
Appetizers s Light Fare

Soup s Salads

Mac N Cheese

Peel-N-Eat Shrimp
Fresh gulf shrimp steamed in beer and our 
special seasonings. Served chilled with our 
house specialty cocktail sauce. 
1/4 lb $9.5 or  1/2 lb $17.5

Shrimp Cocktail
Five large gulf shrimp served with cocktail 
sauce and lemon. $12

Oysters on the Half Shell*
Farm raised oysters served with 
horseradish and cocktail sauce. Half 
dozen. $16

        Mariner’s Mussels
A pound of New England blue mussels 
sautéed in white wine and garlic butter. 
Served with our fresh garlic bread. $14

       Maryland Crab Cakes
Two large crab cakes made with sweet 
blue crab meat. Served with Cajun 
remoulade sauce. $12

       Captain’s Calamari
Tender calamari, lightly breaded with 
banana pepper rings. Fried to a golden 
brown and served with our warm 
marinara sauce. $14

Famous Jumbo Onion Rings
Great to share! A large serving of extra thick, 
beer battered onion rings. $9

        Wisconsin Cheese Bites
Scrumptious, white cheddar cheese curds 
lightly breaded, deep fried and served 
with marinara sauce for dipping. $9

Buffalo Chicken Dip 
A spicy, but creamy mix of cream cheese, 
buffalo sauce, and tender chicken 
topped with melted cheddar jack cheese. 
Finished with a hot sauce drizzle and 
finely chopped green onions. Served 
with carrots, celery, and tortilla chips for 
dipping. $12

Mile High Nachos
Tortilla chips topped with three cheeses, 
tomatoes, onions, salsa, and sour cream. 
$10| Add black beans $ 12 | Add chicken or 
taco meat $13 |Add shrimp and crab $14

       The PC Quesadilla
Grilled tortilla stuffed with fire roasted 
peppers and onions, jack and cheddar 
cheeses. Served with salsa and sour cream. 
$10| Add black beans $ 11 | Add chicken $13 
Add shrimp and crab $14

Island Sweet Potato Fries
A large basket of sweet potato fries with a 
taste like no other. You will wonder if you 
ordered dessert first! $8

          Southwest Chicken Egg Rolls
Chicken, monterey and mozzarella 
cheeses with black beans, corn, onions, 
and salsa gives these a good western 
kick! Served with a sweet chili sauce for 
dipping. $10

Homemade Italian Meatballs
Two large Italian style meatballs topped 
with our special recipe marinara sauce, 
ricotta and mozzarella cheeses. Served 
with garlic bread. $10

Smothered Sea Chips Or Fries
A heaping portion of our homemade 
potato chips or fries covered in melted 
colby jack cheese and bacon bits. We finish 
them off with a ranch drizzle and scallions 
to make them oh so GOOD! $9

      French Brie Stuffed Pretzels
Bavarian style pretzels stuffed with 
imported brie cheese and chopped garlic. 
Baked to a golden brown and brushed 
with garlic butter. $13

Spicy Battered Pickle Sticks
A basket full of crispy, tangy, thin cut dill 
pickles. Lightly coated in a corn meal and 
spicy mustard batter. Served with sauce 
for dipping. $8

Buffalo Chicken Flatbread
Creamy buffalo chicken dip, tender 
pieces of all white meat chicken, melted 
mozzarella cheese, and just the right 
amount of celery and scallions. Finished 
with a drizzle of hot sauce for added 
heat. $13.5

Pizza Style Flatbread
A pizza sauce and mozzarella base with 
UP TO three of the following choices of 
toppings: pepperoni, bacon, chicken, 
onions, tomatoes, banana peppers, 
jalapenos, green olives or kalamata 
olives. $13.5

       Chicken & Seafood Gumbo
Our homemade gumbo with lots of chicken, shrimp, crab, 
andouille sausage, rice, and vegetables in a thick Cajun 
spiced tomato-based broth. 8 oz Cup - $6.5 | 12 oz Bowl - $8.5

