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Four Special Assorted Cold Dish Platter Deep Fried Crispy Chicken
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Sauteed Slice Cuttlefish & Scallops w. Vegetables Steamed Whole Fish
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Jumbo Shrimp w. Walnut in Mayo Sauce Preserved Meats Fried Rice
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Crab Meat & Fish Maw Soup Braised E-Fu Noodle w. Black Mushroom
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Mushroom & Abalone w. Qyster Sauce Sweet Red Bean Soup

LR IRRER KD

Stir Fried Two Lobster w. Ginger & Scallion Seasonal Fruit Platter

oo Y@
TEL:201-592-8338/201-592-6218

www.aquariusrestaurantnj.com




. | (\Q\?P )

AQUARIUS SEAFOOD
RESTAURANT

AE4F 5 [

698
o U1 o
(il $& 0 B )

FEar 8 B KPR w AT LI 35

Five Special Assorted Cold Dish Platter Fried Crispy Chicken w. Chopped Garlic
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Aquarius Special Seafood Stir Fried Steamed Whole Fish
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Stir Fried Angus Steak w. Vegetables Stir Fried Fluffy Rice w. Assorted Dry Seafood
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Supreme Seafood Soup Braised E-Fu Noodle w. Mushrooms

IREREREHES FIAR M

Chilean Abalone w. Oyster Sauce Sweet Red Bean Soup
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Fried Lobster in Hong Kong Style Seasonal Fruit Platter
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Five Special Assorted Cold Dish Platter Soy Sauce Cooked Whole Chicken
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Stir Fried Sliced Squid & Deep-Sea Clam w. Crispy Fried Milk Steamed Whole Fish
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Stir Fried Angus Steak w. Wild Mushrooms Scallops Fried Rice

FIER A PHE T 222 ERFM

Stewing Whole Chicken Soup w. Morel Mushroom Braised E-Fu Noodle w. Mushrooms
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Chilean Abalone w. Oyster Sauce Sweet Red Bean Soup
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Stir Fired Lobster w. Salted Egg York Seasonal Fruit Platter
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Lobster with Fruit Salad Soy Sauce Cooked Whole Chicken
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Stir Fried Jumbo Shrimp w. Pine Nuts Steamed Whole Fish

SR Nl 1

Stir Fried Scallops and Conch w. Deep Fried Crispy Seafood Rolls ﬁ%@ﬁ

EREF A RHE T 2229 Assorted Seafood Fried Rice

Stewing Whole Chicken Soup w. Morel Mushroom ﬁ@{‘l‘%ﬁﬁ}ﬁ
éﬁ%’!ﬁ%kﬁﬁ%mﬁ Braised E-Fu Noodle with Abalone Sauce

Stir Fired Lobster and Dungeness Crab w. Salted Egg York
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t Red Bean
Braised Whole Abalone with Mushroom in Oyster Sauce ERCetoc Beannii
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Beef Ribeye with Chef’s Special Black Pepper Sauce Seasonal Fruit Platter
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Giant Clam with Salmon Sashimi Braised Whole Abalone w. Shiitake Mushroom

LA R D RS CARE

Cold Dish Platter with Suckling Pig Steamed Whole Fish

B b EELE MR

Sliced Squid&Sea Clam w. Crispy Fried Bean Curd  Stir Fried Fluffy Rice w. Assorted Dry Seafood
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Seafood with Yan-Wo Soup Braised E-Fu Noodle with Crab Meat
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Crispy Roast Squab Papaya and Red Bean Sweet Soup
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Grilled Lamb Chops with Yakitori Sauce Seasonal Fruit Platter
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Lobster with Fruit Salad in Papaya Soy Sauce Cooked Whole Chicken
I B PR IR AT !
Stir Fried Scallops, Sliced Squid and Conch with Crispy Fried Milk %ﬁ ﬁtﬁ?ﬁ
Steamed Whole Fish
MR K LAY Ek
Stir Fried Angus Steak with Vegetables ﬁ@{fﬁ?’}%ﬁ}fﬁ
?@ % iﬁtiﬁﬁﬂ 1",]“2.3:%% Braised E-Fu Noodle with Abalone Sauce

Stewing Sea Cucumber&Morel Mushroom w. Whole Chicken Soup

EHZESBEFR
= Ie
%%ﬁ%ﬁ Papaya and Red Bean Sweet Soup

King Crab Three Styles
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Braised Whole Abalone with Shiitake Mushrooms Seasonal Fruit Platter
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