VISTAMA

Mother's Day Menu
Appetizer

Burrata Salad Feta & Spinach Croquette

Classic Ceviche Baby Arugula Salad

Fried Calamari Beef Carpaccio
Oyster On The Half Shell

Main Course

Whole Red Snapper _ Chow Fan .
Fried Red Snapper Served with Tostones Peruvian Chaufa Rice, Vegetables, Scallions,
Fried Eggs and Ginger Garlic Paste

Choice of: Chicken, Shrimp, Steak

Grilled Salmon
Wild Caught Salmon Served with Mashed Potato Seafood Lineuini
) Clams, Scallops, Mussels, Calamari, Shrimp,
Whole Broiled Lobster Basil, Lightly Tomato Sauce
2L.b Whole Lobster, Garlic Shrimp
Paclla French Cut Chicken Breast
Spanish Rice, Lobster, Clams, Shrimp, Mussels, Chicken Tomato Broth Served with Mashed
Calamari Potato
Grilled Branzino Short Ribs

Whole Boneless Served with Cilantro Rice, Caper
Garlic Sauce, Roasted Lemon

Slow Braised Short Ribs Served with Truffle
Squash Puree

100z Prime Skirt Steak

Chimichurri Sauce, Served with Mashed Potato
Add: Lobster Tail for an additional $15

140z Prime NY Strip With Bone Marrow
Served with Crispy Yucca Cake

Linguini Alfredo
Choice of: Chicken, Shrimp

Vegan Pesto Rissotto

Asparagus, Chick Peas, Basil, Creamy Arborio Rice DeSSert
Tres Leches
Sides 10 Flan
10 Red Velvet Cheesecake
Mashed Potato
Sautéed Vegetables
Tostones . .
Yuca Fries DI’]Ilk SPeCIa’l
French Fries $25 PER PERSON PLUS TAX & GRATUITY
TFUfﬂe Pa.rmesan Fries 1 Hour 30 Mins of Unlimited Mimosa, Red or
White Rl.Ce & Beans White Sangria, Bellini
Yellow Rice & Beans 19PML4PM

This menu costs $99.99 Per Person. Please inform your waiter of any allergies you may
have. Selection, and availability might change There is a 2 hour seating limit for non-party
or non-event guest. Sales Tax (8.875%) and Gratuity (18%) not included


Camilo Leiva
Cross-Out




