APPETIZERS
COCOMO BREAD A fresh herb and olive oil sourdough
bread loaf. ½ loaf 3 loaf 5

WINGS 10 Wings fried and tossed, Mild, Hot, To da bone hot,
Call your mama hot, Chipotle, Jamaican jerk, Teriyaki, Cajun kickers
or Myers rum glaze. Served with bleu cheese and celery. $10

CHICKEN SATAYS Strips of chicken breast that have been
skewered and marinated in soy, ginger and brown sugar then grilled.
Served with peanut sauce. 8

CHICKEN OR BEEF NACHOS

Crispy corn tortilla
chips topped with lettuce, tomato, mozzarella and cheddar cheese.
Served with homemade salsa and sour cream. $10

CHIPS AND SALSA Crispy corn tortilla chips served with
homemade fresh salsa made from red tomatoes, onions, yellow
peppers, jalapenos, garlic, cilantro and lime juice. $8

CHICKEN LETTUCE WRAPS Thin slices of soy
marinated chicken sautéed with onions, water chestnuts and
cashews. Served with cool crisp lettuce leaves, bean sprouts,
mint and cilantro. One of our most popular items!! $11

(You wrap ‘em.)

SEARED TUNA Seared Ahi tuna rolled in cracked black
pepper and sesame seeds. Lightly seared and served with pickled
ginger, wasabi and seaweed salad. Also available grilled or
blackened. Served with oriental dipping sauce. $14

SEARED TUNA NACHOS Seared Ahi tuna rolled in
cracked black pepper and sesame seeds. Lightly seared, cubed and
served over seaweed salad and wonton chips with chopped ginger,
and scallions, then drizzled with wasabi mayo and sesame glaze.
Served with oriental dipping sauce. (Local favorite) $15

VIETNAMESE SALAD ROLLS

Refreshing lettuce,
cilantro bean sprouts, carrots, scallions and mint rolled in soft
rice paper wrap with gulf shrimp, thinly sliced pork and rice vermicelli.
Served cold with peanut sauce. $8.50

POTATO SKINS

Topped with cheddar cheese, bacon and
scallions. Served with sour cream. $8

SOUPS and SALADS
COBB SALAD Fresh romaine lettuce generously topped with
grilled chicken breast, bleu cheese crumbles, bacon, tomatoes, black
olives, boiled egg, cheddar cheese and your choice of dressing. $11

CAESAR SALAD Romaine lettuce and grated parmesan cheese
tossed in our Caesar dressing (anchovy paste, olive oil, lemon and
garlic) topped with croutons. $10
With grilled, Jamaican jerked, fried or blackened Chicken Add $4
Grouper Add (MP) shrimp Add $6 Tuna Add $ 8

TACO SALAD Choice of chicken or sirloin sautéed with onions,
red peppers and seasoning served on top of fresh romaine lettuce, with
tomatoes, cheddar cheese and black olives. Served in a flour tortilla
shell with sour cream, homemade salsa and black beans. $12

GRILLED PORTABELLA SALAD Grilled portabella
mushroom with romaine lettuce, bleu cheese crumbles, cashews and
red onions. Topped with extra virgin olive oil and fresh garlic. $11

STUFFED TOMATO White Albacore tuna salad stuffed in a
ripe red tomato over a bed of fresh romaine lettuce and shredded carrots.
Served with your choice of dressing. (Miss Dottie’s favorite) $10

HOMEMADE SEAFOOD CHOWDER
(BOWL) Skippy says our chowder is the best. $5.50

HOMEMADE CHOWDER AND ½ SANDWICH

A bowl

of homemade seafood chowder with ½ Albacore tuna salad sandwich
served on whole wheat bread. $9

SOUP OF THE DAY

Fresh soup made daily. $5.25

SOUP OF THE DAY AND ½ SANDWICH

A bowl of

our soup of the day with ½ Albacore tuna salad sandwich.
Served on whole wheat bread. $8.50

DRESSING CHOICES ARE: Ranch, Bleu Cheese, Honey Mustard,
French, 1000 Island, Balsamic Vinaigrette or Oil and Vinegar.

