
ACQUARIO

Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.

Please notify your server of any specific food allergies. Prices do not include gratuity

20% Gratuity included on parties of 8 or more 8.2025

Starters

LAGO MAR SALAD

Mixed greens, Tomato,

Cucumber, Red Onion,

Crumbled Blue Cheese Kalamata

Olives, Balsamic Vinaigrette

Dressing 11

WEDGE SALAD

Iceburg lettuce, Chopped bacon,

Crumbled Blue Cheese,

Tomatoes, Cucumbers, House

Blue Cheese Dressing 12

KALE AND ROMAINE

CAESAR

Kale, Romaine Lettuce, Roasted

Tomato, Kalamata Olives,

Focaccia Croutons, Caesar

Dressing 12

TOMATO

MOZZARELLA

Sliced Beef Steak Tomatoes,

Fresh Sliced Mozzarella

Garnished with Fresh Greens,

Balsamic Glaze and Olive Oil.

16

Salads

NEW YORK STRIP STEAK

12 ounce New York Strip, Yukon Mashed Potato, Port Wine

Demi Sauce 40

FILET MIGNON

6 ounce Center Cut Beef Tenderloin, Roasted Garlic Yukon

Mashed, Port Wine Demi Sauce 42

RIBEYE STEAK

12oz cut of Ribeye served with Yukon Mashed Potato and Port

Wine Demi 44

BONE-IN PORK CHOP

10 ounce Pork Chop, House Steak Sauce, Traditional Sweet

Potato Mash 29

CHOPS & STEAKS

LIGHTLY BLACKENED MAHI MAHI

with a Charred Pineapple Rum Butter Sauce, Mango House

Salsa and Jasmine Rice 32

GRILLED SALMON FILET

Grilled Salmon, Yukon Gold Mashed Potato and Port Wine

Pomegranate Glaze. 27

GRILLED SWORDFISH

served with a Sweet & Savory Orange Butter Sauce and

Roasted Garlic Yukon Mashed 32

PAN SEARED YELLOWTAIL SNAPPER

Fresh Yellowtail Snapper Filet in a Garlic Lemon Butter Sauce

served with Yukon Gold Mashed Potato 42

OVEN ROASTED HALF CHICKEN

served with Lemon Thyme Au Jus and Yukon Mash Potato 28

PORT WINE BRAISED SHORT RIB

10 oz Boneless Short Rib, Port Wine Demi, Yukon Mashed

Potato 30

SHRIMP SCAMPI

White wine, lemon & garlic with fettuccini pasta 32

VEAL PARMESAN

Veal Scaloppini topped with House Tomato Sauce, Fresh

Mozzarella, Basil serve with Fettuccini Pomodoro 36

FETTUCCINE BOLOGNESE

Classic Italian sauce

with pork, veal and beef 28

Fresh Seafood

MODERN AMERICAN CUISINE

FLORIDA STYLE AHI

POKE  

Chopped Ahi Tuna, Scallions, Diced

Avocado tossed in Guava Poke

Sauce Served with Plantain Chips

16

CALAMARI

Seasoned Floured Squid Tubes,

Tomato Sauce, Cilantro Lime

Remoulade 14

SHRIMP MAC AND

CHEESE

Baby Shrimp, Garganelli Pasta,

White Cheddar, Gorgonzola,

Parmesan Cheese Sauce. 18

CRAB CAKES

Tomato Ginger Jam, Cilantro Lime

Remoulade 18

SHRIMP COCKTAIL

Jumbo Shrimp with Cocktail Sauce,

House Coleslaw and Lemon 16


