THE COVE TAVERN

MANGO MAHI
Blackened Mahi / Mango Pico / Sweet Chili

TACO

TAVERN RICE 2 / BLACK BEANS

4.75

BANG BANG SHRIMP 4.50
Panko / Thai Chili / Sirachi
AVOCADO BEAN 4.25

Avocado / Roasted Peppers / Black Beans

ENTREES

ADD A HOUSE SALAD $4
SUBSTITUTE SALAD $2

FILET MIGNON & SHRIMP 28
8oz Filet / 4 Shrimp / Mashed Potatoes / Green Beans

NEW YORK STRIP 24
Mashed Potatoes / Sautéed Seasonal Vegetables

ISLAND SHRIMP & GRITS 20

Cajun Cream / Carolina Ham / Field Greens / Tomatoes

Green Onions / Creamy Corn Grits

CARIBBEAN SALMON 19
Caribbean Chutney / Sautéed Seasonal

Vegetab]es /Cove Rice / 10 Spice Rub

BLACKED MANGO MAHI 19
Mango Salsa / Tavern Rice / Black Beans

MARINATED FLANK STEAK
Garlic Mashed Potatoes / Green Beans

BLACKED CHICKEN & BROCCOLI

ALFREDO 17
Cavatappi Pasta / Fresh Cut Broccoli / Crostini

GRILLED CHICKEN TERIYAKI 15
Cove Rice / Assorted Bell Peppers / Onions

18

LUNCH & DINNER

MENU

BAR

2 / GUACAMOLE 2 / CHIPS 1

BAJA FIsSH 4
Charred Cabbage / Mandarin Salsa / Sirachi Cream

CRISPY CHICKEN 3.75
Avocado Ranch / Pico / Shredded Cheese

BASKETS

SERVED WITH FRIES & COLE SLAW

JUMBO LUMP CRAB CAKE 18

Fried OR Broiled

PANKO CRUSTED SHRIMP
Half Pound Fried OR Broiled

18

16

GOLDEN FRIED FISH
Chef’s Choice of Fresh Fish

FRIED CHICKEN FINGERS 14

Hand Breaded Chicken Fried to a Golden Brown

YOUR CHOICE!
PiCcK 2 ITEMS FOR $24

SWEET INDULGENCES
BOURBON GLAZED 8
BREAD PUDDING
GHIRARDELLI TRIPLE 7
CHOCOLATE BROWNIE
CINNAMON BUTTERED 7
APPLE COBBLER




