
 
 

 

 

   
 

 
 

 
  

  
 

 
 

 
 

 

 

June 1 – 19 
11 AM -10 PM | $30

Excludes Tax & Gratuity 

COURSE ONE 

SOUP OF THE DAY or VISTA SIDE SALAD 
COURSE TWO 

Select One 

CRUSHED AVOCADO TOAST (V)* 
Roasted vine tomatoes, radish, crisp za’atar chickpeas, feta 

shallots, basil microgreens, farm bread 
add smoked salmon* + 6 or poached egg* + 3 

MEDITERRANEAN SALAD (V) (GF) 
Tomato, cucumber, red onion, bell pepper, Kalamata olives 

feta cheese, mixed greens & romaine lettuce, red wine-oregano vinaigrette 
add chicken + 7, add sirloin* + 10, add shrimp + 8, 

add 6 oz. salmon +10, add roasted sesame tofu + 5 

BIRRIA AREPAS 
Masa fry bread, braised beef, shredded lettuce, Pico de Gallo 
guacamole, cheddar jack cheese, jalapeño dressing, crema 

substitute blackened chicken or ground bison + 10 

SV WAGYU BURGER* 
1/2 lb. Wagyu patty, cheddar cheese, thick-cut tomato, red onion 
green leaf lettuce, spicy A1 mayo, brioche. Served with house fries 

add applewood bacon + 4, egg* + 2, avocado + 4 

DESSERT 

CHEESECAKE or DOUBLE SCOOP OF ICE CREAM 

(V)-Vegetarian, (GF) Gluten free 
Consuming raw or undercooked meat, poultry, seafood, shellfsh or eggs may increase your risk 

of foodborne illness, especially if you have certain health conditions. 


