
 

 

 

 

     VEGETARIAN |    GLUTEN SENSITIVE |    REFUEL 

Gladly able to place charges to your villa & accept credit cards. PLEASE NO CASH 

Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness especially if you have certain 

medical conditions. Please alert your service staff to any food allergies or dietary concerns. We will gladly adjust preparation (where 

possible) to accommodate your request. 

Menu and prices subject to change. 
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COVE CLASSICS 

FRENCHMAN’S BREAKFAST 
2 Eggs any style, Breakfast Potatoes, and your choice of White or Wheat Toast 

16 

COVE OMELET 
Peppers, Tomatoes, Onions, Bacon, and Cheddar-Jack Cheese, served with Breakfast 

Potatoes and your choice of White or Wheat Toast 
18 

BREAKFAST SANDWICH 
Bacon, Fried Egg, Tomato, Cheddar Cheese, and your choice of White or Wheat, Plain 

Bagel, or Croissant, served with Breakfast Potatoes 
17 

HOMEMADE PANCAKES 
Stack of Golden Pancakes 

15 

FRUIT PLATE   
Fresh Seasonal Fruit 

16 

 

 

 

BREAKFAST 
 

M ON D AY  -  S AT UR D AY  
9 :0 0  AM  –  1 1 :0 0  AM  

 
T O  O R D E R  F O R  P I C K  U P ,   

D I A L  E X T E N S I O N  4 8 3 3  

SIDES 
Croissant 6   

Bagel  6  

One Egg 5  

Fruit  7 

Bacon  7 

Sausage  5 

Breakfast  5 

Potatoes  

Cream Cheese 1 

JUICES   5 

Orange  Pineapple 

Tomato  Cranberry 

Apple  Grapefruit 

 

HOT DRINKS  5 

Coffee  Tea 

 
SUNRISE SPIRITS 

Traditional Bloody Mary 12 

“You Call It” Mimosa  12 
Orange, Peach, Strawberry, or Mango with Ice Cold 

Champagne 



 

 

 

SIDES 
Croissant 6   

Bagel  6  

One Egg 5  

Fruit  7 

Bacon  7 

Sausage  5 

Breakfast  5 

Potatoes  

Cream Cheese 1 

9 :0 0  AM  –  1 : 00  P M  

 
T O  O R D E R  F O R  P I C K  U P ,  D I A L  E X T E N S I O N  4 8 3 3  

 

FRENCHMAN’S BREAKFAST  16 

2 Eggs any style, Breakfast Potatoes, and your choice of White or Wheat Toast 
 

CHICKEN & WAFFLES | 28 
Belgian Waffle, Fried Chicken Tenderloin, alongside Breakfast Potatoes 

 

SEAFOOD OMELET | 26 
Lump Crab, Shrimp, Spinach, Tomatoes, and Cheddar Jack Cheese, beside Breakfast Potatoes and Your Choice of 

Wheat or White Toast 

 STEAK & EGGS | 35 

2 Eggs fried or scrambled, 6oz Steak Med well, topped with caramelized onions, beside Breakfast Potatoes and 

Your Choice of Wheat or White Toast 

COVE OMELET | 18 
Fluffy Omelet Stuffed with Peppers, Tomatoes, Onions, Bacon, and Cheddar Jack Cheese, beside Breakfast 

Potatoes and Your Choice of Wheat or White Toast 
 

AVOCADO TOAST | 14 
Whole Wheat Toast Topped with Crushed Avocado, Red Onions, Cherry Tomatoes, and Drizzled with Olive Oil, 

served with Breakfast Potatoes and a Fruit Cup 
 

WINGS & FRIES | 21 
Sweet BBQ Wings Alongside Seasoned French Fries 

 

SUNRISE BURGER | 23 
A Juicy Burger Patty, Topped with Bacon, Cheddar, An Over Easy Egg, Caramelized Onions, Lettuce, Tomato, and 

Pickles on a Brioche Bun, accompanied by Breakfast Potatoes 

Add a Patty | 6 
 

 

 

SUNDAY BRUNCH 

   VEGETARIAN |    GLUTEN SENSITIVE |    REFUEL 

Gladly able to place charges to your villa & accept credit cards. PLEASE NO CASH 

Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness especially if 

you have certain medical conditions. Please alert your service staff to any food allergies or dietary concerns. We will 

gladly adjust preparation (where possible) to accommodate your request. 

