TAPAS

FRESH SINGLE OYSTERS SERVED WITH
A SHOT OF GAZPACHO AND LEMON

GORGONZOLA. BACON AND HONEY
CROSTINI

MEDITERRANEAN PLATE, HUMMUS,
BABA GANOUSH TABBOULEH, PITA BREAD

HOUSE SMOKED SALMON, CHIVE CREME
FRAICHE, LEMON

SCAMPI ALLA GRIGLIA,GRILLED AND
BUTTERFLIED (6 PRAWNS)

FALAFEL, CHICKPEAS, SERVED WITH TZATZIKI

PATATAS BRAVAS, SMOKEY TOMATO SAUCE,
SOUR CREAM

ROASTED DUCK IN CIGARS SERVED WITH
SAFFRON AND ORANGE DIPPING SAUCE
(4 CIGARS)

BABY CALAMARI STUFFED WITH ROASTED
GARLIC, HERBS AND FETA

GRILLED SPANISH STYLE SARDINES. LEMON,
SUNDRIED TOMATOES

CHILLI. CHEESE POPPERS, WITH SUNDRIED
TOMATO, OLIVE (4 POPPERS)
SALADS

FRESH GARDEN SALAD, TOASTED PINE
NUTS, PARMESAN CHEESE

PANZANELLA, ITALIAN BREAD SALAD.
CHARRED PEPPERS, TOMATO, BABY
LEAVES, CIABATTA

TABBOULEH, PARSLEY, CRACKED WHEAT,
TOMATO, ONION, MINT, OLIVE OIL

CLASSIC GREEK ISLAND, GRILLED CALAMARI,

FRESH LEAVES, AVO, SPRING ONION, PEPPERS,

OLIVES, FETA, TOMATOES

CHICKEN SOUVLAKI, WOODFIRED CHICKEN,

HONEY AND HERB MARINADE, COS LETTUCE,

GRILLED VEG, OLIVES, PITA BREAD, TZATZKI
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FRUTTI DI MARE

ST TROPEZ BOUILLLABAISE
LINE FISH, BLACK MUSSEL, PRAWNS, BABY CALAMARI, CLASSIC BOUILABAISSE BROTH AND CROSTINI

PAN GRILLED LINE FISH
CRUSHED BABY POTATO, LEEK, PROVENENCAL SAUCE, CAPERS AND OLIVES

GRILLED BABY KINGKLIP
SERVED WITH ROAST ED MEDITERRANEAN VEG AND CRUSHED BABY POTATOES

CLASSIC HAKE & CHIPS
SERVED WITH CHIPS OR SALAD

CALAMARI GRILLED OR FRIED
SERVED WITH LEMON BUTTER SAUCE. FRIED OR CRUSHED POTATOES

PERI-PERI OR LEMON BUTTERFLIED PRAWNS,
WOOD FLAMEED, GRILLED. TOPPED WITH TOMATO AND CUCUMBER SALSA SERVED WITH SPANISH
RICE OR CRUSHED POTATOES

LOBSTER THERMIDORE
LOBSTER SHELL FILLED WITH MUSHROOM AND LOBSTER MEAT IN A CREAMY WHITE WINE SAUCE
SERVED WITH SPANISH RICE. TOPPED WITH PARMESAN CHEESE AND BAKED IN THE OVEN

VISTA PLATTER FOR 1
A SELECTION OF FRUTTI DI MARE. PRAWNS |, LINE FISH, BABY CALAMARI, MUSSELS, OYSTERS
SPANISH STYLE RICE, SALAD, VISTA LEMON BUTTER AND PERI PERI)

VISTA PLATTER FOR 2
A SELECTION OF FRUTTI DI MARE. LOBSTER, PRAWNS, LINE FISH, BABY CALAMARI, MUSSELS,
OYSTERS, SPANISH STYLE RICE, SALAD, VISTA LEMON BUTTER AND PERI PERI)

MARINA PLATTER

A SELECTION OF SHELLFISH, LOBSTER, PRAWNS, LANGOUSTINES, SPANISH STYLE RICE. SALAD,
VISTA LEMON BUTTER AND PERI-PERI SAUCE

FROM OUR GRILL

CUT OF THE DAY )
CRUSHED POTATOES, ROAST VEG, CAFE DE PARIS BUTTER

LAMB CHOPS
POLENTA GNOCCHI, ROAST VEG, WILD MUSHROOM AND GARLIC JUS

SLOW ROAST LAMB SHANK
ROAST POTATOES, CUCUMBER RIATA

FRANGO GRELHADO PERI-PERI
MARINATED PER-PERI, CHICKEN, PATATAS BRAVAS, GRILLED TOMATO AND LEMON

VISTA BURGER (BEEF OR CHICKEN)
PICKLE CUCUMBER. TOMATO. LETTUCE. VISTA MARINA MAYO WITH BUN AND ONION RINGS
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PIZZA

MARGARITA - WOOD FIRED TOMATOES,
MOZZARELLA, BASIL PESTO

VISTA PUGLIESE - OLIVES, CAPERS,
MOZZARELLA, SALAMI

FRUTTI DI MARE - WOOD FIRED TOMATOES,
MUSSELS, PRAWNS, CALAMARI, FISH,
MOZZARELLA

VERONESE - WILD MUSHROOM, PROSCIUTTO,
ARTICHOKES

PASTA

SAFFRON CHICKEN AND CHORIZO LINGUINE,

CHICKEN, CHORIZO, FRESH BASIL, SUNDRIED
TOMATOES

LINGUINE FRUTTI DI MARE, LINGUINE, MUSSELS,

PRAWNS, BABY CALAMARI, FISH IN A
PUTANESCA SAUCE

LINGUINE AL FUNGI, MUSHROOM, CREAM,
GARLIC, PARMESAN CHEESE

DESSERTS

CREME BRULEE

STRAWBERRY PARFAIT, BERRY COULIS
CHOCOLATE FONDANT, VANILLA ICE CREAM
BAKLAVA, PISTACHIO ICE CREAM

SALTED CARAMEL, POPCORN SEMI
FREDDO, HONEY ROASTED BRAZIL NUTS

WARM ALMOND MILK CAKE, AMARETTO
ICE CREAM, ALMOND BRITTLE

ARTISANAL SOUTH AFRICAN CHEESE
BOARD, WOOD FRIED BABY ONION JAM,
CRACKERS AND PRESERVES
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