       Famous Seafood Chowder
A hearty serving of our homemade chowder with lots of 
clams, fish, shrimp, and crab in a rich, creamy potato stock. 
8oz Cup - $6.5 | 12oz Bowl - $8.5

       Four Seasons Cobb Salad
Our unique twist on a traditional salad. Comes with our 
special blend of greens, bacon, avocado, grilled chicken, 
tomatoes, hard-boiled eggs, and green onion. Topped 
with blue cheese crumbles and served with your choice of 
dressing. $15

Caesar Salad
Our large classic caesar with parmesan cheese and garlic 
croutons. Lightly tossed in our special caesar dressing. 
$9. | Add blackened chicken $12. | Add a blackened shrimp 
skewer $13.5  

Southwestern Salad
Crispy garden mix and shredded cheddar jack cheese 
topped with a tasty corn and black bean relish and 
homemade pico de gallo. Finished with tortilla strips and 
served with our house made salsa ranch. $12| Add blackened 
grilled chicken $15 | Add blackened shrimp skewer. $16.5

BLT Salad
Our garden mix topped with generous amounts of bacon, 
hard-boiled eggs, and sliced roma tomatoes. Finished with 
finely chopped scallions and garlic croutons. Served with 
the dressing of your choice. $10 | Add blackened chicken $13 
| Add a blackened shrimp skewer $14.5

Land & Sea Trio
Large portions of both our delicious albacore tuna and 
chicken salads. Served with a freshly baked pretzel plank 
and your choice of fresh fruit OR cottage cheese. $12.
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      Cove Appetizer Combo
A large sampling of the Cove’s favorites! 
Best shared with friends! Chicken tenders, 
wisconsin cheese bites, jumbo onion rings, 
and fried shrimp are a sure crowd pleaser. 
Served with marinara and ranch for 
dipping $15.5

Signature Favorite

House Specialty

Ask Your Server About Purchasing 
Pirates Cove’s Merchandise & Apparel

Dressings: Ranch, Chunky Blue Cheese, French, 
Thousand Island, House Balsamic, Caesar, Salsa 
Ranch, Honey Mustard, Greek Vinaigrette, FF 
Italian, and FF Raspberry Vinaigrette

Soft Bavarian Pretzels
Bavarian style pretzel planks freshly baked 
to a crispy, golden brown and served with a 
traditional spicy nacho cheese. $10

Mediterranean Salad
Romaine lettuce, red onion, tomatoes, roasted red 
peppers, hard boiled eggs, cucumbers, pepperoncini, 
kalamata olives and feta cheese. Served with our greek 
vinaigrette. $13 | Add blackened grilled chicken $16  
Add sautéed blackened shrimp skewer $17.5

TRY ONE OF OUR 

HOUSE WING OR 

TENDER SAUCES

Buffalo - Hot Buffalo - Spicy Garlic 
Sriracha Chili - Tangy BBQ

Chipotle BBQ - Kick’n Honey Garlic

*Limit two sauces per item please*

      Famous Chicken Wings
Our lightly breaded wings are 
served naked, but not to worry! We 
have a lot of great signature sauces 
to dress them up! Served with 
carrots, celery and your choice of 
blue cheese OR ranch dressing. $11.5

Chicken Tenders
A large serving of seasoned and 
lightly breaded all white meat 
chicken. Your choice of sauce. $10

Gourmet White Mac
Cavatappi pasta smothered in a rich, creamy blend of white cheddar, 
romano, and cream cheeses. Topped with panko bread crumbs and 
baked to a golden brown. Served with garlic bread. $10

Lobster Mac
Cheesy, rich cavatappi pasta topped with lobster and panko bread 
crumbs. Baked and served with garlic bread. $15
 

Cajun Chicken White Mac
Our gourmet blend tossed with Cajun spices and tender grilled 
chicken. Topped with panko bread crumbs and baked to golden 
brown. Served with garlic bread. $13



