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GOOD FOOD, GOOD FRIENDS,
GOOD TIMES

STARTERS

Spinach Artichoke Dip $15
Rich, creamy spinach and artichoke dip

served with diced Roma tomato and herbs,
served with warm crispy tortilla chips.

Bruschetta Burrata sid
Toasted La Brea sourdough topped

with fresh tomato bruschetta, creamy

burrata, and a balsamic glaze.

Jalapeiio Poppers 14
(6) Bacon-wrapped jalapefios stuffed with a
creamy house cheese blend and baked golden.
Topped with house made raspberry compote.

Edamame $13
Steamed edamame tossed in Ponzu
sauce, garlic and red pepper flakes.

Fried Pickles <14

Crispy breaded pickle chips served
with house-made chipotle ranch.

Comfort Bread sid
Atoasted hoagie roll smothered with
pepperoni and melted mozzarella, served

with warm marinara for dipping.

Fried Zucchini <14

Hand breaded golden fried zucchini chips
served with warm marinara for dipping.

Chicken Tenders <16

Golden crispy chicken
tenders served with fries.

House-Made Meathalls sid
(5) Hand rolled meatballs simmered in
marinara, topped with melted mozzarella

and served with toasted sourdough.

Pretzel Bites $id
Warm, soft pretzel bites topped

with butter and salt served with

our signature Cove beer cheese.

Pretzel upgrade: tossed in cinnamon

and sugar served with house made
mascarpone +$1

Cheese Curds <13

Golden fried cheese curds served
with house made ranch.

Fried Green Beans $11
Perfectly fried green beans served
with ranch or spicy Sriracha mayo.

SANIPLER
BOARD

Your choice of our most
popularitems

Limit one of each

Cheese Curds Sliders
Fried Pickles Mini Corn Dogs
Fried Green Cove Wings
Beans Chicken Tenders
Hand Battered pgiato Skins
Zucchini

Pick 4 $29 « Pick 5 $34

SHARERABLE
FRY CREATIONS

Chilaquiles Nachos $15
Crispy tortilla chips piled with melted
Monterey Jack cheese, house Chilaquiles
sauce, seasoned chicken, fresh pico de

gallo, jalapeno crema and guacamole.

Chili Cup $6 | Bowl $10
Hearty chili topped with shredded
cheese and sour cream.

Chili Cheese 12

Crispy golden fries loaded with
chiliand melted cheddar cheese.

Mini Corn Dogs s11
(10) Golden crispy mini corn dogs
served with ketchup and mustard.

Chorizo Fries $14
Crispy golden fries topped with chorizo, house
made pico de gallo, chipotle ranch, avocado
tomatillo salsa, cotija cheese and guacamole.

Potato Skins $15
(5) Salted crispy golden potato skins

loaded with melted cheese, topped with
bacon, green onion, and sour cream.

Truffle Garlic Parmesan $17
Crispy golden fries tossed with

fresh shaved parmesan, minced

garlic, truffle oil and parsley.

Fish NI’ Chips $17
Beer-battered white fish served with tartar
sauce, alemon wedge, fries and coleslaw.

LJ's Shrimp Bashet $17
Lightly hand breaded fried shrimp with
seasoned fries and house made coleslaw.
Served with a firecracker sauce.

Stoner Tacos 2 for $5
Fried in house corn tortilla filled with

seasoned ground beef, topped with

shredded iceberg, diced tomato, and
shredded cheddar jack cheese.

Buffalo Chicken Dip $17
Abold blend of shredded chicken,

multiple cheeses and buffalo sauce,

garnished with melted Monterey Jack

cheese and green onions. Served with

celery, carrots, and crispy tortilla chips.

Signature Cove Wings $16
(7) Crispy chicken wings tossed in your

choice of sauce: Buffalo, BBQ, Lemon

Pepper, Cajun, Honey Sriracha, Garlic
Parmesan, or Mango Habanero.

