Starters —

CHEESE CURDS | 9

house-made marinara

COASTAL CRAB CAKE | 15

chipotle dill remoulade, champagne slaw

SMOKED TROUT DIP | 14.50

crackers, onions, pickles

BRUSSEL SPROUTS | 9

lemon vinaigrette, parmesan cheese

COCONUT SHRIMP | 12.50
sweet chili orange dipping sauce

BLACK BEAN HUMMUS | 8
fresh hot corn tortilla chips

Soup & Salad __

CAESAR SALAD | 13
with Blackened Grilled Shrimp | 16
with Crispy Chicken | 16

COVALT SALAD | 14
marinated brussel sprouts, poblano, vinaigrette, carrots,
green onions, pumpkin seeds, red beans, goat cheese

CAMPFIRE CHILI | 6

with shredded cheddar & sour cream

Stetes —

COVALT FRIES | 4.25
TRUFFLE FRIES | 12
PASTA SALAD | 3 CHIPS
| 3 APPLESAUCE | 3
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*OQYSTERS | $SMRKT
1/2 Dozen & Dozen

Moin —

BURGER | 9.50
white or yellow cheese, onion, pickle

DOUBLE BURGER | 14.50

white or yellow cheese, onion, pickle

DELUXE BURGER | 13.50
bacon, white or yellow cheese, onion, pickle,
lettuce, bistro sauce

DOUBLE DELUXE BURGER | 18.50
bacon, white or yellow cheese, onion, pickle,
lettuce, bistro sauce

PATTY MELT| 11.50

white & yellow cheese, onion, bistro sauce

BLACK BEAN BURGER | 9.50

onion, pickle, bistro sauce

COVALT SHRIMP BURGER | 14
onion, pickle, bistro sauce

SHRIMP PO BOY | 15

Sixteen Bricks baguette, blackened grilled shrimp, lettuce, pickle, onion,

lemon aioli

COVALT CLUB | 17

Sixteen Bricks thick-sliced sourdough, local turkey, ham, bacon, smoked

gouda, arugula, cranberry aioli

THE ITALIAN | 15

Sixteen Bricks baguette, hand-sliced cured meats,
melted provolone, lettuce, onion, banana peppers, evoo,
red wine vinegar, Covalt herbs and spices

REEL DILL CHICKEN SANDO | 15

Sixteen Bricks baguette, chopped fried chicken, bacon, sauteed onions,

banana peppers, provolone, dill pickle aioli

CRISPY CHICKEN WRAP | 12

lettuce, onion, cheese. choice of sauce

SMOKED WINGS (6 or 12) |12 & 20
buffalo, mango habanero, dry rub, bbq

FISH & CHIPS BASKET | 20
beer battered atlantic cod, covalt fries, coleslaw

CHICKEN TENDIES | 7.50

ranch, bbg, mango habanero, buffalo

ROUND DOG | 6

onion, pickle, horseradish, yellow mustard

GRILLED CHEESE | 4
white or yellow cheese

*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. The following major food allergens are used as ingredients in

this facility: Milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy, and sesame. Please notify staff for more information about these ingredients.



Cocktails —

COVALT CREEPER, 12
Don Q White Rum, Créme de Cacao, Orgeat,
cream of coconut, pineapple juice, cherry

COSMO, 10
Georgi Lemon Vodka, Triple Sec, lime juice, cranberry

juice

APEROL SPRITZ, 12
Aperol, Prosecco, club soda, fresh orange

GIN FIZZ, 13
Malfy Blood Orange Gin, lemon juice, simple, soda,

egg white foam

HEMINGWAY, 12

Don Q White Rum, Luxardo, lime juice, grapefruit
juice

DARK & STORMY, 10

Goslings Black Rum, ginger beer, lime juice

TAILORED MISFIT, 13
Bulleit bourbon, Luxardo, Punt E Mes,
bourbon soaked fig

KIR ROYALE, 12
Sparkling Wine and Creme de Cassis

TIRED BASTARD, 12
Watershed Four Peel Gin, passion puree, lime juice,
Angostura float

MARGARITA, 10
Blanco Tequila, lemon juice, lime juice, triple sec,
agave | make it spicy +1

COCOLOCO MARGARITA, 12
Blanco Tequila, lemon juice, lime juice, coconut
cream, pineapple juice, triple sec, agave

ESPRESSO MARTINI, 14
Espresso, Titos, Kahula, egg white foam garnished
with espresso powder | Add Baileys +.50

DIRTY MARTINI, 13
Wheatley Vodka, Dolin Blanc Vermouth, olive brine,
blue cheese stuffed olive

PALOMA, 11
Blanco Tequila, grapefruit juice, lime juice, soda,
simple

OLD FASHIONED, 14
Buffalo Trace Bourbon, Angostura Bitters, orange
bitters demerara sugar, bordeaux cherry

Soda —

Coke, Diet Coke, Sprite, Ginger Ale,
Fresh Lemonade, Iced Tea, Arnold Palmer