Sandwiches, Wraps s More
Served with your choice of: shoestring fries, coleslaw, cottage cheese, homemade seasoned chips or black beans and rice. 
Substitutions: onion rings, fresh fruit or sweet potato fries  $2, Mac -N- Cheese $2.5

Seaside

Burger s Chicken

                 

␣       Classic Italian Hoagie
A garlic brushed Italian roll topped with pepperoni, 
genoa salami, capicola ham, and provolone cheese. 
Baked and finished with lettuce, tomatoes, banana 
peppers, and Italian dressing. $12.50

Black Angus Sliders*
Three fresh sliders topped with american cheese. Served
on mini kaiser buns. $12

Grilled Turkey Burger
A 1/3 pound fresh ground turkey burger grilled to order. 
Topped with your choice of cheese on a bakery roll. $12

Portabella Melt
Fresh, grilled portabella mushrooms and flame roasted 
onions and peppers are complimented by fresh sliced 
tomatoes, banana peppers, and pepper jack cheese. 
Grilled to a golden brown on texas toast. $12.5

Three Cheese Grilled Cheese
For those days when comfort food is needed. We 
combine american, swiss, and cheddar cheeses. Served 
on texas toast. $11

Southern Pulled Pork BBQ
Slow cooked pork BBQ piled high on a bakery roll. Served 
with our unique coleslaw for topping. $12

The Cove Big Dog
A quarter pound grilled Nathan’s all beef hot dog served 
Chicago style with diced onions, tomatoes, and banana 
peppers on a grilled poppy seed bun. $10

   
␣ ␣  

␣      The Cove Club Sandwich
A double decker of fresh turkey, ham, crisp bacon, and 
swiss cheese with lettuce and tomato on your choice of 
toasted bread. $13.5

New York Reuben
Corned beef, sauerkraut, and swiss cheese served hot on 
marble rye with thousand island dressing. $13

Chicken Fajita Wrap
Served chilled; this wrap is a longtime best seller! Combine 
chicken, mild salsa, fire roasted onions and peppers, and 
cheddar jack cheese with white rice for a fiesta in your 
mouth! Served in an herb wrap. $12

B & B Grilled Cheese
Our twist on a classic... Sliced, imported brie cheese and 
smoked bacon are grilled to perfection on texas toast. $12.5

Cheeseburger in Paradise*
Our famous ½ pound black angus burger, grilled to 
order with your choice of cheese. Served on a bakery 
roll.  $13

Grilled Chicken Sandwich
An 8 oz. boneless, skinless, marinated chicken breast.
Grilled with your choice of cheese on a bakery roll. $13

Famous Fried Jack Salmon Sandwich
A large white fish fillet, hand breaded and deep fried. 
Served on marble rye. $12.5

Florida Grouper Reuben
Our famous grouper fingers fried to a golden brown 
and served on toasted marble rye. Topped with creamy 
thousand island dressing, our zesty coleslaw, and melted 
swiss cheese. It’s a unique and tasty twist on a classic. $15

Sautéed or Fried Grouper Tacos
Two soft taco shells filled with a large portion of seasoned 
grouper, fresh avocado, shredded lettuce, diced tomatoes, 
and cheddar jack cheese. Topped with our special island 
mango sauce. $14.5

Blackened Tilapia Sandwich
A blackened, pan seared tilapia fillet served on a 
freshly baked roll with lettuce, tomato, onion, and 
tarragon tartar sauce. $15

Grilled Ahi Tuna Sandwich*
Sushi grade ahi tuna grilled to your liking. Topped with 
wasabi coleslaw. Served on a fresh brioche bun. $16 

Grouper Wrap
Your choice of fresh sautéed grouper or our famous fried 
grouper with lettuce, tomato, cheddar jack cheese, and our 
special Cajun sauce. Served chilled. $14.5

Island Shrimp Wrap
Gulf shrimp crusted and fried with a crispy blend of 
tropical spices, rice, lettuce, tomato, cheddar jack cheese, 
and our Cajun sauce. Served chilled. $14.5
 

Albacore Tuna or Chicken Salad Sandwich
Choose from our tasty all white meat chicken salad or 
albacore tuna salad topped with lettuce and tomato. 
Served on the bread of your liking. $11

