
Please inform your server of any food allergies or any dietary restrictions. All prices are in Thai Baht and subject to 10% service charge & 7% government tax.

VegetarianSpicy DairyNuts GlutenSeafood Inspired by Her VeganSignature

TEMPURA PRAWNS (3 pcs)
SOY GINGER SALMON (100 gms)
CHICKEN SATAY (3 pcs)

MISO TUNA CHUNKS (100 gms)
CRISPY BEEF (100 gms)
TEMPURA TOFU (100 gms)

Poke  Bowl

REEL IN FLAVOUR NUTTIN' BETTER

COCO COUTURE

HAVE IT ALL 99++

POKE BOWL + BOTTLE OF LOCAL BEER
THB 550++

(ADD SIDES TO YOUR OWN BOWL)

BRONCO BOOST

THB 450++
Our Poke Bowls Are Artfully Crafted With The Freshest Local Flavours Every Single Day.  
Channeling The Essence Of Thailand’s Riverside Markets, Where The Best Ingredients 

From Land And Sea Converse,  Go With The Chef’s Choices Or Add Premium Ingredients 
For Your Own Special Poke Bowl Creations.  Regardless Of What You Decide, One Thing 

Is Guaranteed - They’re All Packed With Protein,  Flavour And Positive Energy

Don’t get fomo - Add the best bits to your bowl. oh, and you can add fresh chillies 
totally free, for those that like that fire flavour.

Soy Ginger Salmon, Miso Tuna 
Chunks, Ponzu, Jasmine Rice, 

Wakame Salad, Veggies

Chicken Satay, Tofu, Jasmine Rice, 
Tamarind Dressing, Spring Onion, 

Red Bell, Peppers  

Coconut Flakes, Crispy Tempura 
Tofu, Jasmine Rice, Zucchini, 

Mango, Coriander, Flax Seeds, 
Chilly Mayo

Crispy Beef, Asian Slaw, Jasmine 
Slaw, Pickled Vegetables, 

Avocado, Truffle Ponzu Dressing

Classic Smash Burger
Ground Beef, Pickled Cucumbers,
Caramelized Shallots, Mild Cheddar, Burger

Katsu Chicken Burger
Fried Chicken Cutlets, Sriracha Mayo, 
Pickled Cucumber, Cabbage Slaw

Crispy Vegetable Burger
Edamame & Seasonal Vegetable Patty, Truffle 
Mayo, Cabbage Slaw, Rocket Leaves, Tomatoes

New York Roast Beef Sandwich
Sliced Roast Beef, Sauerkraut, Ementhal 
Cheese, Caramelized Onion, Honey Mustard

Mortadella & Burrata
Sourdough, Pistachio Mortadella, Sundried 
Tomato Pesto, Rocket Leaves, Burrata, 
Balsamic Glaze

Vista Classic Club
Grilled Chicken, Honey Mustard Slaw, 
Roasted Cherry Tomato, Cheddar, Bacon, 
Cheese, Fried Egg

Burger s  &  Sandw i che s
Served  w i th  a  small  port i on  of  fr i e s

450

400

375

450

450

380

Add On
Extra Fried Egg : THB 50++  |  Crispy Bacon : THB 80++

De s s ert s

THB 280++

Ice Cream : Vanilla, Chocolate, Strawberry, Cococnut
Sorbet : Mango, Phuket Lime, Raspberry

