
 

Coconuts’ Lunch 

 

 
 

Appetizers 
 

habanero wings, tossed in guava and pineapple habanero sauce  
 
rosemary & lemon marinated calamari, flash fried, served with coconut cocktail  
& remoulade sauces  
 
garlic steamed, mussels, cilantro & scallion with grilled garlic bread  
 
Bermuda fish chowder, sherry pepper and goslings black rum, house garlic toast  

blue crab “guacamole”, blue cheese and Bermuda onion, fresh tortilla chips  

shrimp and crab cocktail, coconut, mango, watercress  
 
 

Salads 
 
Bermuda field greens, tomato, cucumber, pineapple, dried cranberry, white balsamic,  
house croutons  
 
“chopped” caesar, herb grissini, parmesan, house garlic dressing   
 
panzanella, tomato, mozzarella, spinach, Bermuda onion, evoo & balsamic, foccacia  
croutons, fresh basil, oregano, cucumber   
 
baby spinach, chèvre, tomato, Bermuda onion, raspberry vinaigrette   
 
quinoa salad, cherry tomato, cucumber, grapes, pistachios, Bermuda green crispy  
sprouts, lemon evoo   
 
add grilled chicken, grilled shrimp or Bermuda rockfish to any salad and make it an entrée 
 



 

Coconuts’ Lunch 

 

 
 

Sandwiches 
 
grilled vegetable wrap, roasted sweet peppers, tofu, eggplant, zucchini & cucumber  
in a spinach wrap, with fresh island sprouts   
 
“coco’s” low & slow smoked bbq pulled pork sandwich, crispy onion, wasabi/dijon aioli   
 
grilled rockfish, fruit salsa, lemon remoulade, lto, toasted “cakeshop” bun   
 
curried chicken salad wrap, almonds, dried cranberries with mango chutney   
 
jerk roasted turkey “club” avocado mayo, bacon, lto   
 
the “coco burger”, grilled with bacon, cheddar, lto, smashed kettle chips, JMK special  
sauce   
 
all sandwiches and wraps served with house cut shoestring fries or house salad 
 
 

Entrées 
 
fish tacos, fresh caught mahi mahi, asian “slaw”, island fruit salsa   
 
grilled cajun wahoo, served with coconut rice and peas, & fried plantain   
 
fish and chips, beer battered, fried golden, served with citrus tartar and cocktail sauces   
 
jerk roasted half chicken, marinated in scotch bonnet peppers and spices, served with 
coconut rice & peas and fried plantains   
 
grilled baby back ribs, guava bbq sauce, house cut shoestring fries     


