AQUA VINO

RESTAURANT & BAR

APPETIZERS

*AQUA VINO'S FAMOUS 16 18
FRIED Ml ATBALLS
19 20
9 LHARLUTERIE B()ARD FOR TVV() 26
16 18
4oysters 76 / half dozen oysters 19
SOUPS
FRENCH ONION 10 SHRIMP & CRAB BISQUE 18
CHICKARINA SOUP CUP 6 | BOWL 8 SOUP DU JOUR CUP7|B0\VL9
ge s Prepared daily from the ! of in e
S ALADS PASTA
*AQUA VINO’S FRESH FRUIT 18 *AQUA VINO’S 25
&Ml\hl) (“I{Fh\'q CHICKEN RIGGIES
g C Vi e ngé;sted wi‘r‘7e pairing - gavi cortese
add chicken 7 | fresh gulf white shrimp 13 | salmon*13 | steak* 14

TOMATO \TAPOLEON 15 PENNE SANTORINI 24

add chlcken 7 / fresh gulf white shrlmp 13 | salmon*13 | steak* 14
suggested wine pairing - sandy cove sauvignon blanc

FRUTTI DI MARE 41

suggested wine pairing - castellanl sangiovese

SHRIMP SCAMPI 32

) e sauce. Served
ine suggested wine pairing - latour chardonnay

tomatoes In

28

suggested wine pairing - de cngel/s montepulciano

%*- House Favorites



ENTREES

CHICKEN PIEDMONTESE 28

suggested wine pairing - gavi cortese

CHICKEN FRANCAISE 28

suggested wine pairing - ldtour chdrdonndy

RACK OF LAMB 52

180z rack o
O\Jfﬁ‘wv aze par
suggested wine pairing - candialle chlanti

*I‘RL\*()H ONION LlllLl\L\' 29
ns topp
armesan C
W r” rwv@hed ( 5
suggested wine pairing - jean perrier pinot noir

CHICKEN PARMESAN 27
Breaded cF o ( de

marinara sat
Served on a bed ¢
suggested wine pairing - castellani sangiovese

VEAL CHOP I\IILANES 34

Bone in breaded ve

extra vii
nguine or bak
suggested wine pairing - castellani sangiovese

NY CUT ANGUS STRIP STEAK 42

vith o baked potatc
suggested wine pairing - bdcchus cabernet

VEAL SALTIMBOCCA 34

suggested wine pairing - castelldn/ sangiovese

*T()I\IAIIA\VK STEAK 110

suggested wine pairing - agua del pledra mdlbec

EGGPLANT PARMESAN

bubbl / ) a side J
suggested wine pairing - castellani songlovese

HADDOCK OREGANATA

5 parsley,
ne & lemon
sau h a side of

suggested wine pairing - ziobaffa ;inot grigio

ATLANTIC CITRUS SALMON

ina

suggested wine pairing - gavi cortese

VEAL PARMESANV |

suggested wine pairing - rosé

*I’ILI’T )ll(,V()V*

oz char broiled tende

n, garnished wit/ d
mi-glaze. Served a choice
of linguine or baked potato. add gorgonzola cheese 4
suggested wine pairing - chateau lyonnat red blend

PORK MARSALA

suggested wine pairing - bacchus cabernet

PORK OSSO BUCCO

suggested wine pairing - bacchus cabernet

AQUA VINO’S SIGNATURE
STEAKHOUSE SALAD’

mic Q,JfUZfJ
suggested wine pairing - de angelis montepulciano

WE DO NOT RECOMMEND STEAKS COOKED MEDIUM WELL & ABOVE

SIDES

TRUFFLE-PARMESAN FRIES 12
BROWN SUGAR-GLAZED 7
CARROTS

FRENCH FRIES OR 7

SWEET POTATO FRIES

BRUSSEL SPROUTS WITH 9
CANDIED BACON

YUKON GOLD MASHED
POTATOES

SAUTEED CHARDONNAY
MUSHROOMS

OREGANATA-CRUSTED
BROCCOLI

%*- House Favorites

oW Or undercoo

isk of foodborne ill

24

30

29

31

46

26

32

32



