Food Menu

418 Roland Avenue - Surf City, NC - (910) 752-6780

Appetizers

Conch Fritters $16
Chipotle Lime Aioli

Sticky Tide Wings cr $14
Island BBQ

Crab Dip $15

Crab - Peppers - Onions - Monterey Jack - Cream Cheese - Pita
Chips

Chicken Quesadilla $14
Monterey Jack - Pineapple Pico
Sub Shrimp +$3

Cove Calamari Toss cr $16

Napa Cabbage - Peppers - Cilantro - Keys Vinaigrette
Coconut Shrimp $15

Ginger Aioli
Mussels $14

Sundried Tomatoes - Garlic White Wine Broth - Crostinis

Whipped Lemon Ricotta $13
Lemon Zest - Honey - EVOO - Sea Salt - Crostini

Salads
Caesar Salad cF $11
Romaine - Parmesan - Croutons - Caesar Dressing

Cove Salad F $12
Spring Mix - Strawberries - Cucumber - Candied Pecans - Goat
Cheese - Honey Poppyseed Dressing

Warm Spinach Salad cr $14

Applewood Bacon - Red Onion - Maple Champagne Vinaigrette -

Goat Cheese

Add protein
Chicken +$7 - Shrimp +$9

GF Gluten free

Entrees
Caribbean Pulled Pork Sandwich $15
Slaw - Pickles - Cove BBQ Sauce - Brioche Bun

Baja Fish Tacos $16
Battered Cod - Red Cabbage - Cotija - Pineapple Pico - Lime
Yogurt Sauce

Shrimp Pesto Flatbread $16
Roasted Red Peppers - Monterey Jack - Basil Pesto

Crispy Chicken Sandwich $16
Island White Sauce - Pickles - Brioche Bun

Carolina Crab Cake Sandwich $17
Lettuce - Tomato - Onion - Caribbean Remoulade - Brioche Bun
Hawaiian Shrimp Wrap $18
Coconut Basmati Rice - Cotija - Red Onion - Cabbage - Pineapple
Pico - Chipotle Lime Aioli
Island Rice Bowlcr 17 /21
Coconut Basmati Rice - Grilled Corn - Pickled Red Onion -
Avocado - Pineapple Pico - Cilantro Crema
Chicken $17 - Shrimp $21
Blackened Chicken Pasta $21
Mushrooms - Spinach - Tomato - Blackened Cream Sauce -
Linguine
Sub Shrimp +$2
Coconut Chicken $22
Coconut Basmati Rice - Pineapple Slaw - Ginger Aioli
Blackened Swordfish cF $32
Citrus Herb Butter - Coconut Basmati Rice - Grilled Asparagus

Coconut Cove - Chill. Sip. Savor.



Sides, Kids & Cocktalls

418 Roland Avenue - Surf City, NC - (910) 752-6780

Sides Cocktails
Fries $6 Coastal Spritz $13
Prosecco - Aperol - Passionfruit - Club Soda

Key Lime Pie Martini $14
Absolut Vanilla Vodka - Lime Juice - Cream of Coconut - Graham

Pineapple Slaw $6
Coconut Basmati Rice $6

Roasted Plantains $6 Cracker Rim

Sauteed Spinach $6 Black Pearl Espresso Martini $16

Grilled Asparagus $6 Belvedere Vodka - Espresso - Kahlda - Brown Sugar Syrup
Roasted Vegetable Medley $6 Coconut Martini $15

Grey Goose Vodka - Coconut Water - Cream of Coconut

Watermelon Martini $14
Tito’s Vodka - St-Germain - Watermelon Puree - Pressed
Watermelon Juice

Cucumber Tide $14

Roasted Red Potatoes $6

Kids Menu
Buttered Linguine $8

Linguine Alfredo $10 Ketel One Vodka - Cucumber - Watermelon Puree - Orange Juice -
Chicken Tenders & Fries $10 Lime Juice
Fish & Chips $11 Boater’s Strawberry Basil Smash $15

Grey Goose Vodka - St-Germain - Lime Juice - Strawberry Puree -

Cheese Quesadilla $10 Basil

Tropical Mule $12

Drinks - $3 Blue Chair Coconut Rum - Banana Syrup - Lime Juice - Ginger
Tea, lemonade & coffee Beer

Sweet Tea - Unsweet Tea - Pink Lemonade - Coffee

Fountain drinks
Coke - Diet Coke - Cherry Coke - Sprite - Mellow Yellow - Mr. Pibb -
Barg’'s Root Beer

Coconut Cove - Chill. Sip. Savor.



Cocktalls, Beer & Wine

418 Roland Avenue - Surf City, NC - (910) 752-6780

Cocktails

Island Cove Margarita $14
Espolon Blanco Tequila - Triple Sec - Lime Juice

Choose a flavor — Classic - Coconut - Strawberry - Blueberry - Mango -

Watermelon
Choose a rim — Salt - Sugar - Tajin

Toasted Coconut Old Fashioned $15
Elijah Craig Bourbon - Toasted Coconut Syrup - Angostura Bitters

Topsail Sunset $12
Tito’s Vodka - Pineapple Juice - Passionfruit Puree - Sprite

Driftwood Mojito $14
Bacardi Limon Rum - Mint - Lime Juice - Simple Syrup

Choose a flavor — Classic - Coconut - Strawberry - Blueberry - Mango -

Watermelon

Painkiller $14
Pusser's Rum - Pineapple & Orange Juice - Cream of Coconut -
Nutmeg

Tropical Paradise Rum Punch $13
Malibu Rum - Cruzan Cherry Rum - Absolut Vodka - Orange,
Pineapple, Cranberry & Mango Juice - Passion Fruit Puree -
Grenadine
Souvenir Rum Bucket $23 - Serves 2

Frozen Daiquiris - $14

Choose your flavor
Pifia Colada - Strawberry - Mango - Miami Vice (Strawberry & Pifia
Colada) - Dirty Banana

Zero-proof
Substitute any signature cocktail with our non-alcoholic alternatives.

Wine & Sparkling

Mionetto Prosecco 12/44
Italy

Barone Fini Pinot Grigio 11 /39
Sicily, Italy

Koha Sauvignon Blanc 13 /48
Marlborough, New Zealand

Custard Chardonnay 12 /44
California

Sumo Cat Riesling 11/ 39
Mosel, Germany

Seven Daughters Veneto Moscato 10/ 37
Veneto, Italy

La Playa Rosé 11/39
Colchagua Valley, Chile

Left Coast Pinot Noir 14 /52
Oregon

Plungerhead Cabernet Sauvignon 14 /52
Lodi, California

Paxis Red Blend Winemaker’s Selection 11 /39
Lisboa, Portugal

Bodega Amalaya Malbec 14 /52
Salta, Argentina

Giesen 0% Pinot Grigio (Alcohol Removed) 10/ 37
Marlborough, New Zealand

Glass / Bottle
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Beer & Seltzer

418 Roland Avenue - Surf City, NC - (910) 752-6780

Draft

Wilmington Brewing Company - Tropical Lightning
IPA $9

Salty Turtle Beer Company - Coastline Kdélsch $9
Surf City Brewing Company - Rotating $9
Rotating Local Variety $9

Modelo $9

Michelob Ultra $9

Food advisory
Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions.

Bottles & Cans
Michelob Ultra $5

Miller Lite $5

Yuengling $6

Modelo Especial $6

Blue Moon $6

Landshark Lager $6
Kona Big Wave $6
Heineken 0.0 N/A $6
Guinness Stout $7

Sun Cruiser Lemonade $8
High Noon Pineapple $9

Coconut Cove - Chill. Sip. Savor.



