
  

 

 

 

 

 

 

 

 

 

 

 

 

 

  

APPETIZERS  

VISTA #3 HONEY SMOKED SALMON ................................. 12 

Boursin Mayo / Capers and Onions / Toast Points 

BACON WRAPPED SHRIMP  ............................................... 16 

Frisee / Roasted garlic aioli / Aged balsamic / California Olive Oil 

BRULEED CAULIFLOWER DIP ............................................. 12 

White Cheddar / Parmesan / Roasted Garlic Baguette 

FRITO MISTO ............................................................................. 12 

Tempura Shrimp / Fresh fish / Calamari / Vegetables /  

Green Tabasco Aioli / Lime Salt 

HOUSE GROUND MEATBALLS ............................................. 13 

Ricotta / Tomato Red Pepper Coulis / Grilled Baguette 

HAND CUT STEAKS & CHOPS  
Steaks topped with bourbon shallot butter 

choice of boursin smashed potatoes or loaded 
baked potato 

 

FILET MIGNON* 

10 oz. 44 

 

 RIBEYE* 

16 oz. 40 

 

 NEW YORK STRIP* 

14 oz. 38 

 

CHILI RUBBED BISON TENDERLOIN* 

10 oz. 55 

 
COWBOY RIBEYE* 

24 oz. 65 

 

DOUBLE CUT PORK CHOP* 

16 oz. 34 

 

 

 
M E R I T A G E  PLATES   

COLORADO LAMB CHOPS * .......................................... 40 

Wild Mushroom Risotto / Heirloom Carrots / Cherry Demi 
 

ROASTED HALF CHICKEN ............................................. 29 

Red Bird Farms / Boursin Smashed Potatoes / Honey Glazed Brussels 
 

MISO CAULIFLOWER STEAK  ......................................... 28 

Heirloom Carrots / Quinoa Cashew Gremolata / 

Charred Tomato 

SEAFOOD  

HAND CUT SCOTTISH SALMON*  ................................ 32 

Boursin Smashed Potatoes / Roasted Vegetables / Bourbon 

Shallot Butter 

MARYLAND STYLE CRAB CAKES ...................................... 32 

Pommery Mustard Aioli / Slaw / Crispy Fries 

SHRIMP SCAMPI ........................................................................ 30 

Heirloom Tomato / Herb Butter / Linguini 

JUMBO SCALLOP STEW*  ...................................................... 32 

P.E.I. Mussels / Swordfish / Crab Claws / Saffrom Tomato Broth / 

Grilled Sourdough 

 
  We have designated those items that can be made gluten free. 

Please inform your server of any allergies due to the risk of cross contamination. 

*Consuming raw or undercooked food increases the risk for foodborne illnesses. 
20% service charge added to parties of eight or more 
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