Lamb Lollipops $19
Grilled lamp lollipops served with a rosemary
cream sauce, over a bed of fresh mixed greens.

Ahi Tuna

Seared, seasoned Ahi tuna topped with
house made Ponzu sauce, avocado, sliced
jalapeio, julienned white onion, and micro
cilantro. Served with wonton chips.

Classic Hot Doy $6
A Nathan’s famous all beef frank

served on a toasted bun.

Add bacon +$2 - Add chili and cheese +$2

Quesadilla $12
A crisp quesadilla loaded with melted

cheese, served with guacamole, house

made salsa, and sour cream.

See the MAKE ITYOUR OWN Menu

Fish Tacos $13
Two freshly beer battered white fish

tacos in warm flour tortilla, topped with
shredded cabbage, pico de gallo, and

chipotle ranch, served with fresh lime.

$20

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




HANDHELDS

Served with crispy fries, tater tots or Cove chips.
Sweet potato fries, onion rings or side salad +$2 o Truffle garlic fries +$6

SALADS

Protein add ons:
chicken +$6, shrimp +$10, steak +$13

Philly $19
Thinly sliced steak grilled with peppers, onions,
and mushrooms, topped with melted white
American cheese on a toasted hoagie roll.

Club 18
Turkey, ham, and bacon with Swiss cheese,
lettuce, tomato, mayo and avocado

piled high on toasted sourdough.

Pastrami $19
Hot Pastrami with swiss, pickles, yellow
mustard on a toasted hoagie roll.

Make it Ruben Style with sauerkraut,
Thousand Island on toasted rye bread

Cove Greek $13
Mixed greens with diced tomato, cucumber,
kalamata olives, and feta cheese,

tossed in our house Cove dressing.

Hot Italian $19
Seared salami, ham, and pepperoni

layered with provolone cheese, shredded
lettuce, tomato, red onion, and Italian

dressing on a toasted hoagie roll.

Meathall Sub $19
Tender Italian-style hand rolled meatballs
smothered in rich marinara sauce, topped
with melted mozzarella and parmesan
cheese, served on a toasted hoagie roll.

0ld School $13
Chopped romaine, diced tomatoes,
cucumbers, shredded carrots, sliced red
onion, shredded cheese, and croutons

Cove Dip $19
Thinly-sliced beef piled high with melted
Swiss cheese on a toasted hoagie roll,

served with au jus for dipping.

Turn into a Cali dip and add Ortega chili

Chicken Pesto Wrap $18
Grilled chicken breast with mixed greens, diced
tomato, feta cheese, pesto mayo, balsamic

glaze drizzle, wrapped in a tomato basil tortilla.

Cove Favorite Salad $19
Mixed greens topped with candied pecans,
goldenraisins, dried cranberries, fresh

fruit, and feta cheese, in Cove dressing.

Southwest Wrap $19
Blackened chicken with mixed greens,
southwest mix, avocado, pepper jack

cheese, tortilla strips, and chipotle

ranch in a tomato basil tortilla.

Served with your choice of crispy fries, tater tots or Cove chips.
Proteins Subs: turkey patty, grilled or crispy chicken hreast
Sweet potato fries, onion rings or side salad +$2 o Truffle garlic fries +$6

Buffalo Chicken Salad 18
Crisp romaine topped with grilled or crispy
chicken tossed in buffalo sauce, diced

tomato, and blue cheese crumbles, served
with ranch or blue cheese dressing.

Cobb Salad $19
Romaine topped with grilled chicken, bacon,
hard-boiled egg, avocado, blue cheese,

and diced tomato, served with ranch.

Caesar Salad $14
Crisp romaine tossed in classic Caesar
dressing with shaved parmesan

and house made croutons.

Patty Melt $19
A premium Angus pressed beef patty

topped with melted white American cheese,
grilled onions, and pickles on grilled sourdough
or rye with Thousand Island dressing.

0ld School Burger $17
Premium Angus beef patty topped

with melted American cheese,

grilled onions and Thousand Island

on a brioche bun.

