
specialty drinks

aqua martinis

non-alcoholic

beer

tropical Daiquiri
Bacardi Light Rum with choice of Strawberry, Peach, 
Banana, Raspberry or Mango Flavors

Sunset mai tai
Bacardi Light Rum, Crème de Almond & Fruit Juices 
topped with Myers’s Original Dark Rum

Frozen gold rita
Sauza Gold Tequila & Triple Sec with Sweet & Sour

RedFish Rita
Our top-shelf version of the classic cocktail. Sauza Gold Tequila, 
Grand Marnier, Sweet & Sour with a splash of Cranberry Juice

captain’s punch
Captain Morgan Spiced Rum, Banana Liqueur,  
Peachtree Schnapps & Tropical Fruit Juices

tidal wave
Skyy Vodka, Banana Liqueur, Peachtree Schnapps & 
Blue Curacao with Sweet & Sour

man the harpoon
Grey Goose Vodka, Citadelle Gin & DeKuyper Pucker Sour 
Apple Schnapps…8.99

HIT THE   DECK
Stoli Vanil Vodka, Kahlúa, Baileys Irish Cream & Frangelico…8.99

BLUE MARLIN
Ketel One Citroen, Blue Curacao & a squeeze of Fresh Lemon…8.99

NAVY GROG
Midori Melon Liqueur, Peach & Raspberry Schnapps & 
Pineapple Juice…7.99

shiver me timbers
Absolut Citron, Cointreau & Cranberry Juice…8.99

Bottled Iced Teas from The Republic of Tea
San Pellegrino Sparkling Mineral Water (Small/Large)
Panna Mineral Water (Small/Large)
Bottled Root Beer

Orange Juice, Grapefruit Juice, Lemonade, Milk,
Hot Chocolate, Tea (Hot or Iced), Cappuccino (Hot or Iced), Café Latte, 
Café Mocha (Hot or Iced), Espresso
We proudly serve Coca-Cola products.

BottleD Beer
Coors Light, CO
Budweiser, USA
Bud Light, USA
Miller Lite, USA
Samuel Adams Lager, MA
Landshark Lager, FL
Corona, Mexico

Guinness Pub Draft, Stout, Ireland
Heineken, Holland
Amstel Light, Holland
St. Pauli Girl, Germany (Non-alcoholic)
Seasonal selections 
(Ask your server for selections)

Draft Beer
Ask your server about Drafts on tap and 
local favorites.

®

®
®

BUY THE DRINK, KEEP THE GLASS
On any of our Specialty Drinks, keep our 21 oz. souvenir logo glass.

DEN/NASH 2/09
236428

10.99
YOU KEEP THE

GLASS!



signature fish selections
Add a House Salad or Caesar Salad to any entrée for 4.99.

appetizers

CAUTION: There may be small bones or shells in some fresh fish and shellfish. Wines and various foods contain sulfites. Eating raw oysters may cause severe illness 
and even death in persons with liver disease, cancer and other chronic illnesses that weaken the immune system. We are not responsible for an individual’s allergic 
reaction to our food. If you are unsure of your risks, consult your physician. Notice: Items are cooked to order, consuming raw, undercooked meat or seafood may 
increase your risk of foodbourne illnesses.

18% Gratuity will be Added to Parties of 7 or More.Aquarium Favorites

Association of Zoos & Aquariums (AZA)
Audubon Society of Greater Denver
Colorado Natural Heritage Foundation
Rocky Mountain Raptor Center
Colorado State University
Colorado Department of Wildlife
Deep Blue Sea Foundation 

World Parrot Trust
Center for Native Ecosystems
National Marine Fisheries Services
The Ocean Project
Texas Parks & Wildlife
The Nature Conservancy
Texas Marine Mammal Stranding Network

Houston Audubon Society
Marine Aquarium Council
Houston Zoo
Memorial Park Conservatory
Wildlife Alliance
WildAid

Local, National and Global Conservation
The staff of the Aquarium Restaurant is committed to supporting the conservation of our environment and educating our visitors on the 

importance of being respectful of the world around us. We are proud to partner with the organizations listed here, providing funds and programs
 that assist their efforts in preserving invaluable natural resources.

