LOUNGE MENU

ISLAND

SALADS
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BABY BEET  baby arugula / pistachios / 12
& GOAT CHEESE  pickled baby beets / orange
segments / goat cheese / white
balsamic vinaigrette

COSTE HOUSE  garden greens / red onion / 10
quinoa / mango / pomegranate
seeds / honey vinaigrette

CAESAR  baby gem romaine / parmesan 10
cheese / egg / croutons /
marinated tomato / parmesan
garlic dressing

SALAD ADDITIONS  chicken 6 / filet 20 / shrimp 8

HAND - HELDS 75’
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COSTEBURGER ™ angus beef/ lettuce / tomato / 14
red onion / american cheese

GROUPER  blackened, grilled, or fried / MAPRRKIEE
SANDWICH  key lime tartar sauce / lettuce /
tomato / red onion / cole slaw
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CUISINE

Served Daily

PIZZA v
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CHEESE  each additional topping +1.50 12
choice of toppings: pepperoni /
pancetta / grilled chicken /
sausage / onions / tomatoes /
asparagus / broccolini /
mushrooms / kalamata olives /
jalapefios / extra cheese

MEAT LOVERS  pepperoni/ pancetta / sausage 16

VEGGIE LOVERS  tomatoes / asparagus / 16
broccolini / olives / onions /
mushrooms / balsamic reduction

PESTO CHICKEN  basil pesto / mozzarella / 16
tomatoes / grilled chicken

ARTISAN  garlic butter / mozzarella / 18
mushrooms / pancetta / sea salt /
truffle oil

DESSERT
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COSTEPIE  chocolate chips / candied pecans / 8
creme anglaise

A 20% service charge will be applied to all parties of 6 or more.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of a food borne illness.



