
 

 
Shareables 

Begin your Coconuts experience by sharing or sampling our scrumptious appetizers 
 
 
Beach Bread:  freshly baked baguette brushed with garlic butter and topped with mozzarella and basil….. $5.95 
 
Duval Street Mariquitas: (long banana chips) served with garlic & onion mojo………………………………………..$5.95 
 
Zesty Key West Conch Fritters: served with a tropical relish & mango guava sauce……….……………….............$7.95 
 
Crispy Calamari: lightly seasoned & fried until golden served with a trio of dipping sauces………………..…… $8.95 
 
The Flying Hog:  a pair of meaty pork ribs served with garlic & onion mojo………………………………………….... $8.95 
 
Nacho Mammas:  smokey, ooey & gooey stack of nachos smothered with melted cheese, red pepper, onion, 
smoked bacon, olives, jalapenos & scallions, served with fresh tomato salsa, sour cream & our avocado relish 
…………………………………………………………………………………………………………………………………….………………….…$9.95 

Add:  Grilled Shrimp: $5.95 
Jamaican Chicken: $3.95 

Steak: $5.95 
 
Mini Kobi Burger Slider:  topped with cheese & all the fixin’s …………………………………………………………..….. $8.99 
 
Coconut Shrimp:  large beer battered shrimp, rolled in fresh coconut with a zesty mango sauce……………… $9.95 
 
Crab Cakes: panko crusted lump crab cakes with roasted garlic Caribbean aioli………………………....................... $9.95 
 
Grilled Mini Shrimp Skewers: red & green peppers with onions, glazed with a mango guava sauce……....…$8.95 
 
Mini Churrasco Chimichurri Skewers: drenched in an exotic Argentinean steak sauce………………........……. $8.95 
 
Mini Chicken Saltimbocca:  skewered and wrapped with Parma ham & brushed with basil pesto……...….... $8.95 
 
Coco Loco Lobster:  a succulent mini lobster tail skewered & dipped in a coconut batter, fried until golden 
brown, served with a tropical relish, mango guava & pina colada sauce…………………………….……………..…..…….$8.95 
 
Coconut’s Taster:  (serves 4-6 people) a combination of our signatures: coconut shrimp, Key West conch 
fritters, chicken saltimbocca con pesto, mini crab cakes, grilled shrimp skewers & marquitas and served with a 
trio of sauces…………………………………………………………………………..……………………………………………………………. $17.95 
 

 



 
 
 

 
 
 

Tropical Garden Salads 
 

Sunset Salad:  mixed greens, candied pecans, blue cheese, red onions, roasted red peppers, strawberries and  

A citrus honey Dijon vinaigrette………………………………………………………………………………………………………………$9.95 
 

Caribbean Cobb: lettuce, cheddar, smoked bacon, avocado, red onions, hardboiled egg and  

tomato……………………………………………………………………………………………………………………………………..…................$9.95 

 

Caesar Salad:  romaine lettuce tossed with our own caesar dressing, crunchy garlic croutons & parmesan 

cheese …………………………………………………..………………………………………………………………………………………………. $8.95 

Add: grilled chicken ............$3.95  

Steak ………….$5.95  

Shrimp ……….$5.95  
 

Garden side salad ……$3.95  Side Caesar …..$3.95 

With your choice of dressing 
 

Soups 
Seafood bisque …..$7.95           Chef’s creative selection of soup…. Market price 

 

 

Sandbar Lunch Sandwiches 
Available until 3pm daily 

All our lunch sandwiches are served with fries or Caribbean stewed veggies 
 

Caribbean Pork Sandwich:  slow cooked pork in mango sauce …………………………………………………...……...$8.95 

 

Key West Pollo: grilled chicken breast with mango guava glaze and lettuce & tomato ……………….………..…$8.95 

 

Crab Cake Bites: mini crab cakes with a roasted garlic Caribbean aioli ………………………………........................... $9.95 

 

Mahi Sandwich: grilled with mango guava glaze and lettuce & tomato …………………...………………………….…. $11.95 

 

Crunchy Fish: a local favorite with roasted garlic Caribbean aioli, lettuce & tomato ………………………………. $9.95 

 



 
 

 
 

 
 
 

 
 

Dinner Menu 
From The Deep Blue Sea 

 

 
 
 

 
 

 

 

