VISTO

RISTORANTE

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

STARTERS

BBQ pulled pork maritozzi sandwich 7 Burrata with heirloom qherry tomatoes,
with crispy crackling and chives (3 pieces) . plums and bosipes’ro o
FHRASANE KFEZTEHFEF. BEEMREHEREE

Y, - , "V Beetroot and avocado salad with
Eggplant Parmigiana with parmesan cheese quinoa, baby gems, orange and goats cheese
foam and baisil oil
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Red prawn carpaccio

Sliced Octopus with olives, fennel ,sundried tomatoes with pickled onion jam, spicy pistachio and aioli +$50

and roasted red pepper purée +568 BAIRRHAERE. BERFRENRFRRAOR
F) MR EKBEEF R BN EHIRE

Table side Fassona beef tartare +$50

Grilled octopus salad with baby gem, B ES Rt
confit potato, grapefruit and crispy parma ham Tuscan seafood soup
EI\MEDHEEBRERE. AMhESF RIS AR Ztige
PASTA E RISOTTO

Risotto with saffron and osso buco Homemade wagyu beef cheek ravioli Pocchg;i;gé’r%spi;gg;’rgl ragu

S B BERAT I S AR with porcini mushroom and veal jus AR

BREMTEREEMT I E KRt Lobster and lime linguine +$88
Saffron risotto with red prawn, EEIRE AR R
cured pork cheek, creamy goat cheese 3128 s Spinach and ricotta ravioli with black truffle Seafood risofto with
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MAIN COURSE

Tomato and ginger marinated Flaming salt baked sea bass with vegetable 450q breaded veal "Elephant ear” cutlet
smoked half chicken caponata and salmoriglio sauce +$388 (for 2) with semi-dried tomato, fried rosemary
BEmETIEEE (F£) BEiR st R AR ENRNEE b and smoked salt +5258 (for 2)
BIUE N R Rz B EC
Suckling pig with apricot puree, Pan fried cod fish fillet with caponata vegetables EBEEIRIZE - 450 T
red skin potatoes mille-feuille, and crispy herbs breadcrumbs, lemon olive oil
cauliflower and veal jus ERIHE ANDEC =2 AT B BC e 40 B RIS IE 3500q grilled Australian rib-eye,

AN TREAZE

red wine jus +%188
AR TE Rt Slow cooked wagyu beef cheek,

truffle potato mash and fried mushrooms +598 300g EMPIBR T\ HATET
IEANMGEBERIEENEZ RIS

v Roasted potato with black truffle Pan-fried french beans with cured pork cheek
SIDE DISHES BENERE BRUZEERRZREEER
+$58
v Sautéed spinach with garlic and chilli v Datterini tomato and shallot salad
B kR BEAMEEMALREDE

DESSERT Tableside tiramisu” (Classic / Pistachio / Hazelnut ) +$38
BEANZTERE (KHBEOR 1EF)

Chocolate mousse with salted caramel

Custard profiteroles with chocolate BERNER G DR
KENWELREEX

Selection of homemade gelato and sorbets

Sicilian cannoli pastry, ricotta, pistachio Ask your server for the available selection
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Warm panettone and vanilla ice cream, BREBANERERTE
hot chocolate sauce +568 Single scoop +$550O / Three scoops +5120
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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 course. All prices are subject to [O% service charge



