


Crustacea & Seafood Bar

6.30pm - 9.45pm

You can order Crustacea from the menu or alternatively select your own mix of oysters,
North Atlantic shell-on prawns, pickled mussels, cockles and pickled herrings from the
Crustacea Bar.

North Atlantic shell-on prawns (60z)
Pickled mussels (60z)

Cockles (60z)

Smoked mackerel paté (60z)

Oysters on ice
Served with lemon wedges, chilli & coriander dressing, red wine
& shallot vinegar & Tabasco sauce

Agua smoked salmon
An oak smoked Shetland salmon starter with lemon & wholemeal bread

Agua Platter

A tower of best catch seafood typically oysters, mussels & tiger prawns,
crab claws & marinated lime monkfish. A perfect starter for two guests
or a main course for one person.




Agua Bar Food

12.00pm-11.00pm

Light Bites

Today’s Agua soup (v)

Dipping prawns with lemon mayo

Deep fried calamari with rocket & sweet chilli sauce
Chunky chips with mayo (v)

Sandwiches

All sandwiches served with deli-potato salad

& crisps on a choice of multi seed, white or malted brown bread
Roasted red pepper & humous (v)

Brie, rocket & cranberry chutney (v)

Tuna sweet chilli, lime & coriander

Honey ham & vine tomato

Agua Club with chicken, tomato, bacon & mayo with fries

Burger

Aberdeen Angus beefburger, yellow mustard, relish & fries
- with cheese

- with cheese & bacon

Char-grilled lemon chicken burger & fries

Snacks

Marinated olives & feta (v)

Plaice goujons with tartare sauce

Tempura of vegetables, plum dipping sauce (v)
Smoked salmon rillettes with crisp bread (v)

(v) suitable for vegetarians




Champagne & Wines

Champagne & Sparkling £
Cava, Classic Brut NV, Castell Llord, Spain 19.95
Poilvert-Jacques Brut NV 35.00
Rosé Maillart, ler Cru Champagne, Brut NV 45.95
Louis Roederer Premier, Rheims, Brut NV 52.00
250ml
White Wine f£glass £bottle
Petit Ange Blanc, Southern France 4.95 14.00
Grenache Blanc, Cuvée Valonee, France 14.95
Mellowood White Semillon, California, USA 15.95
Pinot Grigio, Las Casada, Veneto, Italy : 5.95 16.50
Sauvignon Las Condes, Central Valley, Chile 16.75
“Un-Oaked” Chardonnay Red Earth, Australia . 7.50 22.00
Sauvignon Blanc, Three Stones, New Zealand 25.50
250ml
Rosé Wine fglass £bottle
Petit Ange Rosé, Southern France 4.95 14.00
Mellowood Zinfandel Rosé, California, USA 5.95 16.50




Red Wine
Carignan Rouge, Petit Ange, Southern France
Cuvée Valonee Syrah, France

Cabernet Sauvignon, Las Condes, Central Valley, Chile

Rioja Tinto, Vifia Amate, Spain
Merlot, Les Terres Fumes, France
Shiraz, Red Earth, Australia

Port & Sherry
Tio Pepe

Bristol Cream
Harveys Club

Green Ginger

Ruby Port

|75ml
£glass

3.95

250ml
fglass

4.95

£bottle
14.00
14.95
16.75
17.95
19.50
22.00

£50ml
2.95
2.95
2.95
1.30
2.90




Beer

Draught Beer
Sagres

Kronenbourg 1664

John Smith’s Extra Smooth
Guinness

Bottles

Miller Genuine Draft (330ml)
Corona (330ml)

Budweiser (330ml)

Peroni (330ml)

Tiger (330ml)

Becks(330ml)

Smirnoff Ice (275ml)

Bulmers Original/Pear Cider (568ml)

ABV%
5.1
5.0
3.8
4.1

£/2pint
1.70
1.65
1.65
1.70

ABV%
5.0
4.6
5.0
5.3
5.0
5.0
5.5
4.5

£pint
3.30
3.20
3.20
3.30

bottle
3.30
3.30
3.30
3.30
3.30
3.00
3.50
3.95




Spirits

House Spirits
Finlandia Vodka

Bombay Sapphire Gin
Famous Grouse Whisky
Bacardi Superior Rum
Courvoisier Brandy

Other Spirits

Morgan’s Spiced | OVD | Jim Beam
Jack Daniel’s

Mount Gay

Remy VSOP




Cocktails

Mojito
Bacardi Superior rum, fresh lime & mint, sugar cane syrup,
over crushed ice

Golden Mojito

Bacardi 8 year rum, fresh lime & mint, sugar cane syrup,
over crushed ice finished with a dash of Wood's Navy rum
Cosmopolitan

Absolut Citron, Cointreau, cranberry & lime juice
French Martini

Finlandia vodka, Chambord & pineapple juice

Classic Martini

Grey Goose vodka & Vermouth with lemon rind garnish
Star Wars

Southern Comfort, Amaretto, sours mix & lemonade

Manhattan
Woodford Reserve, Vermouth & Angostura




Cocktails

Libertine

Drambuie, lime & crushed ice

Lynchburg Lemonade

Jack Daniels, Triple Sec, lemon juice & lemonade

Bloody Mary
Absolut Peppar or Bombay Sapphire, tomato juice, VWWorcester sauce,
Tabasco, sherry, lemon juice, salt & pepper

Long Island Ice Tea
Bacardi Superior rum, Finlandia vodka, Bombay Sapphire, Cointreau,
Jose Cuervo Tequila, sour mix & Coca Cola

Strawberry Daiquiri
Bacardi Superior; fresh lime, Strawberry Fraise liqueur & fresh strawberries

Kir Royal
Creme de Cassis & Champagne

We can also make other cocktails




Liqueurs, Malt Whiskies
& Minerals

Liqueurs

Chambord | Cointreau | Amaretto | Kahlda | Malibu |

Tia Maria | Archers Peach Schnapps

Bailey’s Irish Cream (50ml)

Drambuie | Glayva | Southern Comfort | Sambuca | Tequila
Please ask if you can’t see your favourite liqueur

Malt Whiskies

Macallan Fine Oak |0yr | Talisker 10yr
Bunnahabhain |2yr | Glenfiddich 12 yr
Glenliver 12yr | Highland Park 12yr
Lagavulin 16yr

Minerals & Juices

Coca Cola | Diet coke (200ml) | Ginger beer (200ml)

Appletiser (275ml)

Red Bull (250ml)

J20 (275ml)

Britvic Fruit Shoot (300ml) | Barr’s Irn Bru (275ml)

Tonic | Slimline tonic (125ml)

Soda | Lemonade (200ml) | Baby orange, tomato, pineapple (125ml)
Mineral water | still & sparkling (glass)

Mineral water | still & sparkling (bottle)




Hot Beverages

Coffee

Regular coffee

Americano | Espresso

Double espresso

Cappuccino | Latte | Macchiato
Hot chocolate

Deluxe hot chocolate

Tea
English Breakfast | Earl Grey | Darjeeling

Suki Whole Leaf Teas ®
Red Berry

Mango Tango

Apple Loves Mint

Green Rooibos Citrus

Organic Camomile

Whole Peppermint




www.apexhotels.co.uk



