Big Plates
Great Wines

Small Plates

restaurant

Autumn
Our favorite season of the year on the coast! We’'re thankful for the bountiful summer
season just past and looking forward to harvest, fall fishing, cooler days, and a slower
pace of life. Our fall menu progresses with some interesting changes.
Enjoy the culinary adventure! Thank you for sharing our great passion for food,
wine and hospitality, Aqua style!

Tapas

Ashe County cheddar habanero pimento cheese
5

Bruschetta
4

NC chick pea hummus
4

Beef & vegetable shish-kabob
5

Pommes Frites
3

Duck spring roll
4

Small plates
Local jumbo lump crab cake with tasso creamed corn
12

Onion tart with Ashe county marbled bleu cheese
8

Duck confit with grape tomatoes and spinach over fresh
fettuccini in a roasted garlic tomato sauce
12

Local chili-rubbed yellow fin tuna seared and served over tasso

creamed corn and jicama salad
12

Petite filet of Certified Angus beef tenderloin with roasted fingerling potatoes
14

Carolina shrimp scampi with grape tomatoes and fresh spinach
over Hoppin' John
12

Local jumbo lump crab gratin
13

Bento Box: pan seared local tuna, duck spring roll,
seaweed salad, calamari salad and traditional garnish
15

Salads

Aqua’s signature Caesar salad with heartofromaine, anchovy, hard boiled egg,
ovenroasted tomato, calamata olives and a brown-butter Caesar vinaigrette
with cracked black pepper and Ashe County Romano cheese
8

Baby arugula with Ashe County mountain gouda cheese crisp, sunflower
seeds, apricotand fresh local fruit
6

Laurel Farm mixed greens with fresh spearmint, shaved fennel and Ashe County

Marbled Bleu cheese tossed in aged sherry vinegar, sea salt and olive oil
7

BIG PLATES
Seasonal NC Seafood Served Stylishly
Local catch pan seared with lemon dill compound butter over ancient

grains and sautéed Garner Farm vegetables
Market price

Pan seared Carolina shrimp over Guilford Mill stone ground grits with tasso gravy
19

Filet of Certified Angus beeftenderloin and local jumbo lump crab cake with roasted
fingerling potatoes and sautéed vegetables
35

Turkey mole over Guilford Mill stone ground grit cake and Limpin’ Susan
25

Stewed lamb with blue corn dumplings and aromatics
26

Sweet Endings
Aqua’s huge vanilla bean créme bruleé
11

Meyer lemon chiffon cake with citrus simple syrup
8

Bananas Foster
9

Chocolate torte with Barnes Farm sweet potato ice cream
9

Apple pie with Makers Mark syllabub
7

Aqua Dessert Sampler
choose three of our desserts!

19
Yy Weekly Aqua Specials
o=
_— Every day by the Glass!
$3.99 Wines $4.99 Sangria
Tuesday Thursday
Every other Tuesday $5 Martinis
Wine-O-Rama Martini & Cooking Demo
Wednesday Friday
2 for 1 Tapas Wine Lover’s Night
Champagne Party $4 flutes 1/3 off all bottles
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