
N E W P O R T  N E W S



FIRECRACKER CALAMARI	 10.49
Banana peppers, tomatoes, green onions, sweet chili sauce and 
homemade bistro sauce                                                                                                                                     

BOURBON STREET SHRIMP	 10.99
Blackened shrimp, cajun cream sauce, jasmine rice
and toast points

    SEARED AHI TUNA TOSTADAS*	 10.49
Blistered chips, chilled seared ahi tuna, pineapple salsa and 
sweet pepper crème fraiche 

FRIED DILL PICKLE CHIPS	 7.99 
Served with spicy bistro sauce                                 

SWEET POTATO FRIES	 6.49
House honey mustard or salted caramel

FRESH FRIED POTATO CHIPS	 4.99 
Homemade ranch dressing

CHEESE AND CHIPS	 4.99
Homemade queso and chips

HOMEMADE MOZZARELLA STICKS	 7.99
Marinara
                                      

Snacks & Apps COVE TAVERN CRAB DIP	 11.99
Griddled bread points

ASIAN NACHOS	 9.99  
Fried gyoza, Thai seasoned chicken, sticky rice, peppers, 
onions, peanut sauce and Thai crème fraiche

    COVE SEAFOOD SAMPLER	 17.99
Shrimp, calamari, golden fried fish bites
and two mini crab cakes

                                      
HOT ARTICHOKE & SPINACH DIP	 8.99
Served with carrots, celery and toasted bread points
                                      
LUMP CRAB CAKE SLIDERS	 11.99
Broiled or fried, mini brioche, stone crab sauce,
baby lettuce and tomato
                                      
TAVERN NACHOS	 1/2 6.99    8.99
Cheddar, Monterey Jack, homemade queso, pico, jalapeños, 
lettuce, scallions, black beans, black olives and sour cream
Add guac    $1      Chicken    $2       Brisket    $3       BBQ Pork    $3
                                      
TAVERN JUMBO WINGS	 5/7.99   10/11.99   15/16.99
Buffalo, Caribbean, Thai, BBQ, Seasoned or Old Bay
Add Fries    $1

HARVEST SALAD	 8.99
Baby greens, granny smith apples, candied pecans, craisins, 
egg, tomatoes, Monterey Jack and cheddar cheeses and key lime 
vinaigrette, served with a warm muffin
Add Chicken   $5      Ahi Tuna*   $6      Salmon*   $7

    CRISPY CALIFORNIA SALAD	 1/2 9.99   12.99
Tossed organic lettuce, char-grilled corn, tomatoes, craisins 
chopped eggs, crumbled bacon, goat cheese and avocado.  
Served with lightly fried or grilled chicken breast

TACO SALAD	 10.99
Blackened chicken, lettuce, black olives, black beans, green onion, 
pico de gallo, mixed cheese, roasted corn and avocado ranch

TAVERN COBB SALAD	 1/2 9.49   11.50
Cheddar, Monterey Jack, blue cheese, diced tomatoes, chopped 
egg, bacon, grilled chicken, black olives and diced surry ham

WEDGE SALAD	 7.49  
The classic, served with blue cheese dressing, blue cheese 
crumbles, slivered red onions, crispy bacon and diced tomatoes
Add Flank Steak*    $6

CAESAR SALAD	 7.99
Creamy dressing, parmesan cheese, and garlic croutons
Add Grilled Chicken   $5          Salmon   $7
 
SOUP & SALAD	 6.99
Choice of cup of soup and either a house or Caesar salad

COVE SHE CRAB SOUP	 CUP  5	       BOWL  7

SOUP OF THE DAY	 CUP  4     	 BOWL  6

Salads & Soups

    
     BAJA FISH TACOS	 10.99
Blackened tilapia served with sautéed cabbage, mandarin 
salsa, cilantro, sirachi cream sauce and warmed flour tortillas 

VEGETARIAN TACOS	 6.99 
Grilled asparagus, sautéed peppers and onions, mushrooms, 
guacamole, lettuce, black beans, Monteray Jack cheese, cheddar 
cheese and sour cream                               
                               
BURRITO GRANDE	 10.99
Chicken stuffed cheddar-jalapeño tortilla served with lettuce, rice, 
beans, pico de gallo, cheddar, Monterey Jack, sour cream and 
smothered with queso cheese and colorado sauce

CHICKEN TACOS	 7.99  
Fried chicken tenders, lettuce, pico de gallo, Monterey Jack and 
cheddar cheeses, avocado ranch dressing and tortilla chips 

