APPETIZERS

“New England Classics”

new england clam chowder,

manhattan clam chowder | lady liberty

NEEd WE SAY MOIE ... $4.75 would be proud ..o $4.25
jumbo shrimp cocktail, by the piece, “PEI” steamed mussels, steamed, fra diablo
cocktail SAUCE ........co.oveevcvcieieeeeeeeeee e $3.75 or
0T AT U= RO $10.75
clams on Y2 shell, 1 dozen, cocktail sauce $8.75
baked clams, 6 each, ‘casino’ or
oysters on the Y2 shell, v dozen, ‘Or€QANALD" SEYIE ..t $10.25
COCKLal SAUCE .....oovvvovooooeeeeeeeeeeeeeee e $14.75
oysters rockefeller, better than the original $11.75
“New Twists” to “Old” Classics
fried calamari, fra diablo sauce ... $9.25  roasted jumbo garlic chicken wings,
) gorgonzola dipping SAUCE  .......ccccoccoemrveerrriesereenn. $9.50
roasted middleneck clams, garlic cloves,
fresh herbs, wilted spinach ... $11.75  portabello mushroom “short stack”,
. ) roasted garlic coulis, balsamic drizzle ... $10.75
crab-shrimp dip, aduo of distinctive flavors
with @10t of OVe ..o $11.75  szechuan style baby back ribs, sweetand
spicy,
pan seared ScaIIOpS “BBC”, brown butter rr?an)éo DDQ SAUCE ... $12.75
caper sauce, Yukon gold smashed potatoes  $12.75
“big time” crab cakes, with the best
MUSEArd SAUCE EVET ..o $13.00

SALADS

mixed green salad, garden fresh

caesar salad with a “twist”,
croutons

fried calamari

chilled seafood cobb, our version of an old

$8.50

fresh tuna “nicoise” salad, sushi grade,
marinated fingerling potatoes, French beans,

kalamata olives, vine-ripe tomato, shallot-mustard
vinaigrette, topped with a warm poached egg  $16.75

“legacy” lobster salad,  nova scotia lobster meat

favorite, balsamic-gorgonzola duo dressing  $15.75  tossed in a special mayonnaise served inthe classi ¢
MANNET ... $21.00
FROM THE LAND
8oz center cut filet mignon,  served with “buckhead’s” best 120z. NY strip .. $29.95
béarnaise SauCe ............occeeevevecciiiiiieernin. $29.75
the “butcher’s” chop,  served with chef’s
all natural roasted ¥z chicken,  smashed vegetables and your choice of rice pilaf, fried or

potatoes, chef's vegetables and shitake mushroom

Consuming raw or undercooked meats, poultry, shellf
you have any chronic illness or immune disorder, yo
eat oysters fully cooked. If you are unsure please
have any specific dietary constraints or allergies

18% gratuity added for parties of eight or more.
There will be a $6 sharing charge on all entrees.

baked or sweet or smashed potatoes ..market price

ish or eggs may increase your risk of food borne il Iness. If
u are at risk of serious illness from raw oysters a nd should
contact your physician. Please inform your server if you

to specific food items.



AQUA'S "FRESHEST” FISH & SEAFOOD

off the boat to us...

rainbow trout ... $17.95 atlanticsalmon ... $19.75
mahimahi ... $21.95 yellowfintuna ... $27.95
really big shrimp ... $24.75  yellowtail snapper ... $28.75
jumbo sea scallops ... $26.75  black grouper ... $28.75
select your fish and pair with one of our signature toppings
all entrées will be served with chef's vegetablesa  nd your choice of rice
pilaf,
fried or baked sweet or smashed potatoes
AQUA'’S signature toppings
tuscan style, sautéed baby spinach with a “oscar” style , jumbo lump clusters,
natural jus and balsamic glaze .........cc........ $5.00 asparagus, béarnaise sauce and laced with a
mushroom demi glace ..., $9.00

crab stuffed, topped with a hollandaise caribbean macadamia crusted, tropical
g|assage ................................................................................ $9OO FIUIt SAUISA .o $600

preparations available at no charge:

grilled, blackened, sautéed, scampi style, francais e or picatta

HOUSE SPECIALTIES

filetto pomodoro, angel hair pasta, san
marzano tomatoes, proscuitto di parma, onions and
basil

roasted clam linguine,  with white or red
clam sauce, olive oil and fresh garlic

penne alla forno, baked with fresh

. . fresh brook trout,
vegetables and seafood with tomato basil jus and

garlic crostini crushed with

topped with aged parmesan and mozzarella sautéed baby artichokes and lemoncello beurre blanc $21.9¢
CREESE vttt $22.00  easy-mans’ lobster, out of the shell for those
T . ho don’t want to work, topped with chef's

homemade lobster ravioli,  served with a who €o ’ .

_ i aromatic breadcrumbs and dolloped with fresh
t,-:fgty of sauces and topped with a cluster of |0b3$ 23 tsg butter and baked in our ovens ..., $29.75
big time crab cake dinner, two 4oz cakes yellowtail “livernaise”,  kalamata olives,

: ! onions, capers, fresh herbs and a tangy tomato

served with the best mustard sauce ever ... $27.95 sauce ... $31.75
the “real” deal bouillabaise, lobster, e mi i

o i I I T aqua’s mixed grill for two , an assortment of
shrimp, scallops, clams, calamari and ish-— fresh fish and seafood grilled, blackened or
simmered in the ultimate saffron-fish broth with sautéed with an e.v.0.0. drizzle ... $59.95
classic rouille and crostinis ..o, $29.75

Consuming raw or undercooked meats, poultry, shellf ish or eggs may increase your risk of foodborne ill ness. If

you have any chronic illness or immune disorder, yo u are at risk of serious illness from raw oysters a nd should

eat oysters fully cooked. If you are unsure please contact your physician. Please inform your server if you

have any specific dietary constraints or allergies

18% gratuity added for parties of eight or more.
There will be a $6 sharing charge on all entrees.

to specific food items.



