Vista 18
Dinner Menu

Small Bites (82 F#)

White Bean & Roasted Garlic Dip fresh baguette
BAVTVEEA—) Y IDT 4y T&INTY b
3
Marinated Olives fresh baguette
FV—=TDT) R&N\Ty k
3
Prawn Satay curried cocktail sauce
IEDQTYIL AL—Y—2X

Calzone goat cheese, sausage, tomato

J—rF—X, V—t—D, P FOALY—F
5

Oyster Fritter tamarind chutney
AXDTI)YA— FYIYREKA
4
Margarita Pizza fresh mozzarella, tomato, basil
EYyVYFrLI, Y b, NDIILDEY
5
Fresh Mozzarella Pizza house cured trout, pickled peppers
ZORRADER (BRHE) LTV HDT)ROEY

6



Starters (H[3)

Prawn Chowder sweet corn emulsion 9
IEELEO—2DFHo5—

Warm Spinach Salad oyster mushrooms, fresh croutons, bacon vinaigrette 10
ROLVEEFARA—T Yy a)l—LER—ODDYFH

Crispy Rice Paper Roll wild mushrooms, shallots, smoked tomato aioli 8
Tyial—L, TvAy FOFEEERE FIr-A-UvIU—X
Vista Chips roasted eggplant and sesame dip 6
BEISA FRTF FREIJIDTAYvTY—X
Fresh Pacific Oysters citrus champagne mignonette 2.50 each or 26 per dozen
HAHIE SRV UNVEBK $250 (1@ xix $26 (2@

Warm Lentil Salad herb crusted beef tenderloin, micro greens 12
LoTALEEN—TRKOE—TDHY 4

Pacific Mussels smoked tomato cream sauce, fresh parsley 12
L—ILHD T O —LYV—R

Baked Island Oysters parmesan cream sauce, garlic bread crumbs 10
N —IN—BEHEONNURREE V1) —LY—X

Beer Braised Pork Belly purple potato pirogi, creamed sour cabbage 10
R—ODE—ILE EOXEHT—HS5TMERR

Farmhouse Cheddar & Caramelized Onion Tart
pear and apple salad 10

F—RETABEREDZILE FFIE)IOYIFIFRZ

Seared Pacific Scallops leek and shiitake turnover, pumpkin butter 13
RET, BERT, DA25DT VI IR THRUNZ—RAK

Roasted Beetroot Salad goat cheese, watercress, toasted walnut butter 9
O—XRFE—Y, d=rF—X, FLYIDYSH

Rabbit Confit Salad baby frisée, organic hazelnuts, mulled wine vinaigrette 12
VHFXDIAL T4 ETNVYEDYITE A—EILFyVETLA U RLYI VT



Mains (X 14 )
Oven Roasted Pacific Sablefish

roasted potato and beet salad, orange and pumpkin seed mousse 27

BASHA—TUEE O—RIRFREE—YDHSH

Seared Arctic Char
parmesan risotto croquettes, fennel confit, smoked tomato sauce 25

B IDFDT)IL SARaAYHY

Poached Beef Tenderloin
yorkshire pudding, parsnip mash, braised winter greens 29
E—JF7v48—042r 3= %—-TT4UTHKZ

Grilled Veal Chop
pumpkin and potato pavé, braised winter greens, truffled root vegetable slaw 32

FEDTJIL ARFrERT MRZ

Lamb Meat Balls
whole wheat spaghetti, roasted eggplant, fresh spinach 18
FERADI—FR—IL RNT YT 4

Baked Parmesan Polenta
sautéed wild mushrooms, sundried tomato pesto 16
F—RXRL2E IvPa)ll—LE I ERRIFY—X

Baked Leek & Squash Agnolotti

shallots, oven dried tomatoes, parmesan cream 17

BERAXERIVAYL2DTI/ByT4 (TEFY)

Chicken & Prawns
rathtrevor cheese, house cured lardon cassoulet, fresh watercress 28

FEXUEIE F—XEEBREDIILEFY (BOEET)
Grilled Beef Striploin

roasted potato wedges, fresh arugula, rosemary and tomato jam 27

HSADTYIL RFEERZ
Braised Rabbit

root vegetable potage, rabbit loin terrine 30

VHFDERAH WERZI—Da
Oven Roasted Duck Leg

garam masala, root vegetable and lentil dahl, coriander creme fraiche 22

BEDA—T UREDR /A AR




Menu Enhancements (A4 VI[CEIMTESHHEE)
$5 Each (£ 5%)

Roasted Winter Squash withSage Butter
A9 9aDtE—VN\F—-0O—X bk
Organic Vegetables with Olive Oil and Sea Salt
T—Hh=—voHHE AJ—THLE

Creamed Winter Greens with Shallots and Garlic
XHEDY)—LE H—') v IR

Roasted Yukon Gold Potatoes with Chive Butter
A—XFRFEEFATINE—

Dessert (TH— k)

Cranberry & Chevre Cheesecake candied orange zest, mint salad 7
D3R —ELWUEQDF—XIr—F

Jade Rice Pudding sweet wonton crisp, organic hazelnuts 7
SARTT4T
Spiced Carrot Torte grand marnier caramel 7
—ooVDRILT

Apple Tarte Tatin ginger ice cream 7
JodnAILEZZ Y

House Made Ice Creams, Sorbets and Sherbets 6
BRETA RV )—L, P¥—XRy k

Amuses Aux Chocolates your server will describe today’s selection 8
AHOFaaL—+k



