E ACQUA DI DEA

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



ANTIPASTI FREDDI

COLD APPETIZERS - A CELEBRATION OF FRESHNESS, PURITY,
AND THE SEA.

PERLE D'ACQUA ** 18/34

East Coast Oysters - Cucumber—Shallot Mignonette - Lemon

TONNO CRUDO ** 18
Toro Tuna - Taggiasca Olive Tapenade- Sicilian Pistachio - Basil - Fennel Pollen - Lemon
0Oil

SALMONE ** 16
House-Poached Salmon & Smoked Salmon - Mascarpone & Creme Fraiche - Chives -
Pickled Cucumber & Onion - Crostini

ARAGOSTA DEL CAPO 32

Poached South African Lobster Tail - Lemon-Basil Essence - Cocktail Sauce

BRESAOLA DELLA VALTELLINA 14
Air-Dried Beef - Whipped Ricotta - Aged Balsamic - Baguette Crisps

CARPACCIO DI FILETTO ** 18
Thinly Sliced Raw Filet Mignon - Arugula Pesto - Toasted Pine Nuts - Shaved Parmigiano
Reggiano

TRIONFO DELLA CASA 36
Prosciutto di Parma - Bresaola - Finocchiona - Saucisson - Olives - Taleggio - Gorgonzola
Dolce - Piave Vecchio - Honeycomb - Seasonal Fruit

ORTO 14
Grilled Eggplant - Goat Cheese - Cherry Tomato - Cucumber Ribbons - Aged Balsamic
Vinaigrette

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may result in foodborne illness.



ANTIPASTI CALDI

HOT APPETIZERS - WHERE THE FIRE GIVES LIFE TO SIMPLE
INGREDIENTS.

POLPO ALLA BRACE 16
Grilled Octopus - Arugula Raw Radish - Boiled Seasoned Potatoes - Artichoke Tonnato
Crema

BURRATA DI DEA 18
Burrata - Caramelized Figs and Pears - Cinnamon Crostini- Extra-Virgin Olive Oil

CAPESANTE DOLCEFORTE ** 24
Seared Scallops Wrapped in Cured Lardo - Italian Mostarda - Candied Fruit

SCAMPI ALLA GRIGLIA 26
Grilled Scampi - Sicilian Lemon - First-Press Olive Oil - Arugula - Raw Radish - Beurre
Blanc

TORTINO DI GRANCHIO 16

Jumbo Lump Crab Cake - San Marzano Tomato Sauce - Parsley Mayonnaise

CUORI DI CARCIOFO 12
Artichoke Hearts - Artichoke & Tuna Crema - Crispy Prosciutto

GNUDI TOSCANI 18
Ricotta & Spinach Gnudi - Drawn Butter - Sage

MARE GRANDE 140

Whole Maine Lobster - King Crab Legs - Scampi - Shrimp - Clams - Mussels - Calamari
- Light San Marzano Tomato Brodetto - White Wine - Garlic - Fresh Herbs - Grilled
Crostini - Extra-Virgin Olive Oil

CALAMARETTI DEL MEDITERRANEO 18

Sauteed Mediterranean Squid - Nicoise Olives - Tomato - Butter Basil - Crostini

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may result in foodborne illness.



INSALATA
FROM THE GARDEN — WHERE EVERYTHING BEGINS

CHICORIA DI MONTAGNA 12
Wild Escarole - Red Onion - Goat Cheese - Red Wine Vinaigrette - Toasted Breadcrumbs

INVERNO 14
Roasted Beets - Sheep’s Milk Feta - Herb Farro & Chicory - Aged Balsamic Reduction

ROMANA 14
Little Gem Lettuce - White Anchovy - Pecorino Romano - Barolo Vinegar Dressing -
Sourdough Crisp

RUSTICA 15
Iceberg Lettuce - Gorgonzola Dolce Dressing - Sliced Gorgonzola Dolce - Farm Egg -
Pancetta - Cherry Tomato

CAPRESE 15
Vine-Ripened Cherry Tomatoes - Grated Roman Tomato - Fresh Mozzarella - Basil Oil -
Tomato Water - Aged Balsamic

ZUPPE

FROM THE SEA AND THE HEARTH — WARMTH IN ITS PUREST
FORM

CIOPPINO DI LUSSO 22
Seafood Bisque - Clams - Shrimp - White Fish - Mussels - Saffron-Infused San Marzano
Broth - Fennel - Heavy Cream

PASSATELLI IN BRODO 16
Parmesan Breadcrumb and Egg Yolk Pasta - Veal Stock - Nutmeg - Mushroom - Green
Onion

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may result in foodborne illness.



PRIMI

THE HEART OF ITALY — WHERE PASTA SPEAKS THE LANGUAGE
OF ITS SOUL.