THB 100++ THB 170++

1
SCOOP

3
SCOOP

THB 140++

2
SCOOP

I C E  C REAM

FRESH
PHUKET ISLAND
FRUITS

S u sh i  Ro l l
California Roll
Crab Stick, Cucumber,
Tamago, Tabiko

Tuna Roll
Tuna, Crab Stick,
Cucumber, Tamago, Tobiko

Dragon Roll
Shrimp, Avocado,
Tobiko, Eel

Salmon Roll
Avocado, Tamago, Salmon,
Salmon Roe, Cream Cheese

420

450

400

420

OPEN FLAME  P I Z ZA
Margherita
Tomato, Basil, Fior De Latte

Pepperoni
Tomato, Pepperoni,
Pepperoncino Rosso, Fior De Latte

Quattro Fromage
Fior De Latte, Grana Padano,
Gorgonzola, Cream Cheese

Truffle Mushroom
Crema al Tartufo, Portobello, Porcini Dust

Burrata
Tomato, Arugula, parmesan snow, Burrata,  
Fior de latte, Balsamic Glaze

Gambas Aglio e Olio
Shrimp, Crema all’aglio, Fior de latte,
Lemon zest, Chilli Flakes, Parmesan Snow

Smoked BBQ Chicken
Smoked chicken, jalapeno, Fior de latte, 
Shallots, Cheddar, fior de latte

Pistachio Mortadella
Pistachio cream, Roasted Pistachio
Arugula, Mortadella

375

450

400

520

520

450

400

600

Arrabiata
Tomato Sauce, Basil, Red Chili
Red Onion, Garlic, Parmesan

Carbonara
Egg Yolk, Guanciale,
Black Pepper, Parmesan

Vista Alfredo
Sauce Mornay, Parmesan, French Butter

Aglio Olio E Pepperoncino
Olive Oil, Garlic, Chili,
Parsley, Parmesan, Lime Zest

Allo Scogilo
Prawns, Mussels, Squid,
Fresh Tomato, White Wine

Basil Pesto Genovese
Basil Pesto, Basil, Toasted Walnuts

Rigatoni Bolognese
Spicy Braised Beef, Parmesan, Basil

Pasta Penne ,  S paghett i ,  Fettu c c ine

330

370

320

320

420

350

400

299

320

350

400

300

350

375/420

350

350

350

300

300

250

375

270

Truffle & Parmesan Fries 
with Garlic Mayo

Trio Of Fries & Dips
Peri peri tossed potato wedges with BBQ sauce
Truifle & parmesan sleak fries with garlic mayo
Shoestring fries with ranch dip

Chicken Wings
(Choose 1 Sauce)
Gochujang Sesame 
Lemon Garlic Parma

Wasabi Rock Shrimp
Wasabi Aioli, Supersede Furikake

Nachos
Pico de Gallo, Guacamole

Loaded Veg

Loaded  Non-veg (Chicken/Beef)

NACHO S

Wrap s  served  w i th  french  fr i e s

Chicken Caesar Warp
Fried Chicken Tenders, Romaine Lettuce, 
Caesar Dressing, Parmesan

Falafel Wrap
Crisp Chickpea Falafel, Fresh Shallots, 
Hummus, Garlic Toum, lettuce

Chicken Tikka Kathi
Classic Chicken Tikka, Red Onion & Chutney 
Slaw, Mint  Mayonnaise 

Add On
Extra Egg : THB 50++  |  Crispy Bacon : THB 80++

Caesar Salad
Baby cos, Brioche crotons, Parmesan snow, 
Caesar dressing, Bacon
Add : Grilled Chicken: THB 80++

Greek Salad
Mixed Greens, Bell pepper, Cucumber, Shallot, 
Feta Cheese, Honey Lemon Dressing

Mezze Platter
Hummus, Baba ghanoush, Marinated Olives, 
Feta Cheese, Pita

Vegetarian Bruschetta
Olive & Garlic Tapenade, Basil & Tomatoes, 
Avocado & Lime Tartare

Thai Style Summer 
Spring Roll (4 pcs)
Rice paper, crunchy vegetables, spicy Thai sauce