Menu and prices subject to change. 
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Juices & Spirits 

Orange| Pineapple | Tomato | 

Cranberry | Apple | Grapefruit | Coffee 5   

  

Classic Bloody Mary 12 

“You Call It” Mimosa 12 

   

Your choice of Peach Dream, Sweet Strawberry, Mango 

 



 

 

  

   VEGETARIAN |    GLUTEN SENSITIVE |    REFUEL 

Gladly able to place charges to your villa & accept credit cards. PLEASE NO CASH 

*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness especially if 

you have certain medical conditions. Please alert your service staff to any food allergies or dietary concerns. We will gladly 

adjust preparation (where possible) to accommodate your request. 

Menu and prices subject to change. 
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LUNCH 
 

H O U R S  O F  O P E R A T I O N :  

   1 1 : 0 0  A M  –  5 : 3 0  P M    M - S A  

 1 : 3 0  P M  –  5 : 3 0  P M    S U  

 
T O  O R D E R  F O R  P I C K  U P ,  D I A L  

E X T E N S I O N  4 8 3 3  

 

SANDWICHES & MORE 
All items are served with chips.  

Substitute French fries, sweet potato fries, side salad, or mixed fruit for $2 

 

SUNSET BURGER*     21 

Angus beef, bacon, cheddar and Swiss cheese, grilled onions, lettuce, tomato, 

and pickle on a brioche roll.  

Add a Patty    6 

 

CHICKEN SANDWICH, Grilled or Fried  18 

Chicken breast, bacon, cheddar and Swiss cheese, lettuce, tomato, pickles, and 

spicy mayo on a brioche roll.  

 

COVE TACOS                17 

Grilled Mahi-Mahi and island slaw served in two tortillas and topped with a 

cilantro-lime sauce & pico de gallo.  

 

CARRIBBEAN BLACK BEAN VEGGIE BURGER  16 
Lettuce, tomato, red onion, sweet plantain, and spicy garlic aioli on a brioche roll.   

 

JERK CHICKEN WRAP      19 
Jerk-seasoned chicken, peppers, cheddar-jack cheese, sweet plantain, and mango 

jerk sauce wrapped in a warm flour tortilla 

 

FISH AND CHIPS     24 

Golden deep-fried, beer battered fish, served with seasoned French fries, tartar 

sauce, and Malt vinegar 

 

JUST FOR KIDS   $12 

For children 12 and under 

KIDS’ HOT DOG, Served with French Fries 

KIDS’ CHICKEN TENDERS, Served with French Fries 

KIDS’ PENNE PASTA, Marinara Sauce 

KIDS’ MIXED FRUIT PLATE    
 

STARTERS 

NACHOS SUPREME      17 
Corn tortilla chips topped with cheddar jack cheese, black bean 

salsa, jalapeños, pico de gallo, shredded lettuce, and tomatoes. 

Served with sour cream and salsa. 

Add beef or chicken 6 

 

HUMMUS & PITA PLATE       17 

Hummus, crisp celery, cucumber and carrots warm pita points 

 
ISLAND WINGS      21 

Traditional wings tossed in your choice of BBQ, Mango Jerk, 

or Buffalo sauce, served with celery sticks and your choice of 

ranch or blue cheese  

 
MOZZARELLA STICKS     17 

Crispy mozzarella sticks served with zesty marinara sauce 

 
CONCH FRITTERS      19 

Deep-fried, island-style conch fritters, served with our 

special house sauce 

 

 

SALADS 

CLASSIC CAESAR SALAD      16 

Romaine lettuce, garlic croutons, and Parmesan cheese 

Add chicken or fish   6 

Add shrimp   8 

 

THE COVE HOUSE SALAD     16 

Crisp lettuce, tomatoes, carrots, onions, red peppers, cheddar 

jack cheese, and bacon  

Add chicken or fish   6 

Add shrimp   8 
 



 

 

 

 

     VEGETARIAN |    GLUTEN SENSITIVE |    REFUEL 

Gladly able to place charges to your villa & accept credit cards. PLEASE NO CASH 

*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness especially if 

you have certain medical conditions. Please alert your service staff to any food allergies or dietary concerns. We will gladly 

adjust preparation (where possible) to accommodate your request. 

