VIsta

RISTORANTE

2 Courses HK$528 | 3 Courses HK$618 | 4 Courses HK$738

STARTERS

BBQ pulled pork maritozzi sandwich "V Burrata with heirloom cherry tomatoes,
with crispy crackling and chives (3 pieces) plums and basil pesto
FHFRRNEAFE KEZTEEF. EENMMREHETEE
v Eggplant Parmigiana with parmesan cheese v Beetroot and avocado salad with
foam and baisil oil quinoa, baby gems, orange and goats cheese
BT AT ECMRIB = T R AR HEMRAREINARE. BELRE. B ¥N2t

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 +$50
HHBMEEIHE. 8. B, TFRHENSREiHEE WNBIERERRE. BRIRERFRAOR
V' Mushroom truffle soup with truffle essential and porcini mushroom Table side Fassona beef tartare +$50
SHENEERE S ENESFAfthte

PASTA E RISOTTO

Risotto with saffron and osso buco

Homemade wagyu beef cheek ravioli
BEEGREEBALEERTER

Home made tagliatelle and sea urchin +588
with porcini mushroom and veal jus

BHRBEEAFIFEREE
BREMNFEEEFEFERERT
'V Spinach and ricotta ravioli v Burrata ravioli with roosTed egqplon’r pu.ree and chery Lobster and lime linguine +558
with black truffle tomatoes sauce, Taggiasca olives, semi dry tomatoes .
syl K ZLRERAERFERENENE. Wi, LB RS SRR
MAIN COURSE
Tomato and ginger marinated Roasted 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
EEEER (L) JEtt B R R, TR A A and smoked salt +5258  (for 2)

BEIUE MR ez EhnC
EBEKIEE - 450 7
Slow cook duck breast with mushroom bone
morrow, pan fried foie gras and red wine jus Flaming salt baked sea bass with vegetable 3500q grilled Australian
e SRR . FIRERTAIALE T caponata and salmoriglio sauce +$388 (for 2)

rib-eye, red wine jus +5/88
BR sl ARTEARAR R EE hEE 300g BLMABR G\ HEATE

SIDE DISHES v Black truffle mash potato

Pan-fried french beans with cured pork cheek
EMBER BRUEEEIREZEEER
+3$48
Vv Sautéed spinach with garlic and chilli

v Datterini tomato and shallot salad
EAMEEMALRE N

BT RR

DESSERT Tableside ’riromisu'_(CIossic/ Pistachio / Hazelnut ) +5$38 Chocolate mousse with salted caramel
BEAANZIERE (BE/FHOR H&HF)

BEERER G IR
Custard profiteroles with chocolate

e Selection of homemade gelato and sorbets
RENETRERE 9 .
Ask your server for the available selection
Sicili i bastry. ricotta. pistachi BREBAFNERERTIE
Icl Ion_fonno\l P?,‘ Iy' rlCO a. pitachio single scoop +$50 / three scoops +5120
AL S e MW S TWY: )
V' Vegetarian Signature dish

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



