
                  Appetizers                 
Coconut Shrimp $16.95

With (spicy) Marmalade Sauce

Shrimp Cocktail $13.95 
With Costa Coral's Zesty Seafood Sauce

 Calamari $10.95
  Lightly Battered or Pan Seared in Garlic

Escargot $10.95 
Baked in Garlic Butter with a White Wine Sauce

Camembert Cheese $15.95
Served Warm and Topped with Pepper Jelly

Home Made Hummus $11.95 
Served with Warm Pita

Jalapeno PoppersJalapeno Poppers $5.95
 With Mango Chipotle Sauce and Homemade 

Chips (Spicy)

Guacamole and Home Made Chips $8.95

Cream Cheese with Rasberry Chipotle sauce $8.50 
Served with House Chips 

Patacones $6.95
Plantain Smothered in Tomato, Beans, Cheese, Plantain Smothered in Tomato, Beans, Cheese, 

Guacamole & Sour Cream

Soup & Salad
Salad Dressings: Honey Mustard, Vidalia 
Onion, Ranch, Blue cheese, Italian

Seafood Soup $15.95 
Five Samples of the Sea in a Savory Broth 

with Rice & Veggies

French Onion Soup French Onion Soup $11.95              
Sweet Onions, Beef Broth, Croutons 

and Melted Cheese

Chicken Vegetable Soup $9.95 
Served with Rice on the Side 

Caprese Salad $8.50 
Fresh Tomatoes with Mozzarella Cheese, 

Basil & Olive OilBasil & Olive Oil

Garden Salad $7.95 
Lettuce, Tomato, Cucumber, Pepper & Green 

Onions

Avocado Salad $10.50  
 Avocado, Papaya, Cucumber, Lettuce, Tomato

 & Green Onions (Mango in season)

Caesar Salad Caesar Salad $12.95 
Costa Coral's Homemade Dressing with Fresh 
Bacon & Croutons made Tableside and the

 Best in Town!

Greek Salad $9.95          
Lettuce, Tomato, Cucumber, Red Onion, Egg, 

Feta Cheese & Olives

Fish & Shrimp Ceviche Fish & Shrimp Ceviche $11.95      
Fish, Shrimp, Sweet Pepper, Onion, Cilantro & 
Lime on a Bed of Lettuce with Homemade Chips 

Garlic Bread $3.95 
Secret Recipe (4) Pieces

*Add Chicken or Shrimp  to any Salad or
Entrée for $6.95*

Prices do not include 13% Tax and 10% Gratuity.

Drinks
Soda or Bottled Water $2.50

Coffee or Tea $2.50

Tea "Tropical"$2.50

Fresh Fruit Smoothie $5.95

Fresh Tamarindo Juice $4.25

FreshVegetable Cocktail FreshVegetable Cocktail $4.25

Dinner Menu
*All of our dishes are prepared 
with natural sea salt



´Main Entrees
Churrasco $17.95

Marinated in Olive Oil, Garlic & Parsley 
and Served Grilled

Lomito Grilled to Perfection $23.95
With your Choice of Bearnaise, Pepper or With your Choice of Bearnaise, Pepper or 

Mushroom Sauce

T-Bone  $33.95
16oz and Grilled to Perfection with Sauces Above 

and your Choice of Sides 

Filet Mignon $33.95
8oz Very Tender with Sauces Above and your 

Choice of SidesChoice of Sides

Filet Mignon $26.95
Medalions (2-3oz) with Sauces Above and your

 Choice of Sides

Pork Tenderloin $23.95
Grilled with Pepper Jelly and your 

Choice of Sides

Pork Chop Center CutPork Chop Center Cut $17.95
Grilled and Served with Apple Sauce 

Thai Peanut Chicken $17.95 
Breast Smothered in a Thai Peanut Sauce

Caribbean Curry Chicken $17.95
Breast Cooked in a Coconut Curry Sauce

Chili Coconut Chicken $18.95
Breast on a Bed of Rice Covered in a (spicy) Thai Breast on a Bed of Rice Covered in a (spicy) Thai 

Coconut Chili Sauce

Tarragon Chicken $17.95
  Breast Smothered in a Creamy White

 Tarragon Sauce

Chicken Cordon Bleu $20.95
Breast Stuffed with Ham & Cheese & Hearts 

of Palm Sauceof Palm Sauce

Bacon Carbonara $14.95
Pasta with a Rich Creamy Bacon & Parmesan 

Sauce *House Favorite*

´Main Entrees
Lasagna $14.95

Costa Coral's Special Recipe with 2 Pieces of 
Garlic Bread

Shrimp Fettuccini $16.95 
Fresh Shrimp in a Creamy Alfredo Sauce 

Spaghetti Marinara Spaghetti Marinara $11.95
Zesty Tomato Sauce with Fresh Herbs 

from the Garden

Cantonese Pilaf $13.95
Beef, Chicken & Shrimp with Rice & Herbs

 Seasoned to Perfection

Shrimp Pilaf $13.95
  Shrimp Mixed with Rice and Herbs, 

Seasoned to Perfection

Grilled Brochette $18.95
Beef, Chicken, or Shrimp Grilled on a Skewer 

with Veggies

Fish Filet $19.95  
Pan Seared or Baked in Garlic Butter 

w/Tartar or Dill Saucew/Tartar or Dill Sauce

Red Snapper $23.95
18oz Deep Fried Crispy and Served Whole 

*House Favorite* 

Large Shrimp $23.95
Sauteed in Fresh Garlic and Butter

 on a Bed of Rice

Broiled LobsterBroiled Lobster *Market Prices*
 Served with Hot Garlic Butter

Seafood Platter For Two $83.95
Lobster, Shrimp, Clams, Calamari, and 
Mussles all Served on a Bed of Delicately 
Seasoned Rice and Garlic Butter

All Entrées Served with your Choice
 of Two Side Dishes, Except Pasta: of Two Side Dishes, Except Pasta:

   
Rice, Garlic Mashed Potatoes, Double 
Baked Potato, Seasonal Vegetables, 
French Fries, Comote, Beans, 
Garden Salad or  Cole Slaw 
(Additional Sides $4.25)

Prices do not include 13% Tax and 10% Gratuity.

Dinner Menu
*All of our dishes are prepared 
with natural sea salt