GRILLED CHICKEN QUESADILLA	 10.99
Grilled flour tortilla, Monterey Jack and cheddar cheeses, 
bacon, roasted peppers and onions and aioli sauce
Topped with pico de gallo and sour cream 

GRILLED THREE CHEESE QUESADILLA	 8.99
Monterey Jack, cheddar and queso cheese, roasted peppers 
and onions served with sour cream and pico de gallo

PHILLY CHEESE STEAK QUESADILLA	 11.99
Tri-tip steak sliced thin and chopped with roasted peppers and 
onions, mushrooms, cheddar, Monterey Jack and queso         

Tacos, Quesadillas & Burrito
Add Black Beans and Jasmine Rice  $2.49



*Consuming raw or undercooked meats, poultry, seafood, shellfish,or eggs may increase your risk of foodborne illness

AWARD WINNING CHEESEBURGER*	 10.49
Cheddar, mozzarella, Monterey Jack, swiss, smoked gouda, 
Provolone or pepperjack                                                             

BACON CHEESEBURGER*	 10.99
Choice of cheese and applewood smoked bacon

MUSHROOM SWISS BURGER*	 10.99  
Marinated sautéed mushrooms with swiss cheese

HOT & SPICY BURGER*	 11.49 
Blackened burger with jalapeño peppers, pepperjack cheese and 
jalapeño cornbread                                 

SMOKEHOUSE BURGER*	 11.49
BBQ sauce, cheddar cheese, applewood smoked bacon and 
onion ribbons

     CHESAPEAKE BURGER*	 12.99
Old Bay Seasoning, crab cake, cheddar cheese
and stone crab sauce

                                      
OLD FASHIONED BURGER*	 12.49
Pulled pork, cheddar, BBQ sauce, cole slaw and pickles

     TAVERN BURGER*	 12.99
Smoked Gouda, fried egg, Applewood smoked bacon, lettuce, 
tomato and bistro sauce

COVE TAVERN TURKEY BURGER	 9.99
Half pound homemade patty with cilantro, onion, garlic and honey 
served with lettuce, tomato, onion and mayonnaise on a brioche bun
Add any cheese or guacamole   $1

VEGETARIAN BLACK BEAN & QUINOA BURGER	 8.99
homemade patty served with lettuce, tomato, red onion and 
mayonnaise

 

Cove Tavern Burgers
SUBSTITUTE GRILLED CHICKEN, TURKEY PATTY OR BLACK BEAN PATTY
French Fries, Potato Chips, Cole Slaw, Black Beans or Sub House Salad ($1.50)

Cove Seafood ISLAND SHRIMP & GRITS	 16.99
Sautéed with garlic, country ham and arugula over creamy smoked 
grits and served with toast points 

      
    JUMBO LUMP CRAB CAKES	 (1) 14.99   (2) 23.99 
Served with French Fries, cole slaw 
and stone crab sauce

BLACKENED AHI TUNA*	 15.99 
Seared with blackening seasonings and topped with Gorgonzola 
sauce. Served with sautéed vegetables and Tavern rice

SHRIMP & OYSTER PLATTER	 18.99 
Golden fried and piled high
served with French Fries and cole slaw

SEAFOOD STACK	 21.99
Broiled flounder and jumbo lump crab cake topped with sherry 
basil cream sauce. Served with garlic mashed potatoes and 
grilled asparagus                                                                                                                                   

SEAFOOD COMBINATION	 24.99
Shrimp, tilapia, oysters and jumbo lump crab 
cake served with French Fries and cole slaw                                                          

CILANTRO LIME SALMON	 18.99
Flame broiled to perfection with cilantro lime butter,
sautéed vegetables and cove jasmine rice

FRIED CHICKEN FINGER PLATTER	 10.99
Served with French Fries and cole slaw Caribbean, BBQ, Buffalo 
and Thai sauces available

CHICKEN AND WAFFLE	 12.99
A deep Southern tradition, golden fried chicken breast layered 
atop a sweet Belgian waffle and topped with maple syrup, 
cinnamon buttered apples and honey butter

ASIAGO GARDEN PASTA	 13.99
Squash, zucchini, peppers, onions, tomatoes, asparagus and 
toasted garlic bread

SPICY CHICKEN AND SHRIMP MARINARA	 16.99
Red & green peppers, onions, mushrooms and toasted garlic 
bread 

