% The Cove

ELEUTHERA, BAHAMAS

ISLAND FLAVOURS . SEASONAL INGREDIENTS . A BRIGHTER DAY

FROM THE
RITCHEN

FARM EGG OMELETTE

Choice of Tomato, Red Onion, Spinach, Mushrooms, Cheese, Bacon or Sausage

SOFT SCRAMBLED EGGS
Grilled Tomato, Fresh Herbs
AVOCADO & POACHED EGGS

Toasted Sourdough, Herbs, Chilli Flakes

SMOKED SALMON & EGGS
Toasted Sourdough, Herbs

BUTTERMILK PANCAKES
Guava Butter, Seasonal Island Fruit, Maple Syrup

BANANA BREAD FRENCH TOAST

Caramelized Pineapple, Toasted Nuts

SHRIMP & GRITS

Cheddar, Crispy Pancetta, Blistered Cherry Tomatoes, Scallion, Scotch Bonnet Butter
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NOURISHING STARTS FOR BRIGHTER DAYS

TROPICAL YOGURT BOWL
Pineapple, Mango, House Granola, Toasted Coconut, Cranberries

COCONUT CHIA BOWL
Seasonal Fruit, Toasted Seeds, Coconut Flakes

OVERNIGHT OATS
Coconut Milk, Banana, Berries, Chia Seeds, Toasted Nuts

SIDES

APPLEWOOD SMOKED BACON / PORK SAUSAGES / HERB POTATOES / AVOCADO / 2 FARM EGGS / SAUTEED MUSHROOM

Please let your server know if you have any dietary restrictions or allergies.

GOOD FOOD BRIGHTER DAYS



< The Cove

ELEUTHERA, BAHAMAS

EVENING IN ROOM
DINING

COMFORTS

COVE CAESAR SALAD

Romaine, Parmesan, Croutons, Anchovy Dressing

CRISPY TOFU WRAP

Caribbean Curry Mayo Summer Slaw, Cucumber, Pickled Red onion

COVE SMASH BURGER
Angus Beef, Cheddar, Pickles, Onion, Special Sauce, Brioche Bun

SPICY CHICKEN BURGER
Jerk Spiced Chicken, Slaw, Pickles, Chili Mayo, Brioche Bun

FLATBREAD
Tomato, Mozzarella, Basil, Olive oil

GARLIC & CHILLI LINGUINE

Chicken Or Shrimp, Lemon, Parsley, Parmasan

NEW YORK STRIP & FRIES
Grilled Angus Beef, Peppercorn Sauce, Fries

SIEDEESS

FRENCH FRIES
TRUFFLE FRIES
MAC & CHEESE
COCONUT RICE & PEAS PILAF
DRESSED SALAD

——  SOMETHING SWEET —

ICE CREAM SANDWICHES
Daily flavours

CHOCOLATE MOUSSE
Coconut Sorbet, Sesame Tuille

Please let your server know if you have any dietary restrictions or allergies.



	FROM THE KITCHEN
	FARM EGG OMELETTE
	Choice of Tomato, Red Onion, Spinach, Mushrooms, Cheese, Bacon or Sausage

	SOFT SCRAMBLED EGGS
	Grilled Tomato, Fresh Herbs

	AVOCADO & POACHED EGGS
	Toasted Sourdough, Herbs, Chilli Flakes

	SMOKED SALMON & EGGS
	Toasted Sourdough, Herbs

	BUTTERMILK PANCAKES
	Guava Butter, Seasonal Island Fruit, Maple Syrup

	BANANA BREAD FRENCH TOAST
	Caramelized Pineapple, Toasted Nuts

	SHRIMP & GRITS
	Cheddar, Crispy Pancetta, Blistered Cherry Tomatoes, Scallion, Scotch Bonnet Butter

	WELLNESS BOWLS
	TROPICAL YOGURT BOWL
	Pineapple, Mango, House Granola, Toasted Coconut, Cranberries
	COCONUT CHIA BOWL

	Seasonal Fruit, Toasted Seeds, Coconut Flakes

	OVERNIGHT OATS
	Coconut Milk, Banana, Berries, Chia Seeds, Toasted Nuts

	SIDES


	GREGORY TOWN GRILL
	Small Plates
	COCONUT CASHEW SATAY DIP
	CRISPY CRACKED CONCH

	FISH TACOS
	JERK CHICKEN SKEWER
	Brown Butter Corn Sauce, Cilantro, Charred Lime             / 7  Per One


