
A celebration of the sea, the land, and the artisans who 
shape both.

Each dish is born from a reverence for nature, a 
passion for Italian heritage and the pursuit of beauty in 
simplicity.

We invite you to release expectations and allow the 
experience to unfold—one course, one story, one 
memory at a time.

With gratitude, 
The Culinary Team of Acqua di Dea

ORA FELICE (Happy Hour)

Monday - Friday  4:30-6:00 PM 
Sunday  4:30-9:00 PM 
No Happy Hour on Saturdays or Major 
Holidays



BLUE MOON - BELGIAN-STYLE WITBIER

MILLER LITE - AMERICAN PILSNER

BOTTLED BEER — 4

BUMBLEBERRY HONEY  
BLUEBERRY ALE 

PERONI

WEIHENSTEPHANER HEFEWEIZEN

L’IPPA – ENGLISH IPA

REISSDORF KÖLSCH 

DORTMUNDER GOLD LAGER 

CITRAMAX IPA

DRAFT BEER — 6

ACQUA MANHATTAN 
Bulleit Bourbon, Earl Grey Tea, Cynar

BASILICO 
Bombay Sapphire Gin, Basil, Grapefruit Juice, Orange 
Bitters 

LE PERA  
Pear Vodka, St-Germain, Pear Purée

COSMOPOLITAN 
Citrus Vodka, Cointreau, Lemon Juice, Cranberry Juice

SAINT-TROPEZ 
Vodka, St-Germain, Lemon Juice, Tonic Water

WHITE LADY 
Gin, Cointreau, Lemon Juice, Simple Syrup, Egg White

LEMONDROP 
Ketel One Citroen, Limoncello, Lemon, Sugared Rim

COCKTAILS & MARTINIS — 8

LA CARTA DELL’ORA 
FELICE

RED WINE — 8

CABERNET SAUVIGNON  ·  PINOT NOIR

MONTEPULCIANO D’ABRUZZO

SANGIOVESE  ·  BORDEAUX

WHITE & SPARKLING WINE — 8

CHARDONNAY ·  GAVI

PINOT GRIGIO  ·  SAUVIGNON BLANC

PROSECCO  ·  ROSA REGALE



LA CARTA DEGLI SPUNTINI 
— 18 ORA FELICE — 8

TORTINO DI GRANCHIO 
Jumbo Lump Crab Cake, San Marzano Tomato Sauce, 
Parsley Mayonnaise	

CALAMARETTI DEL MEDITERRANEO 
Sauteed Mediterranean Squid, Niçoise Olives, Tomato, 
Butter Basil, Crostini	

COZZE DI ZAFFERANO 
Sauteed Mussels, Saffron Cream, White Wine	

PAPPARDELLE AL MIDOLLO 
Hand-Cut Pappardelle, Brisket & Bone Marrow Ragù, 
Amarone Reduction, Soffritto

GAMBERETTO 
Crispy Breaded Shrimp, Burre Blanc, Fresh Basil

RAVIOLI DI GRANCHIO 
Jumbo Lump Crab Ravioli, Lemon Cream, Lemon Zest, 
Chive Oil

CAPRESE 
Vine-Ripened Cherry Tomatoes, Grated Roman Tomato, 
Fresh Mozzarella, Basil Oil, Aged Balsamico di Modena 
 
TORTELLINI 
Veal-Filled Tortellini, Parmigiano Reggiano Cream	

PIZZA — 28  ORA FELICE — 12

FRUTTI DI MARE 
Shrimp, Calamari, Scallop, White Fish, San Marzano 
Tomatoes, Fresh Mozzarella

TARTUFO 
White Truffle Cream, Strachitella Di Bufala Cheese, Shaved 
Black Truffle

BISTECCA 
USDA Prime Filet Mignon, Braised Cipollini, San Marzano 
Tomato, Mozzarella, Taleggio, Parmigiano Reggiano, 
Arugula	

