AQUA
COASTAL CUISINE
Firsts
Calamari | lightly battered, cherry Peppers, horseradish crema | 18
Tomato Bisque (V)| heirloom tomato, charred Corn relish, cilantro crema | 8
Pickled Shrimp (GF) | summer Vegetables, kiwi hot sauce, ginger carrot sauce | 14
Crab Cake | ritz crust, tarragon, dill, blue crab, citrus remoulade | 18
Fried Green Tomato Caprese (V) | burrata, basil, heirloom tomato, balsamic reduction | 14
Baked Oysters (GF) | prosciutto, pimento cheese, charred cabbage | 16
Charcuterie | smoked trout, pastrami, local salami & cheeses, cajun peanuts,
pickled egg, house crackers | 18
Salads
Kale (GF/V) | baby greens, strawberries, roasted beets, asparagus, quinoa, white balsamic vinaigrette | 14
Wedge | bibb lettuce, prosciutto, candied Pecans, tomato, cucumber, fried onion, chevre, tomato vin | 14
Caesar | romaine, parmesan, pretzel crouton, anchovy dressing | 12
House (GF/V) | mixed greens, heirloom tomato, cucumber, carrot, preserved lemon vinaigrette | 14
Add Protein to any salad | Mahi 12 / chicken 8 / shrimp 10 / crab cake 14
We are happy to split a salad | 4 (upcharge)

From the Grill
10 ounce bone-in filet* | 46
12 ounce ribeye* | 42
14 ounce veal chop* | 48
6 ounce marinated sirloin* | 24
8 ounce ahi tuna* | 26

Enhancements | $2 each
kiwi hot sauce | hollandaise | curry Mustard | chipotle tahini | blue cheese butter

sides | $8 each
Curried Eggplant | baked potato | sweet potato, yucca, pork belly hash
chilled asparagus | charred heirloom tomatoes | creamed spinach | bok choy
Items marked with "*" are cooked to order or may contain raw or undercooked foods. Consuming raw or undercooked MEATS, Poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

AQUA
COASTAL CUISINE
Mains
Limoncello Pasta | fettucine, clams, shrimp, olives, basil, lemon cream sauce | 28
Grouper (GF) | ginger bok choy, coconut curry sauce, crab relish | 34
Pork Chop (GF) | peach glaze, blue cheese butter, pork belly-sweet potato-yucca hash | 26
Blackened Mahi | deconstructed melon gazpacho, cucumber-quinoa salad | 26
Grilled eggplant roulade (v) | whipped ricotta, curry tomato, coriander, ginger, sweet potato crisp | 22
Smoked Duck Breast (GF) |pickled green tomato & cucumber relish, jalapeno polenta cake, corn sauce | 24
Green Tea & Sesame crusted tuna (GF)| rare tuna, pickled cabbage slaw, carrot sauce | 30
shrimp & grits | portabella, capers, tomato, cajun butter, cheddar grits | 26
Prime Burger | 8 ounce patty, brioche bun, cheddar, cherry pepper mayo, lettuce, tomato, fries | 22
Desserts
Strawberry Shortcake | balsamic strawberries, sour cream gelato, maple | 10
Green Tea Creme Brulee | matcha custard, white chocolate, pineapple-mint relish, sesame crumble | 10
Flourless Chocolate Torte (GF) | dark chocolate, mascarpone cream, berries | 10
Raspberry White Chocolate Cheesecake | graham crust, raspberry swirl| 10

Items marked with "*" are cooked to order or may contain raw or undercooked foods. Consuming raw or undercooked MEATS, Poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

