
Pirate’s Cove Menu 

Appetizers 

 Tuna Sashimi $12.00  
Sesame encrusted seared Ahi tuna, served with Ponzu sauce, wasabi and pickled 
ginger 

 Fried Cod Bites $9.00  
Lightly battered with our seasoned flour blend then fried golden brown, served with 
cilantro lime aioli 

 Fried Calamari $10.00  
Hand cut calamari rings lightly floured, flash fried, and served with marinara sauce 

 Caribbean Conch Fritters $9.00  
A flavorful batter loaded with conch and fried to perfection served with cajun 
remoulade 

 Chicken Wings $10.00  
The way you like them tossed in your choice of mild, medium, hot, garlic or teriyaki 

 Loaded Nachos $11.00  
Topped with chili, cheddar cheese sauce, tomato, shredded lettuce, red onion and 
pickled jalapeno, served with sour cream and salsa 

 Homemade Spinach Artichoke Dip $11.00  
Baked with parmesan cheese, served with nacho chips 

 Pirate's Fish Dip $12.00  
A local recipe of smoked fish blended into a great spread served with onions, 
tomato, jalapeno peppers and crackers 

 Truffle Parmesan Fries $7.00  
Parmesan cheese, truffle oil and chives 

 Oysters Rockefeller $14.00  
Oysters broiled on the half shell, topped with spinach, artichoke, bacon, parmesan 
cheese and a lemon butter sauce with a hint of sriracha 

 Cheesy Risotto Balls $10.00  
Panko breaded and deep fried, served with marinara dipping sauce 

 Thai Firecracker Shrimp $10.00  
Crispy panko breaded shrimp in a sweet spicy glaze nestled in a bed of spring 
greens 

 Jumbo Shrimp Cocktail $12.00  
Fresh chilled jumbo shrimp served with our own zesty cocktail sauce 

 Florida Steamers $12.00  
Sweet tender littleneck clams steamed in white wine, garlic butter and fresh herbs 
served with toast points 

 Tempura Wasabi Shrimp $11.00  
Tempura wasabi battered shrimp with spicy Thai red chili sauce 
 

Soups 

 Chef's Daily Creation $6.00  



 Chef's Onion Soup $7.00  
Toasted crouton, baked with swiss served in a crock 

 She Crab $9.00  
Our famous signature soup 
 

Salads 

 Add to any salad - Shrimp $8.00  
 House Salad $9.00  

Fresh greens topped with tomato, carrots, onions, cucumber, black olives and 
croutons, served with a dressing of your choice 

 Caesar Salad $9.00  
Fresh cut romaine lettuce with a rich Caesar dressing topped with croutons and 
aged parmesan cheese 

 Iceberg Wedge Salad $10.00  
Bleu cheese crumbles, bacon, red onion, cherry tomato, cucumber and bleu 
cheese dressing 

 Caribbean Shrimp $16.00  
Baby spring greens with dried cranberries, toasted pecans, diced tomato, 
cucumber, avocado, red onion and spicy blackened jumbo shrimp, served with 
raspberry vinaigrette 

 Floridian Cobb $15.00  
A classic salad made into a Pirate's Loft tradition, fresh greens topped with diced 
tomato, mandarin oranges, sliced avocado, toasted coconut and grilled breast of 
chicken, served with a dressing of your choice 

 Chopped Chicken $15.00  
Fresh greens topped with bacon, olives, crumbled bleu cheese, avocado, tomato, 
and chopped grilled chicken, served with a dressing of your choice 

 Add to any salad - Mahi $8.00  
 Add to any salad - Shrimp $8.00  
 Add to any salad - Chicken $6.00  

 

Sandwiches 

 Mahi Reuben $16.00  
Deep-fried on grilled rye, coleslaw, 1000 island dressing and swiss, choice of side 

 Fresh Mahi $16.00  
Blackened, grilled or deep fried with lettuce, tomato, onion, tartar, coleslaw and 
choice of side 

 The Cuban $12.00  
Ham, pork, swiss, pickles and mustard sauce on grilled hoagie, choice of side 

 Roast Pork Dip $12.00  
With onion jus and swiss on a garlic hoagie, choice of side 

 Grilled Chicken $13.00  
With bacon, swiss, lettuce, tomato, onion, mayo, choice of side 

 Loft Burger $13.00  



8 oz certified angus served with lettuce, tomato, red onion, grilled onions, 
mushrooms, bacon your choice of cheese, and choice of side 
 