MARGHERITTA 
San Marzano Tomato, Fresh Mozzarella, Burrata Cheese, 
Basil 



ACQUA MANHATTAN 
Bulleit Bourbon, Earl Grey Infusion, Cynar	

ASPRA D’ACQUA 
Lion’s Share Vodka, Drambuie, Aperol, Lemon Essence 	

BASILICO 
Bombay Sapphire Gin, Fresh Basil, Grapefruit, Orange 
Liqueur 	

PARIS–TURIN 
Courvoisier V.S.O.P., Amaro Montenegro, Citrus Blend	

LE PERA 
Grey Goose La Poire, St-Germain, Pear Purée, Nutmeg

PARADISO 
Tito’s Vodka, Lillet Blanc, Aperol, Passion Fruit	

RADICHE 
Beet-Infused Vodka, Sicilian Lemon, Cane Sugar	

AROMA D’ITALIA 
Grappa, Sweet Vermouth, Disaronno, Cointreau, Lemon

IL RUM 
Dark Rum, Lime, Passion Fruit, Grand Marnier

WHITE LADY 
Gin, Cointreau, Lemon, Sugar, Egg White

LA CARTA DEI COCKTAIL —  14

CLASSIC COCKTAILS — 12

COSMOPOLITAN 
Ketel One Citroen, Cranberry, Orange Liqueur, Lime	

FRENCH 75 
Bombay Sapphire Gin, Lemon, Lamberti Prosecco	

LEMONDROP 
Ketel One Citroen, Limoncello, Lemon, Sugared Rim	

MANHATTAN 
Bulleit Bourbon, Carpano Antica, Peychaud’s Bitters	

MARGARITA 
Avión Silver Tequila, Cointreau, Lime, Agave, Sea-Salt Rim	

MULE  Tito’s Vodka, Ginger Beer, Lime 	

NEGRONI 
Bombay Sapphire Gin, Carpano Antica, Campari	

NEW YORK SOUR 
Bulleit Bourbon, Lemon, Red Wine Float 	

OLD FASHIONED 
Bulleit Bourbon, Aromatic Bitters, Sugar, Orange, Cherry

SAZERAC 
Bulleit Rye, Peychaud’s Bitters, Sugar, Absinthe Rinse	

SIDE CAR 
Courvoisier VS, Cointreau, Lemon, Sugared Rim	



SELEZIONE DI BIRRE · 
DRAFT

BUMBLEBERRY ALE— 8 
Blueberry Honey Ale, Fat Head’s Brewery, Cleveland, OH

CITRAMAX IPA— 9 
Citrus-Forward IPA, Willoughby Brewing Co., Willoughby, 
OH

DORTMUNDER— 10 
Golden Lager, Great Lakes Brewing Co., Cleveland, OH

TORRENTE — 11 
Fragrant Pale Ale, Birrificio Del Ducato, Italy

GUINNESS STOUT — 7 
Classic Dry Stout, Dublin, Ireland

L’IPPA — 10 
English-Style IPA, Birrificio Baladin, Italy

LA CHOUFFE — 9 
Golden Strong Ale, Brasserie D’Achouffe, Belgium

LEFT HAND MILK STOUT — 12 
Creamy Milk Stout, Left Hand Brewing Co., Colorado

PERONI NASTRO AZZURRO — 7 
Italian Pale Lager, Italy

REISSDORF KÖLSCH— 12 
Traditional Kölsch, Privatbrauerei Reissdorf, Germany

THE GADGET— 10 
Midwest Fruit Tart Ale, Urban Artifact, Cincinnati, OH

WEIHENSTEPHANER HEFEWEIZEN— 9 
Iconic Wheat Beer, Bavaria, Germany

SELEZIONE DI BIRRE · 
BOTTLED

ARROGANT BASTARD ALE — 10 
American Strong Ale, Stone Brewing, California

EDMUND FITZGERALD PORTER — 6 
Robust Porter, Great Lakes Brewing Co., Cleveland, OH