	Salads
	THE COVE CAESER SALAD
	GREEN PAPAYA SALAD
	ROASTED WATERMELON SALAD
	Sides /10
	FRENCH FRIES
	SWEET POTATO FRIES
	GARDEN SALAD


	Handhelds
	THE COVE SMASH BURGER
	SPICY CHICKEN BURGER
	KALIK BATTERED GROUPER
	CRISPY TOFU WRAP


	Flatbreads
	MARGHERITA
	JERK CHICKEN
	ROASTED VEGETABLE

	Dessert
	ICE CREAM SANDWICHES /15
	TRIPLE CHOCOLATE CHIP
	COCONUT BERRY
	LOCAL RUM & RAISIN

	HOMEMADE SORBETS /11


	SUSHI BAR
	AUTHENTIC
	HOSOMAKI
	FUTOMAKI
	TUNA FUTOMAKI
	CUCUMBER FUTOMAKI


	BAHAMIAN CLASSICS
	WICKED TUNA
	CRAZY SALMON
	RAINBOWBAY ROLL
	TORCHED LOBSTER ROLL
	TEMPURA ROLL
	Sashimi
	Nigiri

	TEMAKI HANDROLL
	TUNA
	Spicy Japanese Mayo, Spring Onion, Toasted Sesame/ 25

	SALMON
	Spring Onion, Toasted Sesame, Ponzu / 25

	HAMACHI
	Spring Onion, Ginger, Toasted Sesame/ 26


	POKE BOWLS
	TUNA
	SALMON
	TOFU


	DINNER
	FOR THE TABLE
	JERK CHICKEN SKEWER
	Brown Butter Corn Sauce, Cilantro, Charred Lime              Each 7

	COCONUT SHRIMP
	GREEN PAPAYA SALAD
	SWORDFISH & SHISITO SKEWER
	Roasted Pineapple & Jalapeno Hot sauce, Lime & Cilantro / 11 Each



	STARTERS
	ZUCCHINI ROSE
	CRISPY OXTAIL CROQUETTES
	Sweetcorn Puree, Lima Beans, Charred Corn  / 28


	CAESAR WEDGE
	SPICY BEEF TARTARE
	TONIGHT’S SPECIALS
	INSPIRED BY THE SEASON, THE ISLAND & ANGIES GARDEN
	PLEASE ASK YOUR SERVER
	FROM THE SEA - FROM THE GARDEN - FROM THE GRIILL




	Mains
	TO SHARE
	BONE IN RIBEYE
	Flame-grilled Angus Beef, Red Pepper Puree & Two Sides /115

	BUTTERFLIED WHOLE SNAPPER
	Coral Sauce, Pepper Escovitch, Garden Herbs & One Side / 70

	BBQ CAULIFLOWER STEAK
	Green Harissa, Pepper Escovitch, Miso Cashew Cream  / 40

	NEW YORK STRIP
	Three Peppercorn Sauce, Fries, Dressed Salad / 65

	GRILLED CABBAGE
	Braised Lima Beans, Fermented Chilli Lime Leaf Buttermilk, Nori Paste  / 40

	PIRI PIRI HALF CHICKEN
	Sour Orange & Goat Pepper Glaze, Lobster Gravy  / 50

	GROUPER
	Green Papaya & Cucumber Salad, Coconut Curry Sauce, Rice / 50

	LOBSTER AGNOLOTTI
	Lobster Mousse, Saffron Broth, Charred Corn & Sweet Peas / 52

	SIDES
	TRUFFLE FRIES
	Parmesan & Truffle Mayonnaise / 14

	MASH POTATO
	Yukon Gold, Confit Garlic, Milk & Cultured Butter / 16

	FENNEL, CANTALOUPE, CHILLI SALAD
	Shaved Fennel, Fresh Melon, Chilli Mint Dressing / 14

	CRISPY PLANTAIN
	Lemon Salsa, Coriander, Sea Salt/ 12

	CHARRED GREENS
	Garlic & Ginger Brown Butter, Pumpkin Seeds/ 14

	COCONUT  & PEAS PILAF
	Coconut Scented, Pigeon Peas, Scallion, Thyme & Toasted Coconut / 8