SANDWICHES or WRAPS
(Served with lettuce, tomato and onion upon request)

PORTABELLA SANDWICH A portabella mushroom
marinated and grilled. Served with roasted red pepper and spinach,
then topped with parmesan cheese and pesto. $10

FISH SANDWICH

Fried, grilled, Jamaican jerked, lightly blackened
or blackened. Served with lemon and tarter sauce. (MARKET PRICE)

GROUPER, MAHI or SNAPPER

Locals favorite (try one as a REUBEN slaw, 1000 island & swiss) Add $1.50

CHICKEN SANDWICH Marinated chicken breast served fried,
grilled, blackened or Jamaican jerked. $9 (Try it on garlic bread 1.00)
Monterrey style, bacon & jack cheese Add $1.50
Buffalo style, bleu cheese crumbles, fried onions and hot sauce Add $1.50

TUNA SANDWICH White Albacore tuna tossed with mayonnaise
and celery salt. Served on whole wheat bread. $8

HAMBURGER Half pound of grilled ground chuck

$9
ASK ABOUT OUR SPECIALTY BURGERS…..BBQ Bacon Burger,
Buffalo Onion Burger, Reuben Burger, CocoMac or Bacon, egg & cheese.
Add $1.50 for any specialty burger. (Try it on garlic bread $1.00)

STEAK PHILLY Sautéed strips of sirloin with red peppers, onions
mushrooms and mozzarella cheese. Served on a French sub roll. $9.50

CHICKEN PHILLY

Sautéed chicken with red peppers, onions,
mushrooms and mozzarella cheese. Served on a French sub roll. $9.50

FRENCH DIP Thinly shaved Prime Rib on a French roll.

Served

with au jus. $11

FISH TACOS Lightly blackened filet served with lettuce,
tomato and cheese in two soft taco shells. Salsa and sour cream on
the side. Also available grilled, fried, blackened or Jamaican jerked.
Try it Scott’s way with cilantro and tomatillo salsa. $12

BLACKENED SEARED TUNA TACOS

Seared Ahi
tuna w/ shredded cabbage, cilantro and a warm sesame ginger sauce. $12

BLACKENED MAHI REUBEN TACOS
Blackened mahi topped with cole slaw, 1000 island and swiss cheese. $12

CRAB CAKE SANDWICH

Homemade with back fin and claw
crabmeat Maryland style, then lightly fried. Served with tarter. $11

Above are served with choice of one:

Homemade chips, french

fries, sweet potato fries, black beans & rice veggies, mashed potato or onion strings.

TRY AS A WRAP OR ON GARLIC BREAD!

PLATTERS
HONEY DIPPED FRIED CHICKEN

Three pieces of
chicken honey battered and deep fried. Served with mashed potatoes
and gravy. (Small Hen) $10

CHICKEN FINGERS Strips of chicken dredged in seasoned flour
and herbs, then fried until crispy. Served with honey mustard sauce. $10

GROUPER FINGERS Filet cut into strips then dredged in a
light tempura batter and lightly fried. Served with lemon and tarter
sauce. (MARKET PRICE)

MONGOLIAN BEEF Thin slices of sirloin marinated in soy
vinaigrette then wok-seared with whole dried red chilies, green onion and
hoisin. Uncle Jerry’s favorite!
(Get it Scott’s way…same as above just sub chicken over rice.) $11

MAHI OR SNAPPER

Blackened then topped with
key lime beurre blanc sauce. (MARKET PRICE)

FRIED SHRIMP

(5) Shrimp dredged in flour and tempura batter
and fried golden brown. $12 Try it Buffalo style or Coconut. $13
Served with cocktail sauce, bleu cheese dressing or orange marmalade.

U HOOK IT WE COOK IT Bring in your fresh catch and
our chef will prepare it for you fried, grilled, blackened or Jamaican jerked.
For an additional charge get it how the locals like it, pan seared
with key lime buerre blanc sauce, francaise or jalapeno encrusted.
10oz per person and up to 4 cook styles……..Family style or individual. $10

Above are served with choice of one: Homemade chips, French fries,
sweet potato fries, black beans & rice, veggies or onion strings.
IF YOUR NEIGHBOR GETS THEIR FOOD BEFORE YOU DO, IT’S NOT
THAT WE FORGOT ABOUT YOU. EVERYTHING AT COCOMO’S IS
COOKED TO ORDER AND SOME ITEMS TAKE A LITTLE MORE
PREPARATION THAN OTHERS. THANKS FOR YOUR PATIENCE, ENJOY.
THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OYSTERS OR
UNDER COOKED ANIMAL PRODUCTS. IF UNSURE OF YOUR RISK
CONSULT A PHYSICIAN.

WE SERVE DINNER NIGHTLY
18% GRATUITY MAY BE ADDED TO PARTIES OF 6 OR MORE
NO SEPARATE CHECKS PLEASE
THANK YOU FOR YOUR BUSINESS!
SCOTT, BONNIE, SHYAN AND STAFF

“GET HERE FAST….
AND TAKE IT SLOW”

COCOMO’S
GRILL
MARCO ISLAND

LUNCH MENU
11:30 - 4:00 Mon-Fri
WELCOME
SCOTT, BONNIE, SHYAN AND STAFF

