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Monkey Dorie
Vodka, Apple Liqueur, Melon Liqueur, Malibu Rum,
and Banana Liqueur

Visions Margarita
Tequila, Fresh Squeezed Lime, Triple Sec
Sweet and Sour, splash of OJ, Grand Marnier Float  

Pineapple Upside Down Cake
Southern Comfort, Amaretto, Orange Juice, Pineapple,
served shaken over ice ...Tastes just like the dessert!  

Raspberry Mojito
Barcardi Limon, Raspberry Liqueur, Fresh Mint
Leaves, and Fresh Lemon served muddled
and strained over ice

draft beer
domestic

4 Budweiser
Bud Light
Coors Light

import
5 Sapporo

Bass
Stella Artois
Guinness
Harp

microbrew
5 Redhook Blonde

Newcastle Brown Ale
Pyramid Heiferweisen
Samuel Adams
Karl Strauss Red Trolley Ale
Sierra Nevada
Gordon Biersch Blond Bock
Visions Pale Ale

bottle beer
domestic

4 MGD
Miller Light
Budweiser
Bud Light
Coors Light
Michelob Ultra
O'Douls non alcoholic

imported
5 Heineken

Corona
Amstel Light

6 Kirin Light  large bottle
Sapporo  large bottle

other
5 Smirnoff ICE

Pear Cider

martinis   7

Visions Ricky
Gin, Fresh Squeezed Lime Juice, Sweet and Sour,
and a splash of soda served up in a chilled glass

Blue Angel
Citrus flavored Vodka, Blue Curaçao, Sweet and Sour, 
served cold with a sugar rim

Blind Spot
Raspberry Vodka, Triple Sec, Sweet and Sour,
splash of Cranberry Juice, with a Raspberry Liqueur
Float, shaken, extra cold, in a sugar rim martini glass

Red Apple Martini
Vodka, Apple Pucker, Sweet and Sour, splash of 
Cranberry, served shaken with an Apple slice

Double Vision
Vodka, well shaken, garnished with two
Gourmet Bleu Cheese Stuffed Olives

Klassic Kosmo
Russian Vodka, Cranberry Juice, Triple Sec, Sweet 
and Sour, served shaken, in a martini glass

Zero Visibility
Vanilla Vodka, Godiva Chocolate Liqueur,
Créme de Cacao, Baileys Irish Cream,
served shaken with Cherries

saketinis  7

Strawberry Saketini
Unfiltered Sake, Stolichnaya Strawberry Vodka,
Passion fruit juice, and a splash of Cranberry juice 
served in a martini glass

Visions Saketini
Chilled Sake, Mandarin Orange flavored Vodka, 
Watermelon Liqueur, and Orange Juice
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Tokyo Tea
Vodka, Gin, Rum, Triple Sec Orange Liqueur,
Sweet and Sour, and Midori Melon Liqueur

Mojito Mirage
Rum,Fresh Mint, Lemon,Sugar, shaken
served over ice

 



white wines by the glass

C H A R D O N N A Y

Jacobs Creek Australia 2004 6

Turner Road Central Coast 2003 7

Toasted Head California 2003 8.50

Kendall Jackson "Vintners Reserve" 9.50

California 2003

Sonoma Cutrer 12.50

Russian River Ranch, Sonoma 2003

S A U V I G N O N B L A N C

Matua 6
Marlborough, New Zealand 2004
Baileyana 8
Paragon Vineyard, Edna Valley 2003

R I E S L I N G

Two Brothers "Big Tatoo” 6 

P I N O T G R I S

MacMurray Ranch 8
Russian River 2004

red wines by the glass

C A B E R N E T

Smoking Loon California 2003 6.50

Sandoval Napa 2002 9

Beringer "Knights Valley" 10
Knights Valley, Napa 2001

M E R L O T

Blackstone California 2002 7

Alexander Valley 8.50

Alexander Valley 2002

P I N O T N O I R

Robert Talbott "Kali Hart" 8
Monterey 2003
Lincourt Santa Barbara 2002 9.50

Z I N F A N D E L

Arie Amador County 2003 7

Ravenswood Napa 2002 8.50

S Y R A H

Barossa Valley Estates 7
"Spires" Australia 2002
D’Arenberg "footbolt" 8.50

Australia 2002

lounge appetizers

Steak and Mushroom Brushetta
Portabello Mushrooms, Micro Lettuce Salad
Spicy Aioli 10

Duck Quesadilla 
Confit of Duck, Roasted Peppers and Kalamata
Olives with Cheddar Cheese and Aioli 11

Shrimp and Pork Toasts
French Bread, Whole Grain Mustard
Quince Chutney 9

Wood Grilled Beef Kabob
Steamed Rice, Peppers, Onions
Spicy Curry Sauce 10

Seared Diver Scallops
Porcini Mushroom Risotto with White Truffle Oil 12

Visions’ Cheeseburger
Prime Sirloin with Stilton Blue Cheese
Sautéed Wild Mushrooms, Potato Fries 10

Wood Grilled Pizza
Proscuitto di Parma, Fig Marmalade
Stilton Blue Cheese 9

Chicken Pot Pie
Parsnips and Carrots with Black Truffles 12

Today’s Oysters
Chilled in the half-shells
American Sturgeon Caviar 14

from the sushi bar

Tuna Sashimi
Slices of Fresh Tuna 14

California Roll
Snow Crab, Avocado and Cucumber 9

El Camaron
Panko Crusted Prawns, Asparagus,
Hot House Cucumber and Snow Crab Roll
with a covering of Shrimp and Avocado 17

Visions Roll
Tempura Roll with Salmon, Snow Crab, Avocado,
Cream Cheese, and Asparagus; topped with
Aioli Sauce and Caramelized Soy 10

If you wish
To be seated for dinner at Visions,
or to dine in our sushi section,
please ask your server or a hostess for assistance.

 