Dinner Specialties 

 Mahi Rockefeller $28.00  
Grilled mahi fillet topped with spinach, bacon, artichoke, Parmesan cheese and 
lemon butter sauce, served with country potatoes, sautéed green beans and grape 
tomatoes 

 Key West Mahi $27.00  
Basted with garlic butter, herbs and lime, served over an Island potato hash 

 Jamaican Vegetable Rice Bowl $15.00  
Fresh vegetables, tomato, scallions, Caribbean herbs and spices. | Add grilled 
chicken $18.00 or grilled shrimp $20.00 

 Tropical Hog Snapper $28.00  
Pan-fried Gulf snapper with a citrus buerre blanc, choice of side and fresh 
asparagus 

 Seafood Cioppino $31.00  
Loaded with clams, mussels, shrimp, fresh mahi, scallops, light white wine tomato 
broth, garlic grissini 

 Baked Seafood Platter $28.00  
Stuffed shrimp, scallops and crab cake, coleslaw and choice of side 

 Florida Crab Cakes $26.00  
Pan-seared, served with honey mustard sauce, coleslaw and choice of side 

 Shrimp & Grits $24.00  
Shrimp wrapped in apple wood smoked bacon, served over fried cheese grit 
wedges, spicy tomato gravy 

 Crab Stuffed Shrimp $23.00  
Jumbo shrimp stuffed with lump crab meat and topped with citrus beurre blanc, 
coleslaw and choice of side 

 Fresh Sea Scallops $25.00  
Broiled, fried or blackened, coleslaw and choice of side 
 

Pastas 

 Grilled Salmon Pasta $25.00  
Served over linguine tossed with cherry tomatoes, artichoke hearts, spinach and 
EVOO 

 Linguini & Clams $19.00  
Steamed whole little neck clams in garlic, butter, white wine and herbs 

 Jambalaya Pasta $24.00  
Chicken, andouille sausage, shrimp, peppers, onions in a creamy creole sauce, 
tossed with bowtie pasta, diced fresh tomatoes, and baby arugula 

 Thai Seafood $24.00  
Shrimp, scallops, spinach, broccoli, roasted peppers, sweet spicy red chili sauce, 
tossed with linguine 



 Shrimp Scampi $22.00  
Sauteed shrimp in a rich garlic, white wine butter sauce, fresh tomatoes 

 Creamy Primavera $15.00  
Penne pasta with vegetables in a creamy tomato herb sauce. | Add grilled chicken 
$18.00 Add grilled shrimp $20.00 
 

Steaks Beef, Chicken & Chops 

 Chicken Marsala $22.00  
Pan seared chicken breast medallions in a rich mushroom marsala demi sauce, 
spinach mashed potatoes and fresh asparagus 

 Chicken Picatta $22.00  
Pan seared chicken breast medallions with cherry tomatoes, capers and artichoke 
hearts in a lemon butter sauce, tossed with linguine 

 Char-Grilled 12 oz NY Strip $30.00  
Choice of side and fresh asparagus 

 Char-Grilled 8 oz Angus Sirloin $24.00  
Choice of side and fresh asparagus 

 Grilled Homemade Angus Meatloaf $16.00  
With mashed potatoes, demi sauce and fresh vegetables 

 Grilled Pork Chop $22.00  
Char-grilled center cut Buckhead pork chop, served over a bed of wilted spinach 
and garlic mashed potatoes, drizzled with our homemade demi-glace sauce 
 

Fried Platters 

 Fried Fish Dinner $19.00  
12oz batter fried cold water haddock fillet and tartar sauce 

 Fried Seafood Platter $25.00  
Jumbo shrimp, sea scallops and haddock filet 

 Mahi Fingers $25.00  
Batter fried Mahi strips with herb lime aioli 

 Homemade Chicken Fingers $15.00  
Served with honey mustard sauce 

 Jumbo Fried Shrimp $21.00  
Beer batter fried jumbo shrimp with zesty cocktail sauce 

 Wasabi Tempura Fried Pacific Cod $17.00  
Served with an Asian dipping sauce 
 

Sides 

 Roasted Garlic Mashed Potatoes  
 Fries  
 Sweet Potato Fries  
 Wild Rice Pilaf  
 Country Potatoes  



 Red Beans and Rice  
 Coleslaw  
 Sauteed Fresh Vegetables  