Menu and prices subject to change. 
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DRINK MENU 

 
H A P P Y  H O U R   

3 P M  –  6 P M  D A I L Y  
$ 2 . 0 0  O F F  S P E C I A L T Y  D R I N K S ,   

B E E R ,  A N D  W I N E  

SPARKLING 

Monistrol Cava Brut 

Lunetta Prosecco 

 
WHITE 

House Chardonnay 

House Pinot Grigio 

Lindeman’s Bin 65 

         Chardonnay 

Barone Fini Pinot Grigio 

 

RED 

House Cabernet Sauvignon 

House Pinot Noir 

Josh Cabernet Sauvignon 

Mirassou Pinot Noir 

 

PERFECT STORM  

Spiced rum, lime juice, bitters & 

ginger beer 

 
HURRICANE 

Light & dark rum, lime juice, orange 

juice, passion fruit rum, and 

grenadine 

 
THE COVE 

Vodka, melon liqueur and pineapple 

juice 

 
AGAVE MARGARITA 

Tequila, agave nectar, lime and 

orange juice and sweet & sour  

 
ISLAND MAI TAI 

Dark rum, amaretto, orange juice, 

pineapple juice and grenadine with a 

dark rum floater 

 
PAIN RELIEVER 

Light & dark rum, cream of coconut, 

orange and pineapple juice with a 

dark rum floater and a pinch of 

nutmeg  

 
PIÑA COLADA 

Light & dark rum blended with cream 

of coconut and pineapple juice  

 
LATIN LOVER 

Coconut and banana rum mixed with 

piña colada and strawberry 

  

KENTUCKY COLADA 

Bulleit bourbon, piña colada and 

banana purée 

 
RUM RUNNER 

Light & dark rum, blackberry brandy 

and banana rum mixed with 

pineapple, orange juice and grenadine  

SPECIALTY COCKTAILS 
$15.00 

 
COCONUT COOLER 

Coconut rum, peach schnapps, 

orange juice and sweet & sour 

 

BUSHWACKER 

Dark rum, Kahlua, hazelnut liqueur, 

crème de cacao and amaretto blended 

with cream of coconut and ice cream. 

Served with a dash of nutmeg 

 

MUDSLIDE 

Vodka, Kahlua & Irish Cream 

blended with ice cream, Finished with 

a chocolate swirl 

 

DELECTABLE DAIQUIRIS 

Light & dark rum, blended with your 

choice of flavors: 

Strawberry - Mango - Banana - Peach - 

Blueberry - Pomegranate 

 

DIRTY NUTTY BANANA 

Dark rum, banana rum, hazelnut 

liqueur, dark crème de cacao, banana 

purée, and vanilla ice cream 

 

PRICKLY HARD LEMONADE 

Citrus vodka, pear syrup, sweet & 

sour topped with club soda 

 

MANGO MOJITO  

Mango rum, fresh mint, lime juice 

and club soda 

 
VOODOO JUICE 

A spell-casting combination of 

banana, coconut, mango, citrus and 

pineapple rums with pineapple and 

fruit juices, topped with a dark rum 

floater. Served in a bucket!  $18.00 

Refills  $12.00 
 
 

WINE 

Glass 

$10.00 

$12.00 

 

9 oz 

$12.00 

$12.00 

$15.00 

 

$15.00 

 

9 oz 

$12.00 

$12.00 

$15.00 

$15.00 

 

Bottle 

$38.00 

 

 

Bottle 

 

 

$52.00 

 

$52.00 

 

Bottle 

 

 

$52.00 

$52.00 

 

 
BEER 

AMERICAN PREMIUM  

$7.00 

Michelob Ultra 

Coors Light 

Miller Lite 

Bud Light 

O'Douls N/A 

 

IMPORT/CRAFT  

$8.00 

Corona Extra 

Heineken 

Carib 

Red Stripe 

St. John Brewers 

Leatherback IPA or Lager 

 

SMOOTHIES 
$13.00 

PEACHES & CREAM 

A delicious blend of peach 

purée and ice cream 

 
MANGO FROSTY 

Sweet mango purée blended 

with ice cream 

 

SWEET TART 

Tasty strawberry and banana 

purée blended with ice 

cream 

 

BANANA SPLIT 

Island Oasis banana and 

strawberry purée with 

chocolate syrup and whipped 

cream 

 



 

 

