
STARTERSSTARTERS
Cheddar Pepper Cornbread (veg) cherry peppers, mixed cheese, honey butter....................................................8

Tuna Stack* pineapple salsa, ponzu, crispy wonton.............................................................................................18
Whipped Goat Cheese (veg) pistachio, honey, figs, chili oil, pomegranate seeds, grilled naan..........................14

Crispy Calamari cherry peppers, marinara sauce.................................................................................................18
Roasted Brussels (gf) bacon jam, balsamic glaze...................................................................................................16

Fried Mozzarella Medallions (veg) parmigiano reggiano, marinara sauce...........................................................14

Spicy Tuna Roll* (gf) spicy aioli, cucumber, nori, togarashi, wasabi, pickled ginger ..........................................15

She Crab Soup sherry, chives..................................................................................................................................8

ENTRÉESENTRÉES
Double Wagyu Smash Burger* white cheddar, lettuce, tomato, onion, special sauce, sesame bun, fries..........18

French Dip* roast beef, caramelized onions, white cheddar, french loaf, au jus, fries........................................24

Grilled Chicken Sandwich bacon, pepper jack, lettuce, tomato, onion, spicy aioli, fries...................................18

Fish & Chips* coleslaw, fries, malt vinegar, remoulade.......................................................................................26

Greek Half Chicken (gf) fingerling potatoes, feta, herb vinaigrette.....................................................................24

Mom’s Meatloaf mashed potatoes, mushroom gravy, green beans......................................................................26

Sliced Filet Medallions* (gf) mashed potatoes, asparagus....................................................................................32

Naked Pasta Ravioli (veg) five cheese ravioli, pomodoro, grated parmesan........................................................28

Cedar Plank Salmon* (gf) compound butter, seasonal succotash, grilled lemon...............................................34

Danish Baby Back Ribs coleslaw, fries, cornbread.........................................................................................27/36

Pan Seared Halibut (gf) seasonal risotto, local vegetable.....................................................................................45

*South Carolina Food Code requires us to inform you that consuming raw or undercooked meats, poultry, 
seafood, and eggs may increase your risk of foodborne illnesses. Please enjoy your time with us!

veg = Vegetarian      gf = Gluten Free

ENTRÉE SALADSENTRÉE SALADS
Grilled Chicken Caesar* chopped romaine, parmigiano reggiano, caesar dressing, croutons............................18

Seared Ahi Tuna Salad* (gf) sesame crusted, chopped romaine, cucumber, shredded carrots, mango, 
avocado, seaweed salad, ponzu sauce....................................................................................................................24  

Blackened Shrimp Salad (gf) mixed greens, asian pear, candied walnuts, craisins,
 blue cheese crumbles, sherry vinaigrette..............................................................................................................20

Asian Steak Salad* marinated tenderloin, napa cabbage, diced mango, pickled vegetables, avocado, 
thai noodles, chopped peanuts, thai dressing.......................................................................................................22

Steakhouse Salad* sliced filet, mixed greens, blue cheese crumbles, 
fried onions, bacon, blue cheese dressing.............................................................................................................28

Greek Salmon Salad* chopped romaine, onion, kalamata olives, feta, 
bell peppers, cucumber, tomato, greek dressing....................................................................................................24

SIGNATURE SIDES  7
Parmesan Fries (gf, veg) add truffle +3                     House Salad (veg)                     Grilled Asparagus (gf, veg)
Four Cheese Mac & Cheese (veg)                  Mashed Potatoes (gf, veg)                      Risotto (gf, veg)

Crab Cakes for a Cause cream corn, roasted tomatoes, garlic spinach...................................42
For every order of our company crab cakes, a portion of the proceeds is donated to local charities.
To learn more about our company-wide commitment to our community, visit rickerwins.com/crabcakes

Welcome to The Vista, where we are dedicated to crafting delicious meals from scratch every single day. As we 

prioritize freshness and quality, there may be limited availability for some items on our menu. We kindly request 

your understanding that we cannot guarantee steaks or burgers prepared ‘medium well’ or above.

