COCKTAILS

$2 OFF

WINE BY THE GLASS
$2 OFF

CHAMPAGNE BY THE GLASS

$2 OFF |
BEER
$1 OFF g
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“COCO” BOARD

Chef’s Selection of Fine Cheeses & Cured
Meats, Fig Jam, Seasonal Fruits, Honey

25
FILET MIGNON SLIDERS

Trio of Prime Filet Mignon Sliders., Blue
Cheese, Brioche Buns

12

LAMB MEATBALLS
Sofrito Sauce
10
FRIED CHEESE RAVIOLI
Spicy marinara
12

BAKED DATES

Medjool Dates, Blue Cheese Stuffed. Bacon

Wrapped. Balsamic Glaze
10

AVAILABLE IN BAR AREA ONLY
SUNDAY - FRIDAY | 5 PM - 7 PM (CLOSED MONDAY)

FRESH OYSTERS (4)

Mignonette, Cocktail sauce, Horseradish

8

OYSTERS ROCKEFELLER (3)

Spinach, Shallots. Pernod., Casino Butter

9

CoorON 0 Q9 0 O

FLATBREAD

Buratta, Cherry Tomatoes, Red Onion,
Kalamata Olives

Add Ons + steak 5. + lobster meat 10,

+ prosciutto/arugula 5. + mushroom 3
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POINT JUDITH CALAMARI

Rice Flour, Sweet Peppers, Stone Ground
Aioli, Spicy Marinara

12

JUMBO LUMP CRAB CAKE

Jumbo Lump Crab Meat, Mango Salsa,
Stone Ground Mustard Aioli

15

SESAME CRUSTED TUNA
Seared Tuna, Ponzu, Pickled Ginger

16

CONSUMING RAW OR UNDERCOOKED MEATS., POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE LET YOUR WAITER KNOW IF YOU HAVE ANY ALLERGIES.