	MAC N CHEESE
	Aged Cheddar, Gruyere, Parmesan, Toasted Herb Crumb/ 12

	GLAZED CARROTS
	Whipped Ricotta, Toasted Pistachios Seeds, Spiced Glaze / 16


	SUMTIN’ SWEET
	CHOCOLATE MOUSSE
	Coconut Sorbet, Sesame Brittle / 16

	SWEET OF THE DAY
	Please Ask Your Server /20

	ELEUTHERA  PINEAPPLE TART TATIN
	Spiced Miso Caramel, Thyme, Puff Pastry, Coconut Sorbet/ 26

	HOMEMADE SORBETS
	Berry, Coconut, Tamarind / 13

	HOMEMADE ICE CREAM
	Chocolate, Pistachio, Vanilla Funfetti / 14



	YOUNG EXPLORERS
	MAC+CHEESE
	Creamy cheese sauce, Peas or Garden Salad

	SIMPLE PASTA
	Tomato Sauce Or Butter & Parmesan

	LOCAL FISH FINGERS
	Crispy Local Fish, Fries & Peas

	CHEESE BURGER
	Garden Salad Or Fries

	BUILD YOUR OWN PLATE
	PROTEIN
	Local Fish
	Grilled Chicken
	Steak

	STARCH
	Rice
	Mash Potato
	French Fries

	VEGETABLE
	Peas
	Corn On The Cob
	Greens
	Garden Salad


	A LITTLE TREAT
	ISLAND FRUIT
	Seasonal Selection

	HOMEMADE SORBETS
	Please let your server know if you have any dietary restrictions or allergies.
	LITTLE BITES - BIG SMILES



	EVENING IN ROOM DINING
	COMFORTS
	COVE CAESAR SALAD
	Romaine, Parmesan, Croutons, Anchovy Dressing

	CRISPY TOFU WRAP
	Caribbean Curry Mayo Summer Slaw, Cucumber, Pickled Red onion
	COVE SMASH BURGER
	Angus Beef, Cheddar, Pickles, Onion, Special Sauce, Brioche Bun

	SPICY CHICKEN BURGER
	Jerk Spiced Chicken, Slaw, Pickles, Chili Mayo, Brioche Bun

	FLATBREAD
	Tomato, Mozzarella, Basil, Olive oil

	GARLIC & CHILLI LINGUINE
	Chicken Or Shrimp, Lemon, Parsley, Parmasan

	NEW YORK STRIP & FRIES
	Grilled Angus Beef, Peppercorn Sauce, Fries


	SIDES
	FRENCH FRIES
	TRUFFLE FRIES
	MAC & CHEESE
	COCONUT RICE & PEAS PILAF
	DRESSED SALAD

	SOMETHING SWEET
	ICE CREAM SANDWICHES
	Daily flavours

	CHOCOLATE MOUSSE
	Coconut Sorbet, Sesame Tuille

	The Cove

	BEACH MENU
	TO SHARE
	COCONUT SATAY & CRISPY WONTONS
	CRACKED CONCH
	Calypso Sauce


	HANDHELDS
	COVE SMASH BURGER
	Double Beef Patty, American Cheese, Bacon, Eleuthera Grilled Pineapple, House Pickles,
	Cove Burger Sauce, Brioche Bun

	SPICY CHICKEN BURGER
	Choice Of Grilled Or Fried Thigh, Summer Slaw, Pickled Cucumber, Sriracha Mayonnaise

	KALIK FISH BURGER
	Corn Salsa, Lettuce, Tomato, Tartare Sauce, Brioche Bun

	FISH TACOS
	Green Papaya Slaw, lettuce, Jalapeno & Roasted Pineapple Hot Sauce, Flour Torillas

	CRISPY TOFU WRAP
	Caribbean Curry Mayo Summer Slaw, Cucumber, Pickled Red Onion

	FLATBREADS
	MARGHERITA
	Tomato, Mozzarella, Basil, Olive Oil

	JERK CHICKEN FLATBREAD
	Roast Pineapple, Sweet Peppers, Mozzarella, Corn Salsa

	ROASTED VEGETABLE FLATBREAD
	Whipped Ricotta. Tomato Relish, Baby Arugula, Black Pepper Oil


	SIDES
	SOMETHING SWEET
	SUSHI
	Our full sushi menu is also available on the beach.
	For our full lunch menu, we invite you to dine at the restaurant