Your well-being matters to us, and we want to ensure a safe dining experience. If you have any allergies, please let 

us know, as not all ingredients are listed on the menu.

Thank you for choosing to dine with us. We sincerely hope you have a wonderful time at The Vista!



CHAMPACHAMPAGNE & SPARKLINGGNE & SPARKLING
SCHRAMSBERG • Mirabelle, Brut Rose, California....................60

ALBET I NOYA BRUT RESERVA • Cava, Spain......................40

TATTINGER • Brut, France............................................................110

VEUVE CLICQUOT • Yellow Label Brut, Champagne...................125

CHARDONNAYCHARDONNAY
ADELSHEIM • Willamette Valley..............................................60

CHALK HILL • 375ml, Sonoma Coast.......................................25

FRANK FAMILY VINEYARDS • Carneros......................................55

SIDURI • Willamette Valley..............................................................55

OTHER REDS & RED BLENDSOTHER REDS & RED BLENDS
CORTE • Red Blend, Mendoza, Argentina ................................65

CASA JULIA MERLOT • Rapel Valley, Chile ...........................30

EIGHT YEARS IN THE DESERT • Orin Swift, California..........85

SCHILD ESTATE • Shiraz, Australia..........................................45

QUILT • Fabric of the Land, Red Blend, Napa Valley.....................60

ROCCA DELLE MACIE • 375ml, Chianti Classico....................20

CAPOGIRO • Montepulciano d’Abruzzo, Italy .................................35

NIZZA SILVANO • Barbera d’Alba, Piedmont, Italy ..........................45

SANTALBA • Crianza, Rioja, Spain ..................................................40

CLOVIS • Cotes du Rhone, France ....................................................40

CHT DE BONHOSTE• Bordeaux Superieur, France .........................40

CABERNET SAUVIGNONCABERNET SAUVIGNON
BONANZA • 375ml, California................................................20

CHT STE MICHELLE • Canoe Ridge Estate, Washington...........50

FRANK FAMILY VINEYARDS • Napa Valley.........................90

 RODNEY     STRONG • Symmetry,  Alexander Valley...............................85

ST. FRANCIS • Reserve, Alexander Valley...........................................70

PINOT NOIRPINOT NOIR
BELLE GLOS • Dairyman, Russian River Valley .......................65

BOEN • Tri County, California........................................40

EN ROUTE • Les Pommiers, Russian River Valley .....................65

KEN WRIGHT • Willamette Valley ..............................................50

SCHUG • Carneros...................................................................... 60

SIDURI • Santa Barbara County................................................... 50

OTHER WHITES & ROSÉOTHER WHITES & ROSÉ
SANTA MARGHERITA • Pinot Grigio, Italy.............................50

EROICA • Riesling, Columbia Valley, Washington......................40

FAMILLE SUMEIRE • Le Rosé de S, Provençal, France...............40

ANNE PICHON • Vermentino, Rhone, France..............................45

DOM MUSSET-ROULLIER • Chenin Blanc, Loire, France............50

WINES BY THE GLASSWINES BY THE GLASS
ZONIN PROSÈCCO • Veneto, Italy......................................10/40

CHANDON • Split, Brut Rose, California...................................13

BANFI • Pinot Grigio, Le Rime, Italy........................................8/35

YEALANDS • Sauvignon Blanc, Marlborough, NZ.................10/40

BRISA SUAVE • 1L Vinho Verde Rosé, Portugal....................12/40

RODNEY STRONG • Chardonnay, Chalk Hill......................11/35

SONOMA-CUTRER • Chardonnay, Russian River Valley.......13/45

NO LOVE LOST • Chilled Red Blend, Napa Valley....................14/50

J VINEYARDS • Pinot Noir, California......................................12/40

KING ESTATE • Inscription, Willamette Valley............................14/45

ALTA VISTA • Malbec, Mendoza, Argentina..............................10/40

PENDULUM • Cabernet, Columbia Valley................................12/45

THE CRITIC • Cabernet, Napa Valley.......................................16/60