Cove Entrees
     8 OZ SIRLOIN*	 19.99
Hand cut filet style served with grilled asparagus and garlic 
mashed potatoes                                                            

GRILLED CHICKEN TERIYAKI	 13.99
Marinated chicken breast with roasted peppers and onions
 Served with jasmine rice

SLOW ROASTED BRISKET	 16.99  
Dry rubbed, slow roasted for 10 hours, glazed with BBQ mop 
sauce and served with greens and garlic mashed potatoes. 
Marbled or Lean

CHAR-GRILLED FLANK STEAK*	 16.99 
Marinated with garlic, brown sugar, soy sauce, pineapple and 
ginger. Served with garlic mashed potatoes and collard greens                              

 

18% gratuity added to parties of 8 or more



Visit our website at
www.covetavern.com

MAKER’S MARK BOURBON BREAD PUDDING	 6
GHIRARDELLI TRIPLE CHOCOLATE BROWNIE	 6
HOME BAKED CHOCOLATE CHIP SKILLET COOKIE	    7

SALTED CARAMEL & WHITE CHOCOLATE CHIP 
SKILLET COOKIE	 7
CINNAMON BUTTERED APPLE COBBLER	 5

Desserts

COVE BLACK BEANS	 2.49
JASMINE RICE	 2.49
GARLIC MASHED POTATOES	 3.49
COLLARD GREENS	 3.49
SAUTÉED GREEN BEANS	 3.49

SEASONED SAUTÉED VEGETABLES	 3.49
SWEET POTATO MASHED WITH HONEY BUTTER	 3.49
MACARONI AND CHEESE	 3.49
GRILLED ASPARAGUS	 4.49
SMOKED CHEESY GRITS	 4.49

Sides

     JUMBO LUMP CRAB CAKE	 13.49
Broiled jumbo lump crab cake served with shredded lettuce, 
tomato and stone crab sauce                                                             

GOLDEN FRIED FLOUNDER	 10.99
Lettuce, tomato and tartar sauce

BBQ PULLED PORK	 9.99 
Piled high on a brioche bun and served with BBQ sauce,
cole slaw and dill pickles

SOUTHERN BRISKET	 10.99
Lightly charred brisket piled high and served with fried onions and 
homemade brisket sauce

Sandwiches
French Fries, Potato Chips, Cole Slaw, Black Beans or Sub 
House Salad ($1.50)

     “MIAMI STYLE” CUBAN	 9.99  
Bolo ham, slow roasted pork, swiss cheese,
dill pickles and French’s mustard

COVE TAVERN REUBEN	 9.99 
Homemade corned beef thinly sliced and topped with 
Monterey Jack, braised cabbage, carmelized onions and 
house dressing served on jalapeño cornbread                                

PHILLY CHEESE STEAK	 11.99
Tri-tip steak sliced thin and chopped with roasted peppers and 
onions, mushrooms and your choice of cheddar, Provolone or 
queso cheese 

FOURSOME CLUB SANDWICH	 10.99
Grilled chicken, honey ham, crisp bacon, Monterey Jack and 
cheddar cheeses, layered with lettuce, tomato and Pickle relish 
mayonnaise on toasted whole wheat bread

CHICKEN CAESAR WRAP			             8.99
Marinated grilled chicken, romaine lettuce, parmesan cheese
and creamy caesar dressing
                                
AHI TUNA WRAP*			             	          11.99
Seared Ahi tuna, spring mix, jasmine rice, cucumber salsa, 
guacamole, spicy bistro sauce and sweet chili glaze

AVOCADO BLT WRAP              	          		           9.99
Applewood smoked bacon, spring mix, tomato, avocado, 
smoked gouda and ranch dressing

     BLACKENED CHICKEN WRAP    	           9.99
Blackened chicken served with cucumbers, tomatoes, mixed 
cheese, lettuce, black beans, homemade ranch sauce and 
jasmine rice

 	
ASIAN CHICKEN WRAP    		            	           8.99
Grilled chicken seasoned with chili sauce, mandarin oranges, 
baby lettuce, sun-dried cranberries, Mozzarella cheese and 
Thai peanut sauce 

     BUFFALO CHICKEN WRAP    	           	           8.99
Fried chicken strips tossed in buffalo sauce (or not) with 
pico de gallo, lettuce, mixed cheese and homemade 
ranch dressing

Wraps
French Fries, Potato Chips, Cole Slaw, Black Beans or Sub 
House Salad ($1.50)

 

 