Blackened Shrimp Salad
Mixed greens topped with blackened
shrimp, brie cheese, dried cranberries,
sliced strawberries, and red onion,
tossed in blueberry vinaigrette.

$20

Bronco Burger $19
Premium Angus beef patty topped with pepper
jack cheese, bacon, crispy onions, sliced
jalapefio, and BBQ sauce on a brioche bun.

Brisket Sliders 17
Tender brisket smothered in BBQ sauce
topped with coleslaw and crispy onions.

Salmon Salad

Mixed greens, cucumbers, tomatoes, red
onion, dried cranberries, pine nuts, feta,
served with Cove signature balsamic.

$23

Sliders $17
(3) Mini burgers topped with grilled

onions, American cheese, and

Thousand Island dressing.

FLATBREADS

Make It Your Own Burger $18
See the MAKE IT YOUR OWN Menu

PASTAS

Steak Salad

Grilled Cove signature premium in house
cut filet over mixed greens with grilled
zucchini, blue cheese, diced tomato,
crispy onions, and Cove chips, served
with signature Cove balsamic.

$23

Chicken Alfredo $19

Penne tossed in a creamy house

Cove Pizza $10 made Alfredo sauce with grilled

See the MAKE ITYOUR OWN Menu chicken and melted mozzarella.

BB Chipotle Baked Tortellini Pesto $22
Chicken Flathread $18 5 Cheese tortellini in a creamy pesto sauce

Oven baked flatbread topped with BBQ sauce,
blended cheeses, grilled chicken, red onion,
cilantro, and a drizzle of chipotle ranch.

and topped with melted mozzarella.
Add chicken +$6

Mozzarella

Pesto Flathread $16
Oven baked flatbread topped with pesto,
mozzarella, toasted pine nuts, sun-dried
tomatoes, arugula, and a balsamic glaze.

Add grilled chicken +$4

Spicy Seiiorita Pasta $19
Penne tossed in a house made seforita

sauce with blackened chicken, roasted red
peppers, grilled corn, and melted mozzarella.
Sub blackened shrimp +$6

DESSERTS

Cookie Skillet $11
Awarm skillet cookie topped with
two scoops of vanillaice cream.

Seasonal Cheesecake $9
Aslice of creamy cheesecake topped

with your choice of our seasonal compote,
chocolate, caramel or fresh strawberries.

Brownie Sundae $11
Awarm brownie topped with two

scoops of vanillaice cream, chocolate

sauce, caramel drizzle, whipped

cream and a maraschino cherry.

NIAKE
IT YOUR
oW

Burger Protein options: Turkey Patty « Premium
Angus Beef Patty « grilled or crispy chicken breast
« Chili +$2

Extras Bacon +$2 - Avocado +$2 .

Extracheese +$1- Fried Egg +$1

Cheese White American « Provolone « American «
Cheddar « Pepper Jack » Swiss « No Cheese
Toppings Ortega Chili - Lettuce « Tomato «

Onion « Pickles « Jalapefios « Grilled Onions «
Mushrooms « Bacon « Avocado

Sauce Mayo - Mustard « Ketchup «

BBQ « Ranch « Thousand Island

QUESADILLA

Protein Chicken +$4 « Steak +$7 - No Meat
Add-Ons Pico « Grilled Onions »

Bell Peppers « Jalapenos - Tomatoes »
Avocado +$2 s Extra Cheese +$1+ Mushrooms
Sides / Sauces Sour Cream « Salsa »
Guacamole « Ranch

Sauce Pizza Sauce - BBQ Sauce « Pesto « No Sauce
Meat Pepperoni +$1. Sausage »

Bacon « Chicken « Ham

Veggies +$0.50 Each Bruschetta - Mushrooms .
Onions « Bell Peppers « Jalapenos « Black Olives «
Tomatoes « Pineapple

Cheese Regular Cheese « Extra Cheese »

Light Cheese « No Cheese

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