SA LAD S  &  APPET I ZER S

KR I S PY  KRAV INGS



Beer s
170
220
240

250
260

Singha / Chang
Heineken
Corona

lo cal  c raft  beer S
Chalawan IPA
Bussaba Ex-Weisse

I c e d  Tea s
190
190

Charged Elderflower Tea
Honey Lemon Iced Tea

Mockta i l s
220
220
220

Just Peachy
Thai Basil Lemonade 
Andaman Sun

Size S Size LWATER

150
155

180
220
240

Rynn Still | Sparkling 
Aqua Panna
San Pellegrino

C h iva  C la s s i c s

VODKA
Moscow Mule

42 Below | Lime | Ginger Ale

Pornstar Martini
42 Below | Vanilla | Lime | Passionfruit | Prosecco

Bloody Mary
42 Below | Tomato Juice | Lime | Tabasco

Worcestershire | Salt | Black Pepper

RUM

Dark N Stormy 
Bacardi Black | Lime | Ginger Ale

Mojito
(Choice of Passionfruit / Watermelon / Berries)

Bacardi Carta Blanca | Mint | Lime | Sugar | Carbonated Water 

Pinacolada
Bacardi Carta Blanca | Coconut Rum | Pineapple | Coconut Milk 

GIN

South Side
Beefeater | lime | Mint | Sugar 

Negroni
Beefeater | Campari | Sweet Vermouth 

Clovers Club 
Beefeater | Lemon | Raspberry | Albumen 

TEQUILA 

Paloma 
Olmeca Gold | Lime | Agave | Pink Salt | Grapefruit Soda

Tommy’s Margarita
(Choice of Passionfruit / Mango / Berries)

Olmeca Gold | Lime | Agave 

Tequila Sunrise
Olmeca Gold | Lime | Orange | Grenadine

WHISKY

Whisky Sour 
Dewars | Lime | Sugar | Bitter | Albumen 

Old Fashion 
Dewars | Bitters | Demerara

THB 340++

Hot IcedCOFFEE / TEA

120
120
160
130
130
130

130
130

-
130
130
130

Espresso
Americano
Doppio
Cappuccino
Latte
Mocha

WineCh iva  S pr i t z

Hugo Spritz
Gin | St Germain | Mint | Lime | Sparkling Water | Prosecco 

Milanese Aperitivo
Campari | Vermouth Rosso | Peppermint | Prosecco 

 Aperol Spritz
Aperol | Carbonated Water | Prosecco 

Limoncello Spritz
Limoncello | Mint | Carbonated Water | Prosecco 

THB 380++

El Patron

Margarita

Rubi del Siam
Patron Silver | Triple Sec | Lime juice

Raspberry | Blueberry | Strawberry | Kafir lime leaves

Flor de Mal
Patron Silver | Triple Sec | Lime Juice | Jasmine Nectar

 Noir Agave
Patron Silver | Kahlua | Espresso | Agave Nectar

Mekong Sunset
Patron sliver | Aperol | Lime Juice | Agave Nectar

THB 450++

480
480

2,200
2,200

340 1,550 
2,050

370
2,000 
1,750

2,200

SPARKLING
Martini Prosecco
Chandon Garden Spritz

WHITE WINE
 Nollen Erben Riesling, Germany
Los Vascos Chardonnay, Central Valley, Chile

RED WINE
Monte Antico Sangiovese- C-M, IGT, Tuscany, Italy
Cono sur Bicicleta Pinot Noir, Central valley, Chile

ROSE
Chateau d’Esclans, The Pale, G-C-S, Provence, France

Glass Bottle

SOFT DRINKS

120Coke | Coke Zero | Fanta | Sprite | Soda

PREMIUM MIXERS

250Fentimans Oriental Yuzu Tonic | Fentimans Low Calorie Tonic
Fentimans Ginger Beer | Fentimans Rose lemonade | Red Bull
Fevertree Grapefruit Soda

FRESH JUICES 

Watermelon | Young Coconut 160

CHILLED JUICES 

Apple | Cranberry | Orange | Pineapple 160

SMOOTHIES

155Tri-berry | Nam Dok Mai Mango

140English Breakfast | Earl Grey
Green | Peppermint | Chamomile

DILMAH PREMIUM COLLECTION 

Please inform your server of any food allergies or any dietary restrictions. All prices are in Thai Baht and subject to 10% service charge & 7% government tax.


