
Mess-less, Buffalo-Caribbean
Chicken Wings  . . . . . . . . . . .7.99
All of the flavor, none of the mess with a
mango-buffalo barbecue sauce, grilled
pineapple, celery and a bleu cheese dip.

Fried Calamari  . . . . . . . . . . .7.99
Deep-fried squid served on balsamic-
dressed baby greens.  

Chicken Tenders  . . . . . . . . . .7.99
Beer battered and deep fried, served
with a honey mustard sauce.

Crab Cakes . . . . . . . . . . . . .10.99
Pan-fried and served with a tangy mus-
tard sauce and fresh tomato salsa. 

Twice Baked Potato
Spring Rolls  . . . . . . . . . . . . .7.99
Our roasted garlic mashed potatoes
wrapped in an Asian spring roll, crisp fried,
topped with bacon, cheddar cheese and
green onion, with a Tabasco sour cream.  

Shrimp, Crab and Crawfish
Augratin  . . . . . . . . . . . . . . .12.99
A three cheese sauce, served with crispy
sourdough Crostini.

Chicken and Sausage Gumbo  . . .5.99
Served with a side of Louisiana rice. 

Seafood Gumbo  . . . . . . . . . .9.99
Served with a side of Louisiana rice, loaded
with shrimp, crawfish, crab and oysters.

Caesarside . . . . . . . . . . . . . 3.99
. . . . . . . . . . . . . . . . . entrée 6.99
Romaine hearts with our creamy lemon-
anchovy dressing, served with bruschetta
topped with goat cheese and a tomato,
olive tapenade.
With chicken . . . . . . . . . . . . . . 8.99

Fried Oyster and Bacon Salad. 9.99
With butter lettuce, avocados and a
chipotle ranch dressing.

Vista Salad . . . . . . . . . . side 3.99
. . . . . . . . . . . . . . . . . entrée 6.99
Iceberg lettuce, onions, cucumbers, tomatoes,
carrots and shredded mozzarella, with a
choice of our house made dressings: balsamic
vinaigrette, Italian, raspberry vinaigrette,
chipotle ranch, rice wine vinaigrette, bleu
cheese, or zinfandel low-cal.

Chinese Chicken Salad . side 7.99
. . . . . . . . . . . . . . . . . entrée 9.99
With a peanut, scallion vinaigrette.

Why the Vista Grill is different? It’s the food that’s made from the finest, freshest
ingredients available. Food we prepare from scratch, using our own imaginative

recipes. Food worth getting dressed up for, except we prefer you come as you are.
Just relax and check the menu for your heart’s delight. There’s plenty of
everything, with one exception:  we’re completely out of the ordinary.
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Entrees
All entrées come with house-made bread,
our special dipping sauce and a choice of
Garlic Mashed, Augratin, Shoetring Fries
or Roasted fingerling potatoes, Rice Pilaf
or Baked Macaroni and cheese. 

Top your entrée with sautéed Shrimp,
Crab Meat or Crawfish  . . . . . . .9.99

New York Strip  . . . . . . . . .26.99
16-ounce USDA choice beef, served with
seasonal vegetables. 

Oven Roasted Prime Rib  . .19.99
Roasted all day, served with seasonal veg-
etables, au-jus and fresh horseradish sauce.

Filet Mignon . . . . . . . . . . .22.99
8 ounces of tenderness, served with season-
al vegetables and red wine demi-glace.

Fried Shrimp  . . . . . . . . . .16.99
Breaded just before frying, served with a
creamy cole slaw, french fries, cocktail and
tartar sauces. 

Sautéed Sea Bass  . . . . . .19.99
With a portobello mushroom vinaigrette, and
sautéed baby spinach. 

Cajun Sampler  . . . . . . . . .17.99
Étouffée, jambalaya, catfish, boudin
alligator, oysters bienville, cocktail and
tartar sauces. 

More Entrees

Our ReaIIy SpeciaI Pasta Entrees
Shrimp Scampi . . . . . . . . .16.99
Large shrimp, sautéed with garlic, white
wine, parsley and butter, perfectly sea-
soned and served on top of linguine.

Penne with Italian
Meat Sauce  . . . . . . . . . . .10.99
Penne pasta tossed with chopped Italian
sausage and tomato sauce and topped
with freshly grated Parmesan cheese. 

Chicken Marsala  . . . . . . .12.99
Two boneless chicken breasts served
over fettuccine with mushrooms, garlic
and a marsala wine sauce—it’s a feast.
Fettuccini Alfredo . . . . . . .12.99
Traditional, it’s got cream, butter, garlic,
parmesan cheese, sea salt, and fresh
pepper, period. Tossed with Fettuccini
pasta, topped with chopped parsley.
With Sautéed Chicken Breast  . .13.99
With Sautéed Jumbo Shrimp  . . .16.99

Prime Rib Hash  . . . . . . . . .9.99
Diced prime rib, potatoes, onions and
fresh beets served with Hollandaise
sauce or three fried eggs.

Beef, Pork and
Veal Meatloaf . . . . . . . . . .10.99
Grilled meatloaf served with garlic
mashed potatoes, barbecue gravy and
sautéed green beans.

Crispy Red Snapper  . . . . . . . .19.99
Served with angel hair pasta tossed
with peppers, onions, mushrooms and
asparagus, in a spicy ginger sauce, with
a slice of grilled watermelon.

Chicken Fried Steak  . . . . . . . .13.99
This is the best chicken fried steak
EVER. 1855 brand rib eye beef, bread-
ed, fried, served with rice, green beans,
and our special gravy.

Chicken Pot Pie  . . . . . . . . . . .10.99
This is so good, baked fresh daily,
chicken, carrots, celery, mushrooms
and onions in a creamy chicken sauce,
with a puff pastry crust.

Baby Back Ribs  Half Rack  . . .15.99
Full Rack  . . .18.99

Smoked here, tender, tasty, served
basted with our barbecue sauce, french
fries and cole slaw.

Crispy Caramel Chicken  . . . . .13.99
Crispy battered pieces of chicken
breast, in a sweet, spicy sauce with
mushrooms, carrots, onions, garlic, Thai
chilies and ginger. Served with rice.

Cornmeal Crusted,
Fried Catfish  . . . . . . . . . .14.99
With parmesan tossed fresh french fries
and tartar sauce.

Roasted Half Chicken  . . . .11.99
Marinated, herb rubbed, and served with
roasted chicken gravy, garlic mashed
potatoes and sautéed spinach.

Giant Pork Chop  . . . . . . . .14.99
16-ounce center cut “Raccas” pork chop,
grilled, topped with a peach-bourbon barbe-
cue sauce, and southern-style green beans. 

Vista Cheese Burger  . . . . .11.99
10-ounces of 1855 ground beef, grilled
and served with lettuce, tomato, onions,
and pickles. On a toasted ciabatta roll,
with shoe string french fries. The best
burger ever! 

Mustard-Crusted Chicken  . .12.99
Boneless chicken breast with sautéed
green beans.

Blackened Tilapia topped
with Étouffée  . . . . . . . . . .14.99
With Louisiana rice and chefs choice
vegetables.

Our ReaIIy ReaIIy SpeciaI Entrees

HAPPY HOUR
5pm - 7pm
Wed. - Sun.

2 FOR 1 DRINKS


