Vista 18
Dinner Menu

Small Bites (D2 F#&I2)

French Beans & Olive Tapenade
JLVFE—Y () EFV—TDR—=X |

House Cut Frites cheese curds, tomato
BREISA FRTF F—XE LT L

Edamame Beans mint, lime, sea salt
BEDIY S LRK
5
Spinach & Crab Dip naan chips
FSNARED=DT14vT F—UFvTHR

Chicken Calzone brie, semi-dried tomatoes
Fxo., TU—F—X, FSA T DALY —F
6

Scallop Burger pancetta, fresh tomato
RETEEDN—H—
5

Arugula Pesto Pizza feta cheese
TILTZ (Jbwa3) EXRRFDEY
5

Duck Pizza sour cream, pickled onion, parmesan
BBRDEY HT—D)—LEFEREDEIILR
7



Starters (R—FOHYSHELEE)

Roasted Tomato Soup rosemary foam, crackers 8
Y FDR—T

Spinach Salad Robert’s buttermilk dressing 12
FS5SNAEDYSHE HHNRNE4—I LI KLy oy

Local Organic Green Salad citrus ginger vinaigrette 8
MTEAERHTROYSSY L rIR&EEXEFLYIVT

Vista Chips citrus yogurt dip 6
BERTFFY IR VESRIA=TILIMDT4vTHA

Fresh Oyster on the Half Shell cucumber caviar, chipotle tabasco
AHYE 2R3 V—X §250 (@ xiE $26 (2@

Bread & Parmesan Salad fresh pea shoots, tomato fillets 9
EH. RAOAARMILENRVDDHSH

Island Mussels white wine & garlic butter sauce 14
INDD—N—BEDL—ILE B4 EA—)voNnNE—Y—X

House Smoked Oysters cucumber salad, feta, tomato drizzle 10
HRAUHIEDIES

Duck Prosciutto & Grilled Asparagus
olive tapenade, shaved parmesan 12
Bed 7O a—bkNL, PFRNSHRADTYIL, #)—TR—=X KA

Chilled Tequila & Yuzu Prawns baby lettuce shoots, lime 11
TH*—JLHMFRKOAPLEE

Moroccan Spiced Lamb Flatbread
shaved carrot salad, sultana dressing, naan bread 9

EFEOYVARNARADFE F—raH

Maple Smoked BBQ Beef Rib broccoli & cheddar mini baked potato 10
A—TILEAKOFRAER TRy —EIZRT ROF—IDITHRA

Seared Albacore Tuna french beans, olive tapenade 14
BRI OHAYBEE FV-—TR—XFRZ

Dungeness Crab Lettuce Wrap lemon aioli, chives 16
MTEA=DLZRAEH



Mains

Cowichan Valley Chicken Breast
minted tomato & summer squash salad, fresh spinach, lemon yogurt 26

HEEMIN FY FEFBENMIBPODHSFTEFRR
Grilled Wild Salmon

edamame bean succotash, house made zucchini bread 27
RKABEOT)IL BEON—THAR. KA

Slow Roasted 100z Sirloin Steak
match stick potatoes, asparagus & cambozola gratin 28

H—O4 2 RT—F ($3280g) TRANSODF—AMNTEHZ

Sooke Mountain Trout
clam & angel hair pasta, fresh chiles, flat leaf parsley 23
WMITE=—UYR HSYDIRERZ

Rosemary Ham Wrapped Halibut
creamed corn, baby new potatoes, arugula pesto 28

FTeaoonLadr RTERZ

Seared Beef Tenderloin
spinach & crab ravioli, pan sauce 30

GRADTIIL FONAEEDZDIEFIYNREZFZ

Orecchiette Pasta
extra virgin olive oil, peas, mint, feta, fresh chiles 16
FLEFIvTNRE HJY—VE—R, 7z 4F—X F)RAK

Asparagus & Parmesan Tart
shaved asparagus salad, lemon dressing 17

TFANSHADRIL b US5KZ

House Smoked Tofu
warm potato & edamame bean salad, citrus BBQ sauce 20

BRYEEHRDEE KT FEREDEYIF N—A~AFa21—-VY—2X

Lemon Gnocchi
asparagus, organic hazelnuts, fried free run egg 19
LEVERBKDZ3 vF/NRE FANRS A—€)LFyY, BAY



Menu Enhancements (A A4/ VICIEMNMTESHD)
$5 Each

Sautéed Summer Squash with Tomato & Mint
FEENMNTBLDYT—E T DI Y AR
Cambozola & Asparagus Gratin
AORISF—RXETRANSDTSE2
House Made Zucchini Bread
BREXvF—=JLvFk

Smoked Sea Salt Roasted Potatoes with Flat Leaf Parsley
A—X kRT b DiEERK

Dessert (TH— k)

Frozen Maple Soufflé caramelized banana 8
B2 A—TIRTL NFTOBERZ

Flourless Chocolate Torte cherry compote, vanilla & kirsch ice cream 8
FaalL—hrrLT UMEBEIERALTEY FEA)

PB & J Cheesecake chocolate sabayon 8
E—FvyYnN2—0F—X7—% FaalL—rtYN3r0v—2x

Christian’s Lemon Tart raspberry sherbet 8
LEVAILEESZARY—=F3aL—F

Fresh Berry Napoleon organic vanilla bean pastry cream 8
FGARDNVRTDFRLA VAR

Cookies & Cream white chocolate mousse, BC stone fruit, crumbled cookies 8
D9Fx—050T, RIA bFaalb—rL—X, HITESHDOIIL—Y



