AQUA

Bar @ Restaurant

STEAMER ITEMS

Oysters with cocktail sauce and lemon % dozen -7-

Mussels Provencal, white wine, tomatoes, garlic, herbs, julienne vegetables
Clams Provencal, white wine, tomatoes, garlic, parsley, vegetables % dozen -7-
Shrimp (21-25 count) with drawn butter and cocktail sauce % pound -13-

Alaskan Snow Crab Legs served with drawn butter and cocktail sauce

APPETIZERS

Seared Tuna, sliced, served with wasabi aioli, soy glaze, seaweed salad and pickled ginger

Thai Fried Shrimp, sweet chili sauce, lime and cilantro

Smithfield Ham and Pimento Cheese Dip, baked and served hot with assorted crackers and bread
Fried Local Oysters, vodka spiked bloody mary sauce, spicy remoulade, house made chow chow
Fried Calamari with Onions and Chilies, garlic aioli, roasted tomato sauce

Eastern Shore Clam Cakes, three freshly made, served with cocktail sauce

Fried Green Tomatoes & Zucchini Sticks, panko breaded, served with tasso ham and Bayou aioli

Freshly Baked Pizzas, Cheese, Pepperoni, or Vegetarian

SALADS AND SOUP

Aqua House Salad, mixed greens, tomato, red onion, mushrooms, parmesan, red wine vinaigrette

Beet Salad, red and yellow beets with pistachios, fried goat's cheese and thyme vinaigrette

Poached Pear Salad, wine & port pears, brie, greens, candied walnuts, port reduction vinaigrette

Southwest Salad, greens with tomatoes, red onion, avocados, pinto and black beans, toasted herb dressing

Chopped Hearts of Romaine, our twist on a Classic Caesar
Classic "Wedge" Salad, bacon, red onion, mushrooms, crumbled blue cheese
**Make your salad a meal by adding Flank Steak, Shrimp Skewer,

Chicken Breast, Tuna, Salmon or Panko Flounder

Bill’s Clam Chowder, clear broth, potato, celery, carrots, bacon cup -3-
Chef's Soup of the day, ask your server about our daily selection cup -3-
Bill's Clam Chowder, by the quart to go (hot or cold)

CHILDREN'S ITEMS (for children 12 and under, no exceptions please!)

Chicken Tenders, with fries and fruit

Grilled Cheese Sandwich, with fries and fruit

Kid's Pasta, with your choice of butter, Marinara, or Alfredo sauce
Grilled Hot Dog, with french fries and fruit

9" Pizza, Cheese or Pepperoni

900 Marina Village Circle - Cape Charles, VA - 757.331.8660 - www.baycreekresort.com/dining

dozen
pound
dozen
pound

pound

bowl

bowl

-13-
-10-
-13-
221-
-19-



ENTREES

Fried Local Oysters -27-
lightly breaded, with Pickett's Harbor Farm mashed sweet potatoes, garlic kale and spicy remoulade

Organic Scottish Salmon -19-
with steamed asparagus, saffron rice and a lemon buerre blanc

Apple Wood Smoked Bacon-Wrapped Rockfish -23-
local rockfish, pan seared and served with mashed potatoes and ratatouille

Signature Seafood Cakes (Rockfish, Shrimp and Scallops) -27-
lightly bound, served with sesame green beans, edamame-red pepper jasmine rice and hoison-soy aioli

Grilled 140z Ribeye -25-
mashed potatoes, roasted garlic butter and sautéed vegetables

Blackened Mahi Mahi with Golden Pineapple-Mango Salsa -20-
Cuban black beans and saffron rice

Seared Tuna -19-
with edamame-red pepper jasmine rice, sesame green beans, wasabi cream and srirachi-soy dipping sauce

Pan-Seared Local Flounder -19-
with asparagus, saffron rice and lemon buerre blanc

Bay Creek Bouillabaisse -25-

clams, rockfish, PEl mussels, large shrimp and bay scallops, simmered in white wine, tomatoes,
saffron, garlic and onions, over saffron rice with steamed broccoli and an artisan baguette

Slow Roasted Half Chicken -17-
mashed potatoes, vegetable sauté, and pan gravy

Slow Roasted Meatloaf -15-
mashed potatoes, sautéed onions, mushrooms and bacon, sweet tomato sauce

Bacon-Wrapped Filet -28-
90z, served with mashed potatoes, asparagus and a mushroom-demi sauce

Grilled Pork Chop -18-
100z and house brined; with Pickett's Harbor Farm mashed sweet potatoes, garlic kale and andouille gravy

Grilled Rack of Lamb -34-
with vegetable sauté, goat's cheese mashed potatoes and mushroom demi-glace

Baked Shrimp -23-
5 jumbo gulf shrimp, scampi style, served with asparagus and Mediterranean pasta

Vegetarian Selection -14-

chefs daily preparation of fresh seasonal vegetables, ask your server

SANDWICHES, ETC.

Bay Creek Burger -10-
sharp cheddar cheese, lettuce, tomato, and fries

Grilled Open-Faced Tuna -9-
on focaccia topped with grilled vegetables, roasted pepper pesto, provolone, side of pasta salad

Slow-Cooked Barbequed Pork -8-
house made sauce, fries, and slaw

Grilled Mahi Mahi Soft Tacos -10-
cabbage salad, pepper jack cheese, salsa fresca

Grilled Chicken Sandwich -10-

with melted provolone, bacon, lettuce, tomato and fries

Ask Your Server about...Desserts, Daily Specials, Events and Happenings at Bay Creek!
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