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APPETIZERS

Mandarin Chicker Lettuce Wraps 11.00
Boston Bib-Grapes-Mandarin Oranges-Walnuty

Steamed Clamy 14.00
Garlic Champagne Brotiv-Lemon Caper Butter-Pesto- Croutons

Baked Brie 12.00
Peowr Chutney -Lavender Honey-Seasonal Berries

Spicy Calamawi 11.00
Soy Do Aioli-Baby Spinach-Srirachoa-Greenw Oniony

Peanut Butter Stuffed Jalapenos 8.00

Tempuraw Fried-Raspberry Dipping Sauce

House Smoked Salmow Platter 15.00
Grilled Baguette-Roasted Garlic Cream Cheese-Tomato- Caper
Salsa-Grilled Zucchini and Squasiv

Oystery or Clams the Half Shell 6 8.00
Fresh Hovseradish-Cocktail Saunce-Mignonette 12 16.00
Crab-Cakes 15.00

Dijon Creawmv-Fermnel Citrus Slaw

Baked Avocado- 14.00
Gorgongola-Prosciutto-Roasted Garlic-Red Pepper-Chiantt Glaze

Peel and Eat Shwrimp 13.00
Poached Shwimp -Cocktail Sauce-Lemons



Soup and Salad

Soup of the Day 6.00
Clavm Chowder 8.00
Balby Clams-Apple Wood Smoked Bacow-Toasted Crouton

French Oniow Soup Aw Gratin 7.00
Swiss Cheese-Pernod-Sourdough Crouton-Parmesory Cheese

Gawrdew Salad 6.00
Mixed Greens-Cherry Tomatoes-Broccoli Sprouts-Red Onion-Cucwumber

Baby Spinach & Goat Cheese 8.00
Almonds-Dried Cranberries-Pear Vinaigrette-Crispy Onions

Classic Wedge 7.00
Iceberg-Gorgongola Dressing-Vine Ripe Tomatoes-Balsamic Glage

Tomato-Mogzarella-Red Oniovw 9.00
Rowsted Gawlic Vinaigrette-Baly Mixed Greens

Caesar Sadlad 8.00

Romaine Heowrty-Parmeson Cheese-Gowrlic Croutons

Avocado Salad 9.00
Mango-Avocado-Grapefruit-Mixed Greens-Citrus Cillantro-Vinaigrette

Executive Chef - Seawv SWllivauwv



SEAFOOD CREATIONS

Cherry Crusted Salimow 25.00
Rowsted Garlic Mash-Saffron Butter-Balsamic Spinach Sauteé

Mediterraneon Seabass 26.00

Tomato- Gawrlic Broth - Artichoke Heowty - Clams - Brown Rice

Crispy Bawrramumndis 25.00

Lemon Brownw Butter - Potato-Soufflé - Shawed Brussel Sprouty

Powrmeson Halibut 29.00

Tomato-Butter-Basil Mash-Maple Glaged Baly Carroty

Grilled Swovdfishv 27.00
Avocado- Tomato Salsa-Citrus Butter-Brownw Rice-

Grilled Swmmer Squashv

Salmow Oscaw 31.00
Grilled Salmon-King Cral-Asparagus-Béarnaise-roasted Garlic Mash

Please notify your sexver if yow hawe any food allergies. Raow or undercooked food may be a risk to-your healtiu
A 18% gratuity will be added to-tabley of six or more: Aw $8.00 chawge will be added to- split plates:



AW Steaks and Seafood Include Your Choice of Two-Side Dishes

Aqua Terrovs Steaks

8 Ounce Prime Ril- 25.00
12 Ounce Prime Rib- 29.00
8 OMLO?/FMMLQ/MW 39.00
12 Ownce New York Strip 32.00
14 Ouwnce Angus Beef Rib-Eye 36.00
8 Ounce Londow Sirloin 26.00
Seafood

Salmow 25.00
Halibut 29.00
Scallopy 26.00
Seasonald Seabass 26.00
Boawrroauwmumndis 25.00

SEASONAL FEATURES

Stuffed Pork Chop 25.00
Gorgongola Apple Stuffing-Baked Sweet Onions-Natural, Jus-
Bacow Greew Beans-Peawr Chutiney

Seav Scallopy 26.00
Watermelow Salsa-Dijovw Creauwm-Balsaumic Spinach

Grilled Chicken Breast 21.00
Rowsted Tomato Sauce-Avocado- Salad-Yukon Mash-

Tomatillo- Saurce

SIDES

Rowsted Gawrlic Mashv Fries

Capellini Pomodori Sautéed Mushwooms

Potato-Soufflé Steaumed Asparagus

Steaumed Broww Rice Grilled Beefsteak Tomato

Baked Potato- withv Sour Creaum ands Steaumed Broccoling

Chivey Bacor Greevw Beans

Cajunv Onionw Rings Baked Spaghetty

Balsamic or Roousted Gawlic Spinach

Saute

SAUCTES TOPPINGS

Béawrnaise 3.00 Gorgongola Crust 4.00
Hollandaise 3.00 Caramelized Oniong 2.00
Saffron Butter 3.00 Hovseradish & Sowr Creawm 4.00
Lemown Caper Butter 3.00 AW substitutions 4.00
Whole Grain Mustowd Saurce 3.00 Additional Sides A LA Coute
Brandy PeppercorivSaunce 3.00

Zinfondel Saurce 3.00



