A Q

One of San Francisco’s most acclaimed restaurants, Aqua ][eatures the contemporary seafoad
o][Executfve Che][ Laurent Manrique. Com[)fning French technique with seasonal Bay Area
proa/ucts, Aqua offers world-class c[ining ma soplzisticatec[ atmosplzere.

Appetizers

Golden Tomato Gazpacho
Cutt/e/islz “Pasta’, Moustard Cream, Chives

White Corn Veloute
Dungeness Crab, House Cured Pork Be//y, Summer Savory

Albacore & Baby Beet Mosaic
Watercress, Fennel Pollen & Ginger

Hamachi
Avocaala, Basi/, Pine Nut, Gmpe][ruit, Potato Crisp

Tartare of Ahi Tuna
Moroccan Spices, Lemon Canﬁ't, Fresh Herbs

Langoustine

Nett/e Gnocchi, Cltantere//e Muslzroom, Parmesan Foam
Heirloom Melon & White Spanish Ancllovy Salad

Purs/ane, Sealaean, Smoked Tomato Consommé

Maine Diver Scallop “Saisies”
Tandoori Spice, Cau/lﬂawer “Couscous’, Pickled Lime Vinaigrette

Trio of Cold Artisan Foie Gras
Curea7 “Esca[)éclze Sty/e", Dasln' Poaclzeal, Toastec] A/mam] Bom[)on
Supp/ement—$5

California Osetra Caviar “Cannoli”
Smoked Sturgeon, Green App/e, Radish
Supp/ement—$]5

Entrées

Butter Poached Maine Lobster - 13/4 pound
Sweet Corn, Tomato é)]a/apena Broth
Supp/ement-Mar]eet Price

Yellowfin Tuna
Glazed Slza//ot, Cremini Muslzmom,
Conﬁt Potato Marrow, Bordelaise Sauce

Warm Scottish Salmon
Eﬂg/fslt Peas, Bacon & Lettuce, Pau/try Jus

Chamomille Scented Hawaiian Walu
Zucchini Carpaccio, Frisée & Foie Gras Sa/aa‘ Licorice

White Sturgeon Pastilla
Chickpea, Smoked Prawn, Charmoula Vinaigrette

Veal Striploin & Halibut Cheek
Warm Artichoke & Oven Dried Tomato Sa/aa[,
Bouillabaisse Broth
Supplement-$15

Whole Roasted Petrale Sole
for two
Fava Bean, Pistacln'o, Lemon Verbena
Supplement-$ 10

Evening Desserts

Exotic Composition
Passion Fruit Cream, Green Tea Anglaise, Lychee Gelée

Sl:raw}lerry Melﬂey
Gelée, Sorbet & Glacse, Mint & Basil Infusion

Milk Chocolate Mousse Bar
Roasted Bananas, Flourless Cake, Caramel Lime Sauce

Apricot Dome
Apr:’cot Tatin, C]flerry Fi//ing, Pistachio Sauce

Chocolate Tart
Peanut Butter Crzmclz, Candied Mango

CO{{BE Tear
A/monJ CQLB, Pra/ine ICQ Cream, MOCZI{J Ka/ulm Sauce

Oak & Vanilla Souffls
Mixed Red Berries @"Zinfanaie/ Réduction

~ T]‘u’ee Course Menu $72 ~

Tasting Menus

Seven Course Menu $105
Specia//y Preparea]for the Entire Table
Wine Pairing available $75.00

California Osetra Caviar “Bombe”
Smoked Sturgeon, Meyer Lemon & Yuzu Gelse

Ahi Tuna & Foie Gras Mosaic
Spiced Mustard Fruit, Muscat Vinegar

Parmesan-Black Pepper Souffls
Dungeness Cral?, Sea Urclzin, Chive Butter

Maine Diver Scallop

Tanc]oari Spfce, Caulfﬂower “CUUSCOMS", PiCL/Q(Zi Lime Vinaigrefte

Monkfish & Sweetbread Roti
Frisée Sa/aa[, Chive & Porcini Mushroom Fondue

Beef Tenderloin
Glazed Onion, Conﬁ't Potato Marrow, Summer Trufﬂe

Chocolate Tart
Peanut Butter Cmnclz, Candied Mango

We are proud to serve organic,
Jocal & sustainable products when available



