
B A R B I T E S

Hickory Smoked Wings
celery and carrot slaw,
maytag bleu cheese 9

Risotto Arrancini
Panko breaded rice balls,

with parmesan, arriabatta 8

Sea Salted Edamame
steamed soy pea pods 6

Corn Tortilla Chips & Dips
guacamole 7

queso fondue 4
fire roasted salsa 3
all three choices 12

Mediterranean Hummus Plate
served with toasted pita chips 7

Truffle Tater Tots
parmesan buttermilk cream 7

Fruit & Cheese Plate
chef’s selection of fruit and

imported and domestic cheese 12

R A W B A R

Oysters on the Half Shell
mignonette, lemon, and tobasco - 6 for 13, 12 for 25

Oyster Shooters one oyster with each type:
sake citrus, cognac berry, pepper vodka 9

Yellow Fin Tuna Tartare pickled chilies,
daikon radish, avocado mousse, organic shoyu 6.5

Loch Duart Salmon Tartare crispy capers,
red onions, mustard seed oil, crème fraiche 7.5

Tartare Duo a sampling of the tuna and salmon tartare 14

Stone Crabs mustard sauce, tobacco, and lemon MP

Spicy Tuna Roll wakimi salad, sirarcha 9

California Roll crab, avocado, ginger chili 11

Jumbo Gulf Coast Shrimp citrus poached prawns,
with lemon, atomic cocktail sauce 15

Seafood Salad Trio a tasting of: sweet shrimp ceviche,
maine lobster, and jumbo lump crab 16

Sampler half lobster, 6 oysters, 3 clams,
3 shrimp, 3 mussels, shrimp ceviche 28

www.aquabarandgrille.com
Consuming raw meats, seafood or shellfish may increase your risk of food-borne illness.