El Balsero:  a whole sweet plantain on a bed of creamy black bean salsa surrounded 
by sautéed shrimp, in a cognac & brown sugar reduction paired with white rice 
…………………....................................................................................................................................$16.95 
 
Shrimp Creole:  sautéed succulent shrimp in our signature Creole sauce paired with 
white rice                    
……………………………………………………………………………………………….……………..$15.95 
 
Cayo Hueso Mahi:  delicately seasoned on a trio of sauces (seafood, Creole & 
avocado) paired with yellow rice ………………………………………………………...…. $15.95 
 
Cast Iron Baked Crab Stuffing Shrimp:  jumbo shrimp stuffed with crabmeat, 
baked & presented in a cast iron skillet with a duo of sauces (seafood & Creole 
sauces) paired with yellow rice……………………………………………………………….….$17.95 
 
Kettle Cooked Mahi Mambo:  grilled mahi & jumbo shrimp with a Caribbean 
seafood sauce over white rice, baked in a traditional pot used around the Caribbean 
……………………………………………………………………………………………………………….... $17.95 
 
Coconut Shrimp:  beer battered, rolled in fresh coconut with a zesty mango guava 
sauce paired with garlic mashed potatoes………………………………………………..…. $17.95 
 
 
 

 

Coconut’s Signature Paella 
moist saffron seasoned rice simmered with white wine, beer & seafood broth, chicken, 

succulent shrimp, Florida lobster, clams, mussels, green & red peppers, garlic, 
smokey Spanish chorizo and finished with fresh herbs  

(2 people minimum)….. $26.95 per person 
 

 

 



 
 
 
 
 

Island Lovers 
 
 
 
 
 

 
 

 
Island Spiced Chicken:  marinated in our secret blend of island spices, roasted until tender & juicy  
paired with garlic mashed potatoes ……………………………………………………………………………….……...……………. $12.95 
 
Rum Drunk Pork:  our smoked kissed tender pork stuffed with apples and sage roasted in a delicious sweet 
&savory rum sauce paired with garlic mashed potatoes ………………...……………………………………………..………$14.95 
 
El Viejos Roasted Pork:  a Cuban classical traditional slow roasted smoke kissed pork paired with white rice 
and black beans …………………………………………………………………………………………………………………………………. $12.95 
 
The Flying Hog:  fried pork chunk wings served with garlic & onion mojo paired with white rice and black beans 
………………………………………...……………………………………………………………………………………………………………….. $15.95 
 
Churrasco Steak:  scrumptious grilled skirt steak served with fresh herb chimichurri sauce paired with garlic 
mashed potatoes ……………………………………………………………………………………………………………….…………….…$16.95 
 
Filet Mignon:  filet drizzled with red wine demi glaze reduction paired with garlic mashed 
potatoes…………………………………………………………………………………………………………………………….………………. $23.95 
 
 

Island Sides 
$3.95 each 

 

Caribbean stewed veggies: sliced zucchini, broccoli flowerets, tomatoes, 
red, yellow & green sweet peppers simmered with olive oil, garlic, basil and oregano 

*white rice *yellow rice  
Garlic mashed potatoes  

Black beans 
Key West tostones or maduros (sweet tropical bananas)  

 French fries 
 

House specialty seafood mashed potatoes…………….. $5.95 
 
 

Coconut’s Signature Sugar Cane Skewers 
your choice of any three grilled sugarcane skewers which give a unique flavor, 
stacked with red & green peppers and onions then brushed with our signature 

mango guava bbq sauce served with yellow rice 
………………………………………………………………………$19.95 

succulent shrimp * tender beef * juicy chicken 
 

 
 



                                                                                                              
 

 

Island Lovers 
 

Island Chicken: marinated in our secret blend of island spices roasted until tender & juicy 
ÓÍÏÔÈÅÒÅÄ ÉÎ ÃÉÔÒÕÓ ÈÅÒÂ ÐÁÎ ÇÒÁÖÙ ÐÁÉÒÅÄ ×ÉÔÈ ÇÁÒÌÉÃ ÍÁÓÈ ÐÏÔÁÔÏÅÓȣȣȢȣȣȣ.ȣȣ..ȣȣȣȣȢ$8.95 

Rum Drunk Pork:  our smoke kissed tender pork stuffed apples and sage roasted in a delicious 
sweet & savory rum sauce paired with garlic mashed potatoes ȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣ. $9.95 

