
Starter

 SPRINGROLLS 155 
Räkor, gurka, rättika, shisovinäger & ingefära 

Shrimps, cucumber, white radish, shiso vinegar & ginger 

 SMASHED AVOCADO 115 
Sesam, vårlök, koriander, ponzusoja & räkchips 
Sesame, spring onion, cilantro, soy & prawn crackers 

BEEF TARTARE ”ASIAN STYLE”  145 
Misomajonnäs, schalottenlök, nori & krispigt rispapper 

Miso mayonnaise, shallots, nori & crispy rice paper  

SPICY TUNA 145 
Råmarinerad tonfisk, avokado, grön curry, lime & koriander 

Marinated tuna, avocado, green curry, lime & cilantro 

Main course

 BAO BUN LIDO STYLE 235 
Misomajonnäs, chili, marinerad gurka, picklad lök & shisoblad 

Miso maynonnaise, chilli, marinated cucumber, pickled oninon 
& shiso leaves   

Välj ditt protein-Choose your protein
Hoisin Fläskkarré-Hoisin Pork Tenderloin

Ponzu Lax-Ponzu Salmon
Pulled Oumph ”Five Spices”

 LIDO SIGNATURE POKÉ BOWL 195 
Sushiris, rättika, sesam, sjögrässallad, sojabönor, koriander, 

kimchimajonnäs, avokado, räkchips & picklad rödlök 
Rice, white radish, sesame, wakame, soybeans, cilantro,  

kimchi mayonnaise, avocado, prawn crackers & pickled onion 

Välj ditt protein-Choose your protein
Ponzu lax- Ponzu Salmon

Teriyakimarinerad Tofu- Teriyaki Tofu
Teriyakimarinerad kycklingspett- Teriyaki Chicken Skewers 

BEEF TARTARE ”ASIAN STYLE” 225 
Misomajonnäs, schalottenlök, nori, rispapper, ris & Furikake 
Miso mayonnaise, shallots, nori, crispy rice paper, rice & Furikake 

Dessert

BAKAD CHEESECAKE 135 
Litchi, citrongräs & rostad kokos 
Litchi, lemongrass & roasted coconut 

CITRONSORBET  125 
Karamelliserad sesam & verbena 

Lemon sorbet, caramelized sesame & verbena 

Our dishes may contain allergens. Please consult us regarding any dietary 
requirements so that we can look after your needs in every way.  

Can be served as vegan 