APPETIZERS 

NACHOS SUPREME      17 
Corn tortilla chips topped with cheddar jack cheese, black 
bean salsa, jalapeños, shredded lettuce, and tomatoes. 
Served with sour cream and salsa. 
Add beef or chicken 6 

 

HUMMUS & PITA PLATE       17 

Hummus, crisp celery, cucumber and carrots warm pita points 

 
COCONUT SHRIMP     19 
Coconut fried shrimp served with sweet chili sauce 

 
ISLAND WINGS      21 

Traditional wings tossed in your choice of BBQ, Mango Jerk, 

or Buffalo sauce, served with celery sticks and your choice of 

ranch or blue cheese  

 
CALAMARI       23 

Served with marinara sauce and a lemon wedge 

 

SALADS 

CLASSIC CAESAR SALAD      16 

Lettuce, garlic croutons, and Parmesan cheese 
Add chicken or fish   6 
Add shrimp   8 

 
GREEK SALAD     18 

Lettuce, cucumber, tomatoes, feta cheese, peppers and 
kalamata olives  
Add chicken or fish   6 
Add shrimp   8 

 
THE COVE HOUSE SALAD    16 

Lettuce, tomatoes, carrots, onions, red peppers, cheddar jack 
cheese, and bacon  
Add chicken or fish   6 
Add shrimp   8 
 

STEAK SALAD*      23 

Grilled flank steak, kale, quinoa, halved cherry tomatoes, 
cranberries, and feta cheese. Served with a sherry wine 
vinaigrette.  
 

 

DINNER 
 

   6 : 0 0  P M  –  9 : 0 0  P M  

 
T O  O R D E R  F O R  P I C K  U P ,  D I A L  E X T E N S I O N  4 8 3 3  

 

ENTRÈES  
 
SUNSET BURGER*     21 

Angus beef, bacon, cheddar and Swiss cheese, grilled onions, lettuce, 

tomato, and pickle on a brioche roll.  

Served with chips. Substitute French fries, sweet potato fries, side salad, or mixed 
fruit for $2 

Add a Patty    6 

 

CURRY CHICKEN                         28 
Caribbean-style curried chicken, cooked with island spices and curry cream 
sauce. Served with your choice of two (2) sides 

 

JERK PASTA      29 

Linguini pasta, tomatoes, and mushrooms, tossed in a Jerk cream sauce, 

sprinkled with fresh cilantro and grated Parmesan cheese 
Add chicken or fish   6 
Add shrimp   8 

 

VEGETARIAN PASTA PRIMEVARA                           28                                   
Penne Pasta Marinara with broccoli, peppers, mushrooms, tomatoes, carrots.  

 
BBQ RIBS      32 

Half rack of slowly roasted ribs, smothered in our Sunset Cove BBQ sauce. 

Served with your choice of two (2) sides 

 

SNAPPER CREOLE     39 

Pan-Seared Snapper filet, sautéed in a Caribbean creole sauce. Served with your 

choice of two (2) sides  

 

TUSCAN SALMON       39 

Pan-seared salmon, tomatoes, spinach, and parmesan cream sauce. Served with 

your choice of two (2) sides  

 

NEW YORK STRIP STEAK      52 

New York Strip, sauteed onions and mushrooms. Served with your choice of 

two (2) sides 

 
 

SIDES $5 
Garlic Mashed Potatoes   Broccoli 
Seasoned Rice    Sweet Plantains  

Caribbean Vegetable Medley  Side Salad  



 

 

  

JUST FOR KIDS   $12 

For children 12 and under 

KIDS’ HOT DOG, Served with French Fries 

KIDS’ CHICKEN TENDERS, Served with French Fries 

KIDS’ PENNE PASTA, Marinara Sauce 

KIDS’ MIXED FRUIT PLATE    

 

DESSERTS 

BANANA XANGO 

Banana cheesecake wrapped in a tortilla and deep-fried,  

then drizzled with caramel sauce and topped with a dash of cinnamon 

10 
 

CHOCOLATE VOLCANO RUM CAKE 
Locally-made and served piping hot and drizzled with raspberry and chocolate sauces,  

and topped with whipped cream 

10 

 
DESSERT OF THE DAY 

Your server will let you know about the sweet delicacy that we came up with today 

 
 

DINNER 
 

T O  O R D E R  F O R  P I C K  U P ,  D I A L  

E X T E N S I O N  4 8 3 3  

 

   VEGETARIAN |    GLUTEN SENSITIVE |    REFUEL 

Gladly able to place charges to your villa & accept credit cards. PLEASE NO CASH 

*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness especially if 

you have certain medical conditions. Please alert your service staff to any food allergies or dietary concerns. We will gladly 

adjust preparation (where possible) to accommodate your request. 

