VIsta

RISTORANTE

2 Courses HK$548 | 3 Courses HK$658 | 4 Courses HK$778
STARTERS

BBQ slow cook wagyu maritozzi sandwich

with crispy crackling and chives (3 pieces)
FHNFEARFE

\f’ Burrata with heirloom cherry tomatoes,

plums and basil pesto
KEZHEEFEF. EENMMREHEESE

Vv Eggplant Parmigiana with parmesan cheese v Beetroot and avocado salad with

foam and basil oil

O . quinoa, baby gems, orange and goats cheese
VT AT RO SRR L R R EHRARENERE. BEERE. B, ¥HS+
Hamachi fish tartar with fresh citrus, chives, chili, Red prawn carpaccio
mustard mandarin and honey citrus dressing with pickled onion jam, spicy pistachio and aioli +%65
SHHBMMESHE. 58, B, FTRHENSEHEE SR AERE. BRFIRERFRELR
V' Mushroom truffle soup with truffle essential and porcini mushroom Table side Fassona beef tartare +$65
SHENEERE BENESF Attty
PASTA E RISOTTO
Risotto with saffron and osso buco Homemade wagyu beef cheek ravioli Home made tagliatelle and sea urchin +88
BB FREBIEEATIR with porcini mushroom and veal jus B RS R AT R AT
BREMNFEEEFIFFRERIERT

Homemade tagliolini with whole egg yolk ¥ Burrata ravioli with roasted eggplant purée and cherry

Lobster and lime linguine +$88
parmasan cheese sauce and black truffle

tomatoes sauce, Taggiasca olives, semi dry tomatoes REIR B IER AN RAE
BXHNEEMIFHRZ TREMBEAF 2% KGEZLTERIENMFAERENREMNE. B8, FezEM
MAIN COURSE
Tomato and ginger marinated Roos’red halibut with grilled asparagus, 450g breaded veal "Elephant ear” cutlet
smoked half chicken basil oil and zucchini walnut cream with semi-dried tomato, fried rosemary
BEEER (L) FELL B B, B R kY and smoked salt +5258 (for 2)

BB R E A EC
IEBEIXIATE - 450 72

Slow cook wagyu beef cheek with Flaming salt baked sea bass with vegetable 3500q grilled Australian

truffle mash potato and zucchini caponata and salmoriglio sauce +$388 (for 2) rib-eye, red wine jus +5/88
IBRMTEREEMEER, 2FN EIREREARAREERREE 300 BN ABRAEH\ AT E+
v Black truffle mash potato Pan-fried french beans with cured pork cheek
SIDE DISHES . syze= &R R AR EE
+548
V7 Sautéed spinach with garlic and chilli v Datterini tomato and shallot salad
Ernl) AR B E AT
DESSERT Ei;&ﬁiﬂ;@gis{;{%ﬁ'ﬁ?gjﬁ/;ﬁgii)o / Hazelnut ) +438 Chocolate mousse with salted caramel
FAM= RS TR TSR NE R
Custard profiteroles with chocolate ;
el yuiny SAeIec’rlon of homemodelgelo’ro onq sorbets
sk your server for the available selection
Sicili i bastry. ricotta. pistachi BREBANERERTIE
<l Ion_fonnOI p?,‘ . rlCO a. pitachio single scoop +550 / three scoops +$120
AR T TR ORI DMEst
V' Vegetarian Signature dish Gluten Free

Please let us know if you have any food allergies or special dietary requirements. Team Vista is happy to accommodate you.
Minimum requirement per person to order a 2-courses set. All prices are subject to IO% service charge



