JANINE FALVO



B R U N C H

FRESH JUICES
CUCUMBER & MINT COOLER cucumber juice, mint, apple juice (8)

LIDO SMOOTHIE green spinach, parsley, pineapple, apple juice, 	

LN2 fruit (10)

STRAWBERRY BLONDE pineapple, strawberry, orange juice (8)

**add your favorite spirit

STARTERS
CAVIAR FRIES creme fraiche, caviar, herbs, sieved egg (32)

CALIFORNIA CAESAR pistachio puree, dill, tarragon, chervil, 	

house ceasar dressing (13)

SEARED AHI  TUNA corn, green beans, fresno, mint, cilantro, basil (22)

PACIFIC SEAFOOD CHOWDER wood grilled seafood,  

bacon bisque (16) 

GREEK YOGURT PARFAIT house made granola, finger limes, 	

seasonal fruit (12)

STONE GROUND OATMEAL shattered berries, 		

salted nut crumble (9)

SMOKED SALMON BAGEL smoked salmon, creme fraiche,  

pickled red onions, dill, smoked roe on a toasted everything bagel (15)

MIMOSA CART
FRESH ORANGE

FRESH PINEAPPLE

FRESH APPLE

GREEN SMOOTHIE

(12)