Menu and prices subject to change. 
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you have certain medical conditions. Please alert your service staff to any food allergies or dietary concerns. We will gladly 

adjust preparation (where possible) to accommodate your request. 

Menu and prices subject to change. 
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APPETIZERS 

NACHOS SUPREME      17 
Corn tortilla chips topped with cheddar jack cheese, black bean 

salsa, jalapeños, shredded lettuce, and tomatoes. Served with 

sour cream and salsa. 

Add beef or chicken 6 

 

HUMMUS & PITA PLATE       17 

Hummus, crisp celery, cucumber and carrots warm pita points 

 
ISLAND WINGS      21 

Traditional wings tossed in your choice of BBQ, Mango Jerk, 

or Buffalo sauce, served with celery sticks and your choice of 

ranch or blue cheese  

 
CALAMARI       23 

Served with marinara sauce and a lemon wedge 

 

 

SALADS AND SANDWICHES 

CLASSIC CAESAR SALAD      16 

Romaine lettuce, garlic croutons, and Parmesan cheese 

Add chicken or fish   6 

Add shrimp   8 

 
THE COVE HOUSE SALAD     16 

Crisp lettuce, tomatoes, carrots, onions, red peppers, cheddar 

jack cheese, and bacon  

Add chicken or fish   6 

Add shrimp   8 
 

SUNSET BURGER*    21 

Angus beef, bacon, cheddar and Swiss cheese, grilled 

onions, lettuce, tomato, and pickle on a brioche roll.  

Served with chips. Substitute French fries, sweet potato fries, 

side salad, or mixed fruit for $2 

Add a Patty    6 

 

MONDAY NIGHT BBQ 

MENU  

 

M ON D AY   

6 : 0 0  P M –  9 : 0 0  PM  

 
T O  O R D E R  F O R  P I C K  U P ,  D I A L  E X T E N S I O N  4 8 3 3  

 

MONDAY NIGHT BBQ 
 
 

MAIN ITEMS 

Select any Combination 

 
 SLOW COOKED ST LOUIS STYLE RIBS   

HERB ROASTED HALF CHICKEN 

GRILLED ANDOUY SAUSAGE 

BLACKENED SALMON 

 

SELECT 3 SIDE ITEMS 

Select any Combination 

 
MASHED POTATOES 

RICE 

CORN ON THE COB 

SIDE SALAD 

 

SAUCES 

SUNSET COVE BBQ SAUCE 

SPICY BOURBON BBQ SAUCE 

SMOKED HONEY BBQ SAUCE 

 

HAWAIIAN ROLL 

 
 

$52.00 PER PERSON 
 



 

 

 

    VEGETARIAN |    GLUTEN SENSITIVE |    REFUEL 

Gladly able to place charges to your villa & accept credit cards. PLEASE NO CASH 
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you have certain medical conditions. Please alert your service staff to any food allergies or dietary concerns. We will gladly 

adjust preparation (where possible) to accommodate your request. 

Menu and prices subject to change. 
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JUST FOR KIDS   $12 

For children 12 and under 

KIDS’ HOT DOG, Served with French Fries 

KIDS’ CHICKEN TENDERS, Served with French Fries 

KIDS’ PENNE PASTA, Marinara Sauce 

KIDS’ MIXED FRUIT PLATE    

 

DESSERTS 

BANANA ZANGO 
Banana cheesecake wrapped in a tortilla and deep-fried,  

then drizzled with caramel sauce and topped with a dash of cinnamon 

10 
 

CHOCOLATE VOLCANO RUM CAKE 
Locally-made and served piping hot and drizzled with raspberry and chocolate sauces,  

and topped with whipped cream 

10 

 
 

 

 
 

DINNER 
 

T O  O R D E R  F O R  P I C K  U P ,  D I A L  

E X T E N S I O N  4 8 3 3  

 

MONDAY NIGHT BBQ 

MENU  

 

M ON D AY   

6 : 0 0  P M –  9 : 0 0  PM  

 
T O  O R D E R  F O R  P I C K  U P ,  D I A L  E X T E N S I O N  4 8 3 3  

 