CRISPY CALAMARI
Lightly fried & served with Marinara Sauce…8.99

BRUSCHETTA
Roma Tomatoes & fresh Mozzarella Cheese dressed with Balsamic 
Reduction, Olive Oil & fresh Basil, served with Toasted Baguettes…8.99

SHRIMP & CRAB DIP
A creamy dip consisting of Crabmeat, Shrimp, Roasted Poblano Peppers, 
Tomatoes & Jack Cheese. Served with Warm Garlic Toast…10.99 

CHICKEN LETTUCE WRAPS
Iceberg Lettuce Cups, Lime-Grilled Chicken, Roasted Peanuts & 
fresh Marinated Vegetables...10.99 

SHRIMP COCKTAIL
Shrimp served with Cocktail Sauce & Lemon…10.99

FRIED ONION STACK
Served with Breaded Jalapeños, Pickles & Jalapeño 
Ranch Dressing…8.99

GRILLED ATLANTIC SALMON
Served with Aquarium Rice & Seasonal Vegetables…18.99

GRILLED MAHI MAHI & SHRIMP
Served with Aquarium Rice & Seasonal Vegetables…23.99

FRIED FARM RAISED CATFISH
Served with Fries & Firecracker Cole Slaw…17.99

MACADAMIA CRUSTED TROUT
Served with Aquarium Rice & Seasonal Vegetables…18.99

SAUTÉED GULF SNAPPER
Topped with Lump Crabmeat & Avocado Pico de Gallo. Served with 
Aquarium Rice & Seasonal Vegetables…23.99

STUFFED FLOUNDER
Broiled with Crab Seafood Stuffing, brushed with Lemon Butter and 
served with Aquarium Rice & Seasonal Vegetables…25.99 

CRUNCHY FISH & CHIPS
Flaky White Fish, Beer-Battered and Fried, served with Firecracker Cole 
Slaw, Tartar Sauce & Fries…16.99

FISH TACOS
Blackened, Grilled or Fried Mahi in Soft Corn Tortillas topped with Roasted 
Chile Mayo, Jicama, Cilantro, Red Cabbage & Tomatoes. Served with
White Rice and Black Beans…13.99

soups & salads
New england clam chowder
Served with Oyster Crackers.  Cup...5.99     Bowl...6.99 

GUMBO
Chicken & Sausage or Seafood served with White Rice.
Cup...5.99     Bowl...6.99

AQUARIUM HOUSE
Mixed Greens with Tomatoes, Carrots, Roasted Corn, Red Cabbage, 
Cotija Cheese & Parmesan Croutons. Served with Creamy 
Herb Dressing…5.99

CHICKEN CAESAR
Grilled or Blackened Chicken on Crisp Romaine Lettuce tossed with 
Parmesan Cheese, Croutons & Classic Caesar Dressing…14.99
Substitute Shrimp…16.99

CHICKEN PASTA SALAD
Mixed Greens, Penne Pasta tossed with Pesto Sauce, Crumbled Bacon, 
Pine Nuts & Tomatoes, served with Jalapeño Ranch Dressing…13.99

GREEK SALAD
Romaine Lettuce, Cucumbers, Red Onions, Pepperoncinis, 
Kalamata Olives & Feta Cheese tossed in a Greek Salad Dressing…13.99

THAI SHRIMP
Spicy Grilled Shrimp, Mixed Greens, Carrots, Mandarin Oranges, Toasted 
Almonds & French Green Beans tossed in Thai Dressing…16.99

TORTILLA CRUSTED SHRIMP
Mixed Greens, Avocado, Crumbled Bacon, Black Bean & Corn Relish, 
served with Jalapeño Ranch Dressing…16.99

beef, chicken & pasta
Add a House Salad or Caesar Salad to any entrée for 4.99.

”JAMAICAN JERK STYLE” CHICKEN
Served with Mango Ginger Sauce, Aquarium Rice & 
Seasonal Vegetables…17.99

GRILLED CHICKEN BREAST
Marinated Chicken Breast served with Aquarium Rice & 
Seasonal Vegetables…17.99

CHICKEN FRIED CHICKEN
Served with Garlic Mashed Potatoes, Country Gravy & 
Seasonal Vegetables…16.99

PARMESAN CHICKEN SANDWICH
Topped with Marinara Sauce, Sliced Provolone Cheese 
& Roasted Red Peppers, served with Kettle Chips…12.99
Add Fries…1.99

FRESH TORTILLA WRAP
Spinach Tortilla stuffed with Grilled Chicken, Lettuce, Tomatoes, 
Avocado, Bacon, Jack & Cheddar Cheese tossed in Jalapeño Ranch
Dressing and served with Kettle Chips…13.99   Add Fries…1.99

CHEESE STEAK
Topped with Sautéed Onions, Peppers & Provolone Cheese. 
Served on a Toasted Hoagie Roll with Kettle Chips…11.99 
Add Fries…1.99

BAYOU SHRIMP PASTA
Blackened Shrimp served over Linguine tossed with Tomatoes, 
Andouille Sausage, Onions, Peppers & Cheese in a Light Cajun 
Cream Sauce with Garlic Toast…18.99

GRILLED CHICKEN PASTA
Grilled Chicken served over Fettuccine Pasta tossed with 
Mushrooms & Sun-dried Tomatoes in an Alfredo Sauce, served 
with Garlic Toast…17.99

SHRIMP PARMESAN PASTA
Fried Parmesan Breaded Shrimp served over Linguine Pasta with 
Marinara Sauce…17.99 

CLASSIC BURGER
Served with Lettuce, Tomatoes, Red Onions & Kettle Chips…8.99
Add Cheese… .99   Add Fries…1.99

BACON MUSHROOM BURGER
Served with Lettuce, Tomatoes, Red Onions & Kettle Chips…10.99   
Add Cheese… .99   Add Fries…1.99

shrimp creations
Add a House Salad or Caesar Salad to any entrée for 4.99.

