AquaVist

M‘& ltalian Fusion Cuisine

Please note; that as a result of functions Aqua Vista has introduced a substitute menu.
We apologise for any inconvenience and hope you enjoy your meal. Thank you.

From Light Meals Menu

Squid $17.50
Baby calamari, lightly tossed in flour & shallow fried served with a bouquet of baby mesculn & garlic lemon aioli

Salt & Pepper Prawns $21.50
Tiger prawns, lightly tossed in flour & shallow fried served with a bouquet of baby mesculn & garlic lemon aioli

Cheese Burger $14.90
180gr Angel bay beef pattie with lettuce, tomatoes, egg, cheese, homemade sauce, served with chips

Chilli Crab $18.50
Baby soft shell crab, marinated & crumbled with mustard & coriander, served with sweet chili sauce

From Main Meals Menu

Fisherman’s Plate $25.90
Shallow fried tempura battered fish, crumbed calamari, prawn cutlet & crab stick, served with chips
salad garnish and tartare sauce

Fish & Chips $24.90
Tempura battered fish fillets served on chips, salad garnish & tartare sauce

BBQ Lamb $27.90
Char-grilled homemade Mediterranean lamb skewers served with chips, salad garnish & garlic dip

Steak $28.50
Beef eye filet, Char grilled, served with chips salad garnish & topped with café de Paris butter

Chicken Schnitzel $18.50
Shallow fried chicken breast, served with chips & salad garnish. (Parmigiana: extra $5)

From Pasta & Risotto Menu

Ravioli $19.50
Ricotta cheese ravioli, with mushroom & spinach reduced with white wine cream sundried tomato sauce

Risotto Pollo $21.50
Char grilled chicken breast, sautéed with mushrooms, sundried tomatoes, pesto & tossed in Arborio rice
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AquaVist

M‘A— ltalian Fusion Cuisine

Salads

Insalata Italiano $13.50
Mesculn lettuce, tomatoes, cucumber, kalamata olives, bocconcini cheese & lemon vinaigrette

Rocket Salad $12.50
Rocket leaves dressed with balsamic vinegar, topped with shaved parmesan

Greek Salad $13.50
Mesculn lettuce, cucumber, tomatoes, feta cheese, kalamata olives, capsicum, onions & lemon vinaigrette

Tuna Salad $17.50
Tuna, tomatoes, roasted potatoes, kalamata olives, spanish onion, bocconccini, baby spinach, rocket & mayo

Insalata Mediterano $15.90
Baby spinach & cos lettuce, kalamata olives, spanish onions, cucumber, feta cheese & oregano crostini
finished with somac vinaigrette

Chicken Caesar Salad $19.50
With baby cos lettuce, crispy bacon, croutons, boiled egg, Caesar dressing, topped with char-grilled
chicken breast fillet and shaved parmesan cheese

Thai Beef Salad $19.50
Marinated beef served with medley of Asian vegetables, roma tomatoes, noodles, cashews & thai dressing

Side Dishes
Seasonal Vegetables $8.90 Patate al forno $6.90
Steamed and served with sea salt & butter Roasted chat potatoes with garlic & herbs
Potato Wedges $11.00 Bowl of Chips $6.90
Served with sweet chilli & sour cream Served with tomato sauce
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AquaVist

M‘& ltalian Fusion Cuisine

FROM OUR WOODFIRED OVEN

Foccacia Pomodoro $9.50
Diced Tomatoes marinated with garlic, fresh basil, oregano and extra virgin olive oil served
on freshly baked wood fire foccacia bread

Bruschetta Pepperonata $7.50
Marinated roasted capsicum, brushed with basil pesto and topped with fetta

Bruschetta Bocconcini  $7.50
Brushed with basil pesto, topped with bocconcini cheese & kalamata olives

Crostini  $14.50
Homemade woodfired sesame bread, served with 3 selections of home made dips

Vegie Wrap $12.50
Selection of marinated vegies including lettuce & homous wrapped in pita bread, lightly toasted

Gourmet Chicken Wrap $11.50
Grilled chicken, wrapped in pita bread with lettuce, tomato, cheese
(Choice of: tandoori chicken with tzatziki sauce OR pesto chicken with homous)

Lamb Wrap $12.50
Grilled lamb, wrapped in pita bread lettuce, roasted tomatoes & tzatziki, lightly toasted

Garlic & Cheese pizza $14.50 Garlic Or Herb Crust $11.00 Herb or Garlic Bread $3.90

