
Theheirloomwearesharingwithyou. 
Aquarieisarestaurantforthosewholoveseafood. We
promisetodeliverthebestproducenorwayhastooffer. 
Fromourbeautifulcoastline,wewillprovidethebest
seafoodourcountryhastooffer,madewithloveand
passion.Inadditiontoourgreatfood,werecommend
tryingourwine-pairingtohelpcomplimentthe

experience.

Wewishyouawonderfuldiningexperience. 
Don’tgetfishy

Welcomme! 



Snacks

ALLERGENS:
Shellfish: SK Fish: F Nuts: N
Gluten: G Mollucs: B Sesame: S

Eggs: E Laktose: LMustard: SMSoy: SO

OYSTERS
DAVID HERVÈ
After access 

Fine de Claire, Boudeuse
 40,- per piece

Ronce, Idèale, Speciale, Royal
45,- per  piece

 Secrète 
55,-per piece

MAISON GILLADEAU
Gillardeau

45,– per piece

STORM ØSTERS
Medium 

40,- per piece

ADD-ONS
Addons for Oysters

Caramelized Lemon 
Vinagrette

Kr 10,- per piece

Aquarie `s Tabasco
Kr 10,-per piece

CAVIAR

ANTONIUS

SIBERIAN  
50g/25/12,5g

1250,-/625,-/315,-

OSCIETRA 
50g/25g/12,5

 1500,-/750,-/375,-



WINE PAIRING - NOK 950,-ALLERGENS:
Shellfish: SK Fish: F Nuts: N
Gluten: G Mollucs: B Sesame: S
Eggs: E Laktose: L Mustard: SM

Soy: SO Sulphites: SU

FULL CATCH 
6-course set menu 
– NOK – 950 ,-

KVARØY SALMON
F,S

CEVICHE
F

GYOZA
F,SK,L,G,SO

LANGOUSTINE
SK,F,S

TODAY`S FISH
 F,B,L,SU

COCONUT & TROPICAL FRUITS
L,G,E,SO



ALLERGENS:
Shellfish: SK Fish: F Nuts: N
Gluten: G Mollucs: B Sesame: S

Eggs: E Laktose: LMustard: SMSoy: SO

SMALLCOURSES

LANGOUSTINE

Pac Choy, Apple, Coconut
 

 (NOK 225)
SK,F,S

TODAY`S FISH

Broccolini, Mussels, Onion

(NOK 325)
F,B,L,SU

COCONUT & TROPICAL FRUITS

Pineapple, Coconut Ice cream

(NOK 170)
L,G,E,SO

LOBSTER

Slider, Dirty Fries

 (NOK 495)
SK,G,L

CEVICHE

Passionfruit, Mango, Chili

(NOK 225)
F

KVARØY SALMON

Chili, Herbs

 (NOK185)
F,L

GYOZA

Shimeji, Burre blanc, Togarashi

 (NOK 225)
F,SK,L,G,SO

LANGOUSTINE

Gratinated, Herbs, Crudité

 (NOK 325)
SK,G,L

 


