
Tropical Acai Berries Bowl THB 310
Acai berries with seasonal fruits, mango, banana, 
coconut chips, chia and almond slivers

Smoked Salmon Bagel THB 330
Dill cream cheese with Norwegian smoked salmon, 
capers, cucumber, onion and seasonal greens

Hummus & Pita THB 275
Creamy hummus with house-made wood-fi red pita, 
served with crudités and paprika

WELL BEING

LIDO MAINS 
Served with choice of crispy chips or mixed leaf salad 

SWEETS

NEAPOLITAN PIZZA 

*Prices in Thai Baht subject to 10% service charge and 7% government taxes Signature      Dairy     Gluten     Seafood     Nuts     Spicy     Vegetarian      Vegan option available – ask your server

LIDO SHARING PLATTER THB 645
Chimichurri shrimp, Cajun corn, chicken wings and crispy calamari

Loaded Fries THB 310
Steak fries topped with aged cheddar, 
parmesan, jalapeños, bacon, ranch dressing 
and parsley

Fried Kaffi r Lime Calamari
  THB 310

Crispy calamari served with citrus aioli 
and Thai basil 

KRISPY KRAVINGS

DAILY 11.00 AM – 04.00 PM

Phad Thai   Veg 310 | Chicken 325 | Shrimp 360
Wok-fried rice noodles with tamarind, tofu, egg, bean sprouts and roasted 
peanuts, light and delicately tangy

Som Tam 295 
Classic green papaya salad with lime, dried shrimp and peanuts

Spaghetti Bolognese 360
Classic spaghetti with slow-cooked beef ragù, tomato sauce and parmesan 

Char Fired Wagyu Burger THB 440
Sesame brioche bun with Monterey Jack cheese, 
pickles, tomatoes, caramelized onions, bacon jam 
and roasted garlic aioli

Philly Cheese Steak THB 440
Julienne beef with cheddar, onion and jalapeño

Crispy Chicken Burger THB 360
Sesame brioche bun with Monterey Jack cheese, 
spicy slaw and roasted garlic aioli

Mushroom Sourdough THB 299
Sautéed spinach, mushrooms and garlic with feta, 
cream cheese and balsamic glaze

Avocado Sourdough   THB 350
Rotisserie chicken with smashed avocado, sun-dried 
tomatoes, parmesan and truffl e ranch dressing

1/2 Rotisserie Chicken   THB 390
Served with a choice of spicy Thai nam jim jaew or 
chimichurri

Chicken Shawarma Wrap THB 350
Garlic sauce served with French fries

Chimichurri Shrimp   THB 380
Grilled shrimp with charred lime and 
avocado-corn relish

BBQ Chicken THB 430
Served with pineapple, red onion and cilantro 

Burrata THB 510
Cherry  tomatoes, tomato sauce, fi or di latte, 
parmesan shavings, rocket salad

Italian Job THB 440
Pepperoni, Phuket spicy sausage, bacon, 
fi or di latte, tomato sauce

Margherita THB 399
Tomato, basil and fi or di latte

Buffalo Chicken Wings
THB 310

Buttermilk-marinated crispy wings with 
honey sriracha sauce, blue cheese and 
crudités

French Fries THB 250

Strawberry Cheesecake Popsicle 
THB 250

Ice Coolers
2 Scoops 190  3 Scoops 240
Ice cream:
Vanilla | Chocolate | Strawberry | Coconut
Sorbet : Mango | Phuket Lime | Raspberry 

Satay Gai   350
Marinated chicken skewers grilled to perfection, 
served with spiced peanut sauce and cucumber relish

Grilled Shrimp Bowl 399
Cajun-grilled shrimp with quinoa, avocado, red 
cabbage, cherry tomatoes, corn and lime-shallot 
dressing

Tempeh Super Bowl 299
Crispy tempeh with jasmine rice, bean sprouts, onions 
and peppers tossed in sweet-spicy Beijing sauce

Felafel Burger 470
Golden-crisp chickpea and herb falafel, avocado 
smash, pickled cucumber, tomato and romaine, 
lemon–tahini dill,  sesame bun

Mango Sticky Rice
  THB 220

Thai mango with sweet sticky rice and 
coconut cream

Fresh Phuket Fruits THB 215
Selection of seasonal fruits from Phuket

Quinoa & Feta Salad THB 350
Organic quinoa with feta, baby spinach, dried 
cranberries, oven-dried tomatoes, pumpkin seeds 
and citrus dressing

Caesar Salad THB 270
Baby romaine lettuce with brioche croutons, 
parmesan and classic caesar dressing, fi nished 
with bacon

Add On:
Rotisserie Chicken 80 | Charred Shrimps (5 pcs) 95
| Char-Grilled Salmon (100 g) 150 | Burrata 300

PORTOSINO POOLSIDE SELECTION DAILY 04.00 PM – 06.00 PM