GREEN’S AMBER ALE — 12 
Gluten-Free Amber Ale, Green’s Brewery, Belgium

HEINEKEN — 6 
International Pale Lager, Netherlands

MILLER LITE — 5 
American Pilsner, USA

UPSIDE DAWN ALE — 6 
Golden Ale, Uinta Brewing Co., Utah



ROSATI GL BTL

AGLIANICO 13 48
Trabucco Erre, Falerno Del Massico, 
Campania, Italy, VT20

AMARONE DELLA 
VALPOLICELLA 25 96

Caterina Zardini, Cavalier Rizzardi, Corvina/
Rondinella, Veneto, Italy, VT19

BRUNELLO DI MONTALCINO 23 88
Siepegrande, Sangiovese, Tuscany, Italy, 2020

CABERNET SAUVIGNON 35 136
Lewis Mason’s, Napa Valley, CA, VT21

CABERNET SAUVIGNON 16 64
Daou, Paso Robles, CA, VT23

MALBEC 12 44
Ocaso, Mendoza, Argentina, VT20

MONTEPULCIANO D’ABRUZZO 15 56
Inferi, Marramiero, Abruzzo, Italy, VT20

BAROLO 18 72
Carmazzi, Nebbiolo, Piedmont, Italy, VT20

PINOT NOIR 20 76
Belle Glos, Clark & Telephone Vineyard, 
Santa Maria Valley, CA, Barolo, VT23

PINOT NOIR 18 70
Conti Vistarini, Italy, VT22

SANGIOVESE 22 84
Melini, Chianti Riserva, Tuscany, Italy, VT21

ZINFANDEL 15 56
Robert Biale, “Party Line”, Napa Valley, CA, 
VT22

SUPER TUSCAN 30 115
Tolaini, Valdisanti, Cabernet Sauvignon & 
Cabernet Franc, Tuscany, Italy, VT19

ROSE GL BTL

GATTINARA ROSATO 12 46
Antonioli, Bricco Lorella, Nebbiolo, 
Piedmont, Italy, VT24

BANDOL ROSÉ 18 70
Château de Pibarnon, Mourvèdre Et 
Cinsault, Provence, France, VT24

CANTINA DEI VINI 



BIANCHI GL BTL

CHARDONNAY 18 64
Mount Eden Vineyards, “Wolf Vineyard”, 
Edna Valley, California, VT23

CHARDONNAY 14 56
Scantianum, Cantina Vignaioli 
Scansano, Tuscany, Italy, VT23

GAVI 12 44
La Scolca, Cortese, Piedmont, Italy, VT21

FRASCATI SUPERIORE 14 44
Vinea Domini, Trebbiano E Malvasia, Lazio, 
Italy, 2023

PINOT BIANCO 14 52
Kettmeir · Alto Adige, Italy · VT23

PINOT GRIGIO 12 44
Sassi, Friuli, Italy, VT22

RIESLING 14 54
Salbach, Spätlese, Saar, Germany, VT23

SAUVIGNON BLANC 10 40
Ten Sisters, Marlborough, New Zealand, 
2022

SAUVIGNON BLANC 20 76
Kurtatsch, “Kofl”, Alto Adige, Italy, 2022

CHAMPAGNE GL

MOËT CHANDON IMPERIAL 23
Brut, Pinot Noir, Chardonnay, Pinot Meunier, 
Champagne, France, 187ml/NV

VEUVE CLIQUOT 74
Brut, Pinot Noir, Champagne, France, 375ml NV

SPUMANTI GL

PROSECCO 14
Lamberti, Glera, Brut, Veneto, Italy, 187ml/NV

PROSECCO ROSÉ 16
La Marca, Glera & Pinot Nero, Veneto, Italy, 
187ml/NV

ROSA REGALE 12
Castello Banfi, Brachetto D’Acqui, Piedmont, Italy, 
187/NV

CANTINA DEGLI 



WITH GRATITUDE

For those who give their hands, their hearts, and 
their time.

Every day at Acqua di Dea, we gather side by side —

not to chase perfection,

but to honor the beauty of simple things done with 
love.

From the kitchen to the dining room,

from the first flame to the final plate,

Everything we create is shaped by the care of the 
people beside us.

GENERAL MANAGER — DAMIR TERZIC

EXECUTIVE CHEF — ALEX GUTIERREZ

MANAGER — KELHEN JARQUIN

MANAGER — BRANDEN YEARSLEY

EVENT COORDINATOR — ASHLEY 
MCNUTLY

FOUNDER — MANJOLA JACAJ