FUSILLONI AL TARTUFO NERO 35
Fusilloni Pasta - Parmigiano Reggiano - Black Truffle Shavings - Cream of Truffle - Wild
Mushroom

LINGUINE ALLO SCOGLIO 38
Linguine - Mussels - Clams - Calamari - Scampi - San Marzano Tomato - Garlic - Olive
Oil - Chili Flake

FORESTA VERDE 26
Vegan Gnocchi - Wild Mushroom - Spinach - Aglio e Olio

PAPPARDELLE AL MIDOLLO 30
Hand-Cut Pappardelle - Brisket & Oxtail Ragu - Amarone Reduction - Soffritto

RAVIOLI DI GRANCHIO 36

Jumbo Lump Crab Ravioli - Saffron Cream - Lemon Zest - Chive Oil

TORTELLINI DI VITELLO 38

Veal-Filled Tortellini - Parmigiano-Reggiano Cream - Roasted Veal Jus - Chives

RISOTTO AL GRANCHIO REALE 75
Carnaroli Rice - Jumbo Lump Crab - Split King Crab Leg - White Wine - Marscarpone
Cream - Lemon Zest

SPAGHETTI ALL'ARAGOSTA 65

Whole Lobster Sautéed with Garlic - Basil - San Marzano Tomato Sauce - Fresh
Spaghetti - Drizzle of Olive Oil

PIZZA

THE ART OF NAPLES — WHERE STONE AND PATIENCE CREATE
TIMELESS SIMPLICITY

TARTUFO 28
White Truffle Cream - Ricotta Cheese - Shaved Black Truffle

MARGHERITA 25
San Marzano Tomato - Fresh Mozzarella - Burrata Cheese - Basil



PESCE

THE SEA, PREPARED WITH PURITY AND QUIET CONFIDENCE.

IPPOGLOSSO ** 50
Pan-Seared Halibut - Herb Farrotto - Shiitake Mushroom - Toasted Almond

SPADA MILANESE ** 42

Breaded Swordfish - Caper Beurre Blanc - Rosemary Essence - Orange-Fennel Salad

SOGLIOLA 68

Pan-Seared Wild Dover Sole - Rosé Champagne Cream - Lemon
ASTICE 120

Broiled 22 oz Lobster Tail - Warm Drawn Butter - Lemon Essence
BRANZINO 40

Branzino - Chopped Cherry Tomato - Taggiasca Olive - Caper - Shallot - Basil - Cold-
Pressed Lemon Oil - Fresh Celery

STAGIONALE ** 45

Grilled Seasonal Salmon - Lobster-Stuffed Ravioli - Tomato Cream - Lobster Meat

SPIGOLA ALLA MEDITERRANEA 50

Pan-Seared Sea Bass - Mediterranean Sauté of Chickpeas - Tomato - Olive - Basil

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may result in foodborne illness.



CARNE

THE LAND AND THE FIRE — TRADITION SHAPED BY TIME AND
CARE

BISTECCA ** 82

Prime Bone-In Ribeye - Tuscan Panzanella Salad - Extra Virgin Olive Oil

FILETTO DI MANZO ** 65
Grilled Filet Mignon - Roasted Bone Marrow - Crostini - Onion-Parsley-Capers - Lemon
Gremolata

ALCE 62
Slow-Braised Wild Elk Shank - Roasting Jus Reduction - Glazed Heirloom Carrots

POLLO 45
Braised Chicken Thighs - Wild Mushroom - Créme Fraiche - Leeks - Black Truffle Cream
- Frisée

VITELLO ALL'AGRODOLCE 42
Breaded & Sautéed Veal Medallions - Cipollini Agrodolce - Caper & Cream Veal
Reduction

CONTORNI

EXPRESSIONS OF THE ITALIAN TABLE — HUMBLE INGREDIENTS,
ELEVATED THROUGH PATIENCE, BALANCE, AND CARE.

PUREA CLASSICA 10
Silky Potato Purée - Milk - Butter - Roasted Garlic - Parmigiano Reggiano - Gorgonzola -
Chives

PATATE AL TARTUFO 12

Roasted Marble Potatoes - Parmesan Cream - Truffle Essence

RISOTTO PISELLI 14

Sautéed Green Peas - Pancetta - Shallot - Parmigiano - Saffron Cream - Basil Oil

FUNGHI SELVATICI 14
Wild Mushrooms - Créme Fraiche - Mustard Herb - Leeks

CAVOLETTI DI BRUXELLES 14
Roasted Brussels Sprouts - Red Anjou Pears - Lemon Parmesan Aioli - Basil - Mint -
Burrata - Pistachio

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may result in foodborne illness.



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 - JOSEPH TULLER
EXECUTIVE CHEF - ELDER CABRERA
MANAGER - BRANDEN YEARSLEY

EVENT COORDINATOR - ASHLEY MCNULTY
FOUNDER - MANJOLA JACAJ