SHRIMP SCAMPI
Shrimp sautéed in Garlic Butter served with Linguini Pasta 
& Seasonal Vegetables…18.99

GRILLED SHRIMP
Basted with Lime Marinade and served with Aquarium Rice 
& Seasonal Vegetables…18.99

GOLDEN FRIED SHRIMP
Lightly Fried Shrimp served with Fries, Cocktail Sauce 
& Tartar Sauce…17.99

GRILLED SHRIMP ENBROCHETTE
Bacon Wrapped Shrimp stuffed with Jalapeños & Pepper Jack 
Cheese. Topped with Mornay Sauce and served with Black Beans, Aquarium 
Rice & Seasonal Vegetables…18.99

BROILED STUFFED SHRIMP
Broiled Shrimp filled with Crab Seafood Stuffing and topped 
with Lump Crabmeat. Served with Aquarium Rice & Fresh 
Steamed Asparagus…20.99

SHRIMP PLATTER
Grilled Shrimp, Fried Shrimp & Shrimp Enbrochette
served with Aquarium Rice & Seasonal Vegetables…21.99

FRIED COCONUT SHRIMP
Coconut Breaded Shrimp served with 
Pineapple Plum Sauce & Fries…18.99

NEW ORLEANS PO-BOY
Your choice of Shrimp or Catfish topped with Red Onions, Lettuce &  
Tomatoes. Served with Remoulade Sauce & Kettle Chips…12.99   
Add Fries…1.99

seafood & steak specialties
Add a House Salad or Caesar Salad to any entrée for 4.99.

BROILED CAPTAIN’S PLATTER
Fresh Catch of the Day, Stuffed Shrimp, Stuffed Crab, Grilled Shrimp, 
Sea Scallops & Oysters Rockefeller. Served with Aquarium Rice & 
Seasonal Vegetables…25.99

FRIED CAPTAIN’S PLATTER
Fried Farm Raised Catfish, Stuffed Shrimp, Cornmeal Crusted Gulf 
Oysters, Fried Shrimp & Stuffed Crab. Served with Fries, Firecracker 
Cole Slaw, Cocktail Sauce & Tartar Sauce…23.99

BROILED FISHERMAN’S PLATTER
Grilled Shrimp, Stuffed Shrimp, Sea Scallops, Fresh Catch of the Day, 
Oysters Rockefeller, Stuffed Crab & Lobster Tail served with Aquarium 
Rice & Seasonal Vegetables…31.99

Fried Seafood Platter
Fried Farm Raised Catfish, Cornmeal Crusted Gulf Oysters, 
Fried Shrimp & a Stuffed Crab. Served with Fries, Firecracker 
Cole Slaw, Cocktail Sauce & Tartar Sauce…20.99

RIBEYE
Ribeye topped with Saga Blue Cheese & Port Wine Reduction, 
served with Garlic Mashed Potatoes & Seasonal Vegetables…26.99 

FILET
Tender Filet served with Garlic Mashed Potatoes & 
Fresh Steamed Asparagus…28.99

TOP SIRLOIN & SHRIMP
Sirloin & Shrimp (Grilled or Fried) served with Garlic Mashed 
Potatoes & Seasonal Vegetables…24.99

MARINER’S MIXED GRILL
Top Sirloin, Lobster Tail & Grilled Shrimp served with Garlic 
Mashed Potatoes & Seasonal Vegetables…31.99

Specialty Toppings
Enhance your fish selection by adding any one of our fabulous toppings.

PONTCHARTRAIN
Creamy White Wine Sauce with Mushrooms, 

Shrimp & Jumbo Lump Crabmeat…7.99

JUMBO LUMP CRABMEAT
Tossed in Lemon Butter…7.99

MELISSA
Shrimp, Sautéed Crawfish, Sea Scallops & 

Mushrooms in Lemon Butter…7.99

CASTAWAY COMBO
Crispy Calamari, Bruschetta, Shrimp & Crab Dip served with Garlic 

Toast & homemade Fried Cheese with Marinara Sauce…14.99