TRADITIONAL WOODFIRED PIZZA

Margharita PZ $17.50
Tomato sauce & mozzarella cheese

Hawaiian PZ $19.50
Tomato sauce, mozzarella cheese, smoked ham & pineapples

Capricciosa PZ $19.50
Tomato sauce, mozzarella cheese, smoked ham, mushroom and kalamata olives

Vegetarian PZ $19.80
Tomato sauce, mozzarella cheese, mushroom, roasted capsicum, artichokes, kalamata olives & onions

Supreme PZ $22.90
Tomato sauce, cheese, smoked ham, hot salami, Italian sausages, mushroom & capsicum, kalamata olives
and Spanish onions

Meat Lovers PZ $23.90
Tomato sauce, mozzarella cheese, smoked ham, salami, Italian sausages & chicken, roasted capsicum & onions
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AquaVist

M‘& ltalian Fusion Cuisine

GOURMET WOODFIRED PIZZA.

Tandoori Chicken PZ $21.50
Tomato sauce, mozzarella cheese, baby spinach, marinated tandoori chicken, finished with
cashew nuts and mint aioli

Mediterranean PZ $21.50
Tomato sauce, mozzarella cheese, baby spinach, chargrilled eggplant, fire roasted capsicum
kalamata olives and finished with fetta cheese

Atlantic PZ $23.90
Tomato sauce, mozzarella cheese, baby spinach, bocconcini cheese, spanish onions, finished with
smoked salmon & basil pesto

The Rowers PZ $19.50
Tomato sauce, mozzarella cheese, smoked ham, bacon, mushroom and a hint of garlic

Pesto Chicken PZ $21.50
Tomato sauce, mozzarella cheese, marinated chicken with basil pesto & roasted capsicum

Salsicce PZ $22.50
Tomato sauce, mozzarella cheese, hot salami, Italian sausages, fire roasted capsicum
kalamata olives, bocconcini cheese and a hint of chilli

Goats Cheese PZ $21.50
Tomato sauce, mozzarella & goats cheese, chargrilled eggplant, roasted capsicum, hot salami
and kalamata olives

Sapore Del Mare PZ $22.90
Tomato sauce, mozzarella cheese, baby spinach, tiger prawns, scallops, baby octopus
finished with sweet chilli sauce

Aqua Vista PZ $22.90
Tomato sauce, mozzarella cheese, tiger prawns, fetta cheese, finished with basil pesto

Prosciutto Crudo PZ $22.90
Tomato sauce, mozzarella cheese bocconcini cheese, fresh rocket leaves, fresh sliced prosciutto
finished with a drizzle of extra virgin olive oil

Lamb PZ $21.90
Tomato sauce, mozzarella cheese, grilled lamb, mushroom, roasted tomatoes, onions
and topped with tzatziki sauce

Calzone PZ $19.50
Turn over pizza topped with tomato sauce, mozzarella cheese, baby spinach
smoked ham, artichokes & fetta cheese
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AquaVista

\M‘& ltalian Fusion Cuisine

CHILDRENS MEALS $10.50

Fish and Chips
Tempura battered fish fillets served with chips & tartare sauce

Calamari rings
Crumbed calamari rings served with chips & tartare sauce

Chicken Nuggets
Chicken breast nuggets served with chips & tomato sauce

Pasta Napolitana
Plain pasta topped with napolitana sauce

Kids Pizza

Margharitta
Cheese and tomato sauce

Capricciosa
Ham, cheese, tomato sauce, mushroom & olives

Hawaiian
Ham, cheese, tomato sauce & pineapple

Smartie pants kid’s ice cream
1 scoop $2.50
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AquaVist

M‘A— ltalian Fusion Cuisine

DESSERTS @ $15.00

Tiramisu
Mascarpone cheese layered served with coffee soaked sponge fingers and topped
with cocoa powder (homemade)

Tropical Paradise
Layers of coconut decquoise filled with coconut cream, cantered with tropical fruit and
passion fruit jelly, topped with meringue and toasted shaved coconut

White Chocolate & Berry
White chocolate mousse, filled with a red berry centre, coated in chocolate

Success
Layers of almond & hazelnut meringue biscuit sandwich with Cointreau
cream, covered with roasted almond

Triple Chocolate Mousse
Three layers of chocolate sponge moistened with rum syrup, filled with dark,
white & milk chocolate mousse

Gelato
Trio of Gelato, check with our friendly staff for the flavours

Sorbet
Blood orange sorbet served with raspberry coulis

COFFEE @ $4.00 TEA @ $4.00
Macchiato English breakfast
Short Black Earl Grey

Double Espresso Chamomile

Long Black Peppermint

Flat White Green Tea
Cappuccino

Café Latte

Mocha

Hot Chocolate
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