El Viejo’s Roasted Pork: a Cuban classic! traditional slow roasted smoke kissed pork paired 
with white rice and black beans ……………………………………………………………………………….. $8.95 
 

The Flying Hog: fried pork chunk wings served with garlic & onion mojo paired with white rice 
and black beans ………………………………………………………………………………………….......…………$11.95 

Churrasco Steak: scrumptious grilled skirt steak served with fresh herb chimichurri sauce 
paired with garlic mashed potatoes ȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȣȢȢȣ...ȣȣȣ$11.95 

 
From the Deep Blue Sea 

 

Key West Kettle Cooked Seafood One Pot: moist Caribbean yellow seasoned rice simmered 
with white wine, seafood broth, succulent shrimp, white fish, mussels, scallions, green and red 
peppers, garlic, finished with fresh herbs …………………………………………….…………………...$12.95 
 

Skippers Platter: shrimp, whitefish, and scallops dusted in our house seasoning batter and fried 
to a crispy golden brown served with our roasted garlic Caribbean aioli paired with Caribbean 
yellow rice ………………………………………………………………………………………………………....….. $11.95 
 

Grilled Alaska Salmon: brushed with our signature mango guava glaze on a bed of Caribbean 
yellow rice…………………………………………………………………………………………………………….....$10.95 
 

Baked Fish Fillets: twin minuta butterfly headless fish baked in olive oil & garlic and drizzled 
with our award winning tomatoes, wine Creole sauce paired with yellow rice ……….... $10.95 
 

Mango Guava Glazed Shrimp Skewer: island fusion at its best shrimp skewered between green 
& red peppers and onions coated in our signature mango guava glaze on a bed of Caribbean 
yellow rice …………….……..…. $10.95 

 
Add a salad for $2.99 

All entrees come with a harvest vegetable blend 



 
      

 
 
 
 
 
 
 
 

Island Lovers 

Rancho Luna Steak: char grilled marbled & tender beef steak seasoned lightly in our signature spices topped 

with an aussie pepperberrie butter paired with roasted rosemary diced red skin potato’s 

…...............................................................................................................................................................................................................$10.95 

Cabo Wabo Steak: pan seared steak and seasoned with a blend of Yucatán spices cooked to perfection and 

topped with a pico relish and finished with a corona lemon butter, presented over adobo mash potatoes, 

drizzled with a lime crema served with pico de gallo salsa and avocado relish with tortilla chips for a south of the 

border experience………………………..…………...…………………………………………………………………………………….…$10.95 

Chef Recommendation:  steaks should not be cooked over medium well for optimum tenderness. 

Classic Chicken Dinner:  it’s comfort food with a modern twist moist, tender, and succulent chicken surrounds 

a classic cranberry & sage bread stuffing, drizzled with a berry balsamic reduction paired with our garlic mashed 

potatoes …............................................................................................................................ ............................................................. $10.95 

Pineapple Glazed Tempura Chicken Skewer: Asian & island fusion at its best chicken dipped in our wet 

tempura batter and fried to a golden color skewered between pineapple chunks and coated in an orange ginger 

glaze., over a bed of yellow rice ……………………………………………………….……….…………………………………….…$9.95 

Mama Mia Pork: roasted pork loin medallions crusted with tomato & garlic over a bed of Toscana orzo pasta 

with artichokes, spinach and roasted red peppers ………....………...……………………………….................................. $10.95 

Masita De Pork: pork chunks marinated in a Caribbean mojo and deep fried drizzled with our signature garlic 

olive oil mojo paired with white rice, black beans and sweet bananas …………………..……………….........……. $9.95 

From the Deep Blue Sea 

Grilled Alaskan Salmon: salmon lightly seasoned and drizzled with our famous Creole sauce that has been 

blended with cream and roasted garlic, basil & tarragon to create a unique pink sauce that gives you a 

Cuban/Italian twist paired with Toscana orzo pasta ……………………………………………..……………………....…. $10.95 

El Relleno Sole Fillet: yes, we had to stuff something delicate sole fillet stuffed with a rich scallop and crab 

mixture paired with yellow island rice …............................................................................................................................ $10.95 

 
All entrees come with our harvest baby carrots, green & yellow beans  

 


