
www.aquabarandgrille.com
Consuming raw meats, seafood or shellfish may increase your risk of food-borne illness. 18% gratuity added to parties of 8 or more.

S T A R T E R S
AQUA “Mac & Cheese” lobster, chorizo, fontina, panko chervil crust 8

Jumbo Blue Crab Cakes root vegetable and apple remoulade, whole grain mustard aioli 15
Crispy Onion Rings spicy ranch and mustard sauce 6

Crispy Calamari sweet and spicy peppers, lemon jus, basil emulsion 9
House Smoked Salmon Plate mini bagel crostinis, with traditional garnishes 12

Wagyu Beef Carpaccio asparagus, tomatoes, capers, crispy onions, arugula, white truffle oil 11

S O U P S
Lobster Bisque crème fraiche,

caviar, lobster medallions 8

Chef’s Soup according to chef’s tastes MP

F R O M T H E G A R D E N
AQUA Garden Salad market greens, carrots,

cucumbers, tomatoes, champagne vinaigrette 4

Romaine Heart Salad maytag bleu cheese caesar,
crispy anchovies, parmesan reggiano 9

Iceberg Gems Salad red onions, applewood bacon, radish,
english cheddar, thousand island 9

Chopped Salad romaine, cucumbers, tomato,
kalamata olives, roasted peppers, genoa salami,

carrots, micro herbs, feta, cabernet vinaigrette 9

Market Salad seasonal greens, goat cheese,
grape tomatoes, fingerling potato, candied pecans,

apples, and champagne vinaigrette 8

Maryland Blue Crab Cake Salad red and green
leaf lettuce, baby heirlooms tomatoes,

avocado croutons, green goddess vinaigrette 17

Filet Cobb Salad romaine lettuce, egg, tomato, avocado,
champagne vinaigrette, grilled filet mignon,

red onion, maytag bleu cheese 17

add to any salad above
Chicken 5 — Salmon 8 — Shrimp 8 — Crab Cake 8

F L A T B R E A D S
Tomato vine ripened tomatoes, fresh mozzarella,
basil pesto, balsamic reduction 7

Chef’s Flatbread according to chef’s tastes 8

S A N D W I C H E S
sandwiches include shoestring fries or sweet potato fries

Smoked Turkey green apple chips, red onions,
curry aioli, napa cabbage slaw, ciabatta bread 10

AQUA Burger 8oz grilled meyer beef, bibb lettuce,
applewood bacon, tillamook cheddar, sourdough bun 11

Tuscan Panini coppa, genoa salami, prosciutto, roasted peppers,
basil pesto, and fresh mozzarella, grilled foccacia bread 10

Chicken BLT arugula, applewood bacon, tomato,
red onions and whole grain mustard aioli 10

Grilled Brie Sandwich baked brie, heirloom tomatoes,
honeycomb, toasted brioche 9

Fish Tacos atlantic cod, shredded lettuce,
cilantro-lime sour cream, mango salsa fresco 13

Crispy Surf N Turf Tacos one of each type:
sautéed shrimp, smoked tomato salsa, avocado
BBQ short rib, pickled onions, pepper greens 14

Open Faced Crab Sandwich lump crab, whole grain
mustard aioli, bibb lettuce, fresh herbs, brioche toast 16

Grilled Vegetable Panini glazed market vegetables,
sonoma goat cheese, grilled foccacia bread 9

P A S T A & E N T R E E S
Grilled Gulf Mahi sautéed spinach, red bliss potatoes, lemon garlic butter 16

Loch Duart Salmon shiitake-edname ragout, bok choy, miso lemongrass jus 15
Seafood Linguine chef’s fish selection, little neck clams, lemon herb butter, toasted ciabatta 14

Chicken and Sweet Sausage Cavatelli sautéed, garlic, rapini, roasted tomatoes and fresh mozzarella 12
Chili Pepper Dusted Ahi Tuna black forbidden rice, yellow tomato pico di gallo, mango-coconut coulis 16

Panko Crusted Chicken arugula and roasted tomato salad, fried duck egg, balsamic reduction 12
Skirt Steak watercress, grilled onions, tomato chutney 13


