[La Vista

Breakfast, Lunch & Tapas

Available from 7.30 am to 2.45 pm




BREAKFAST Available from 7.30 am to 2.45 pm

BREAKFAST BEEF BURGER* 30.50
On wholegrain toast, cream cheese, baby spinach,
mozzarella, fried egg & parsley oil

BARCELONA SALMON BRUNCH* 28.50
Brioche toast, avocado cream, salmon gravlax, poached eggs,
hollandaise sauce & balsamic glaze

HOMEMADE CREPES 27.50
With seasonal fresh fruit salad, bacon, maple syrup

& blueberry creme - no bacon 24.50

HOMEBAKED FRENCH TOAST BRIOCHE 27.50
Apple & almond brioche, fresh fruit salad, bacon, maple syrup,
blueberry creme & grilled banana -no bacon 24.50

EGGS YOUR WAY* 26.50
On toast with wilted spinach, slow roasted pesto tomato, with either
bacon or mushrooms or marinated salmon

TORTILLA ESPANOLA* | NGA 28.50
Spanish omelet with chorizo or bacon, capsicum, feta cheese,
spring onion & potatoes with green salad

MY BREAKFAST* 28.50
Sautéed mushrooms with chunky potatoes

and Spanish chorizo sausages or bacon in a garlic cream

and Marsala sauce served with focaccia.

HUEVOS RANCHEROS* 27.50
Spanish baked eggs with sauteed onions, capsicum, tomato &
crumbled feta with focaccia

-add meatballs or bacon or chorizo  30.50

EGGS BENEDICT* 27.50
With Beef Brisket OR Portobello Mushrooms OR Bacon

On English mufhin, with sauteed spinach, poached eggs,

hollandaise sauce and balsamic glaze

LA VISTA BIG BREKKIE* 30.50
Spanish chorizo sausages, streaky bacon, fried eggs, baked beans,
slow roasted tomato, portobello mushrooms & garlic potatoes

served with toast or hash browns

AVOCADO & CREAM CHEESE TOASTED BAGEL* 20.50
With fresh vine tomato & pesto sauce

NEWYORK STYLE SALMON BAGEL* 27.50
With marinated salmon, cream cheese, vine tomato & capers salsa
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LUNCH

Available from 9 am to 2.45 pm

FISH N’ CHIPS* 29.50
La Vista spiced batter, served with pea tartare, french fries & salad
FRESH MARKET FISH MARKET PRICE
Chef’s creation of the day

MOROCCAN CHICKEN SALAD* | NGA /D.F* 29.50

Avocado, orange, roasted almond, fresh mesculin,
Moroccan chicken strips with almond orange sauce

PRAWN GAMBAS* I NGA entree 25.50 main 35.50
Served with chilli ginger butter, confit garlic, onion, capsicum,

fresh chilli, cherry tom, fresh herbs & lime

PORK RIBS | NGA 29.50

Marinated in Mediterranean spices, grilled with La Vista
barbecue sauce, smoked sour cream, fried shallots & fresh herbs

SPICED CALAMARI PANFRIED IN PESTO* | NGa 27.50
Orange Kumara purée, créme fraiche, squid ink mayo & green salad
SMOKED LAMB BURGER 30.50

Smoked lamb double patties with smoked cheese slices, lettuce,
gherkins, tomato, bacon onion jam, homemade burger sauce
& French fries

CHICKEN BURGER 30.50
Mediterranean spicy buttermilk chicken burger with sliced
cheese, bacon, lettuce, tomato, honey mustard aioli & French fries

SCALLOPS MORNAY 27.50
Baked in a creamy sauce, Manchego cheese, served with focaccia

EGGPLANT SALAD | VGN / NGA 22.50
With crushed macadamia, roast capsicum walnut hummus & mango
mustard almond sauce ADD ROASTED BEEF +$10
PASTA OF THE DAY | v/ VGN* 36.00

Chicken & mushroom & sundried tomato or Seafood or
Vegetarian choice with creamy or tomato sauce

PAELLA DEL OCEANO* | D.F 39.50
Prawns, clams, calamari, mussels, scallop, fish
& chorizo with saffron Valencian rice & Focaccia bread

TRUFFLE GREEN PEA CREAMY RISOTTO | v /NGA 38.50
With seasonal veges & mushrooms Vegan option available
ADD BEEF BRISKET +$10

* No Gluten Added or Dairy Free options available on request.

But do note, while we do our best to avoid cross-contamination, foods are prepared in a kitchen

where gluten, dairy and other allergens are prepared.

TAPAS All Day Menu
PATATAS BRAVAS* | NGa 15.50 /17.50
Served with pesto sauce, salsa brava,

garlic aioli & fresh herbs Add Chorizo Option
COUNTRY SOURDOUGH | p.F/V 16.50

Served with roast capsicum walnut hummus, green herb labneh
& balsamic olive oil

“PIZZA” FOCACCIA BREAD | Vv 16.50
Garlic or pesto or tomato sauce on the base, semi-dried tomatoes,
olives & basil & cheese on top

EMPANADAS 18.50
Stuffed with beef & pork served with Pipirrana sauce, lemon
ALBONDIGAS | NGA / D.F* 16.50

Meatballs served on tomato sauce, tossed with
pesto salad greens & parmesan, Spanish sofrito sauce

RISOTTO & BEEF BRISKET ARANCINI 17.50
Creamy feta, gherkins, truffle mayonnaise, Manchego cheese & parsley oil
QUESO CON EMBUTIDO* 26.50

Antipasto platter with prosciutto, salami, chorizo, Manchego cheese,
olives & foccacia with green herb labneh

MEDITERRANEAN FRIED CHICKEN | NGA / D.F 20.50
Served with sweet & sour Piquant sauce

BATTERED FRIED EGGPLANT* | v/ VEG/ NGA / D.F* 15.50
Served with Romaine lettuce, mango sauce OR hot sauce

CHICKEN LIVER PATE* 20.50
With bacon & masala wine, burnt butter, onion jam & brioche bread
PRAWN ¢ FISH DUMPLINGS 20.50

Served with chilli, ginger butter sauce & smoked sour cream
& coriander

VITELLO TONNATO BRUSCHETTA* 20.50
Roasted beef & tuna sauce, romaine lettuce, tomato, cucumber,
capers, basil, balsamic glaze & parsley oil

PORK BELLY BITES* 19.50
Cured pork belly, maple & sherry & hickory sauce
with brioche bread and garlic butter

TAPA PLATO* 83
Selection of appetizers, homemade dips with foccacia for two
MARISCOS PLATO* 98

Selection of fresh seafood, homemade dips with foccacia for two

SIDES

BACON 8.00
TWO EGGS your way 6.50 CHORIZO 8.00
AVOCADO 6.50 KUMARA CHIPS 11.50
MARINATED SALMON 9.50 SAUTEED SPINACH 6.50
BAKED BEANS 3.50 GRILLED TOMATO 4.00
BREAD & BUTTER 6.50 MUSHROOMS 7.50
FRENCH FRIES 11.50 HASHBROWN 6.50