Sides

Specialties
Served with tossed salad or coleslaw and choice of shoestring fries, cottage cheese, homemade seasoned chips or black 
beans and rice. Substitutions: onion rings, fresh fruit or sweet potato fries $2, Mac -N- Cheese $2.5

Famous Grouper Fingers
Fresh grouper, hand cut into “fingers”. Lightly coated with our 
specially seasoned breading, fried to a golden brown. Served 
with tartar sauce. A house favorite year after year! $18

The Captain’s Plate
Our captain’s plate features our famous jack salmon 
white fish fillet accompanied by panko breaded butterfly 
shrimp, lightly breaded scallops, and hushpuppies. Served 
with cocktail and tartar sauce. $20

Island Tilapia & Shrimp
An herb and garlic crusted tilapia fillet served with your 
choice of either fried butterfly shrimp OR our tropical 
coconut shrimp. $18

        Jumbo Shrimp Basket
Eight large gulf shrimp dusted with panko bread crumbs. 
Deep fried to a golden brown and served with our house 
specialty cocktail sauce. $18

       Tropical Coconut Shrimp
Eight large gulf shrimp dusted with panko bread crumbs 
and coconut. Deep fried and served with our pineapple red 
chili sauce for dipping. $18

           Pan Seared Pork Loin Chops
Two thick cut chops lightly dredged in our seasoned 
flour and pan seared. $17  
Goes great with our Gourmet White Mac $2.5

          New York Strip Steak*
Our  hand center cut, 10 oz. Angus strip, seasoned and 
grilled to your liking $23 | Add sautéed mushrooms OR 
caramelized onions for $1 each

Grilled Shrimp Skewers
Three sugar cane skewers full of succulent gulf shrimp. 
Buttered and grilled or blackened to perfection. $22

           Caribbean Mahi-Mahi
Our fresh 6 oz cut of mahi-mahi lightly seasoned, 
grilled, and topped with a grilled pineapple ring and our 
Caribbean sauce. $17.5

NEW

NEW

NEW

CHOOSE A STYLE FOR YOUR 
BURGER OR CHICKEN SANDWICH

Black & Bleu Style
Cajun spices, blue cheese crumbles, and caramelized 
onions. $13.5

TexMex Style
Pepper jack cheese, pickled jalapeños, mild salsa, and fresh 
avocado. $14.50

French Style
Creamy brie cheese, caramelized onions, and bacon. $15

Swiss Style
Swiss cheese, grilled portabella mushrooms, and 
caramelized onions. $14

The Great Western Style
Cheddar cheese, sliced ham, bacon, a jumbo onion ring, and 
barbecue sauce. $15.5

Grilled Beef Tenderloin Sandwich*
A prime beef tenderloin filet lightly pounded out and 
seasoned. Chargrilled to your liking and topped with 
sautéed mushrooms, caramelized onions, and provolone 
cheese.  Served on a french roll.  $17

      Cuban Classic
Island style roasted pork loin topped with cheddar jack 
cheese and fire roasted peppers and onions. Hot pressed 
on Cuban style bread. $15

Homemade Italian Meatball Sandwich
Our large, Italian style meatballs topped with our special 
recipe marinara sauce and mozzarella cheese. Baked to 
perfection on our fresh garlic brushed Italian roll. $12

Tossed Salad $4
Small Caesar Salad $4.50
Fruit Salad $3.75 

Coleslaw $2.50
Cottage Cheese $2.50 
Black Beans & Rice $3.75 

Mac-N-Cheese $4.50 
Side of Fries $3 
Fries & Cheese $5.50

Homemade Seasoned Chips $3.50
 1/2 Order of Onion Rings $4.25 
Chips, Cheese & Salsa  $6

menu designed by  KILLERSPOTS.COM | (513) 996-6900 Please note 18% gratuity will be added to 
checks for parties of 8 or more.

By law, smoking is permitted on the patio 
when one or more sides are open.

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


