HAPPY HOUR SNACKS

ACQUA SLIDER $13

MINI-ORGANIC
Beef Patties, Aged Cheddar, Mustard Aioli

FRESH OYSTERS* $1.75 /EACH

Champagne Sabayon, Peach Granita,
Lemon Wedges (Min. 6 pcs)

FRIES’ BASKET $12
Sweet Potato Fries, Truffle Fries,

Potato Wedges

BRUSSELS SPROUTS $12

Balsamic Vinaigrette, Capers,
Truffle Oil, Parmesan

NACHOS $15

Salsa Fresca, Jalapenos, Black Beans,

Sour Cream
Add Chicken $6 | Beef $6 | Guacamole $4

FIRE DUSTED CALAMARI $14
Cucumber, Scallions, Jalapenos,

Garlic & Lime Aioli

CHICKEN QUESADILLA S15

Peppers, Roast Chicken, Cheese Blend,
Salsa, Sour Cream ( Add Guacamole + $4 )

CHICKEN WINGS $15
Hot , Teriyaki or Cajun Dusted, Served with
Ranch & Celery

* The consumption of RAW oysters poses an increased
risk of foodborne illness. A cooking step is needed fo
eliminate potential bacterial or viral contamination.




HAPPY HOUR

SUNDAY & MONDAY : 4 -6 PM
TUESDAY - SATURDAY: 4-6PM & 9-10 PM

WHITE OR RED - 5 OZ - $6
PROSECCO -5 OZ - $7
DRAUGHT BEER - 16 OZ - $6

BOTTLE BEER - $6

LABATT, MOLSON CANADIAN, KOKANEE,
BUDLIGHT, BUDWEISER, COORS LIGHT

STRAWBERRY APEROL SPRITZ - $8.5

HIGHBALLS

VODKA, GIN, RUM,
TEQUILA -1 OZ - $6

Prices Not Including Taxes & Gratuities
4201 Lougheed HWY, Burnaby, BC
www.acquarestaurantandbar.com

(604) 297 - 2118



THURSDAY &
FRIDAY
FEATURES

SHARING PLATTER

Choose any two meat items:

« Half Chicken

. Lamb Sirloin

. Braised Beef Short Ribs
« Prawns

« Grilled Pork Chops

Served with chicken apple
sausage, baked fingerling
potatoes, seasonal vegetables,
red wine demi-glace, and
chimichurri sauce.

$51 - SERVES 2 PEOPLE




PATIO MENU

FRESH OYSTERS $1.5/ EACH

Champagne Sabayon, Peach Granita, Lemon Wedges
(Min. 6 pcs)

APPETIZER PLATTER $38

Crispy calamari, Chicken wings, Crab and sundried
tomato dip, Roasted cauliflower

CHEESE PLATTER $14

Any 5 types of cheese, 1 Bleu cheese, 3 Soft cheese,
1 Hard cheese

SHRIMP GYOZA
$14

Kimchi, Fresh lime, Wasabi aioli

FRASE VALLEY PATE $14

Free range chicken liver, Cornichons, Crostini

SHISHITO PEPPERS $14

Blistered shishito peppers, Himalayan pink salt,
Tamarind chutney

ARANCINI $14

Biodynamic carnaroli rice, Manchego cheese, Tomato
fondue, Parmesan

ACQUA FLAT BREAD $14

Prosciutto, Fig, Goat cheese, Fresh basil

ACQUA SLIDER MINI-ORGANIC $14
Beef patties, Aged cheddar, Mustard aioli

RIGATONI BOLOGNESE $14

Basil tomato sauce, Parmesan cheese, Parsley
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