VISTA 18 TASTING MENU

Enjoy any of the following as an appetizer or
choose three to five for a complete “tasting menu”

3-course $35 / 4H-course P45 / S-course $55

Chanterelle Mushroom Soup
Comox Valley camembert brioche toast

9

Seared Qualicum Bay Scallop
Saanich squash and leek ravioli with chestnut purée and sage brown butter

15

Vista Chips
curried yogurt dip
6

De-Constructed Caesar Salad
parmesan panna cotfta, crispy rye toast and bacon dust

11

Cumin Crusted Lamb Tenderloin
Moroccan couscous with sundried cranberry and mint relish

15
Cedar Wrapped Sooke Hills Trout

wild rice and tarragon stuffed morel mushroom

15

Butter Lettuce Wedge
toasted local hazelnuts, goat cheese dressing

10

Cortes Island Mussels
Pernod cream sauce, oven dried tomato

14

Crisp Watercress Polenta
roasted apple and Okanagan goat cheese

12
Confit of Island Pork Shoulder

cinnamon toast crisp, watercress pesto

13

I[sland Farm House Chicken Rillette

pickled Chanterelle, toasted baguette
12

Fried Eco-Friendly Calamari
cured duck sausage, garlic, parsley, light fomato sauce

11

prices exclude applicable taxes



