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SINCE 1990

L ENJOY OUR HAPPY HOUR MON-FRI, 4-7PM | 1/2 OFF SPECIALTY COCKTAILS, BEERS AND WINES ]

APPETIZERS

TRUFFLE FRIES i
HUMMUS 13
CHICKEN WINGS i
SMOKED SALMON DIP i
CHORIZO MACARONI AND CHEESE i
FRIED CALAMARI i
TRUFFLE SPINACH DIP i
TUNA TARTARE |
MEDITERRANEAN PLATE 20 |
TRUFFLE BRIE WRAPPED IN PUFF PASTRY 2

pASTAS available upon request; gluten-free penne

TOMATO FRESCO, ANGEL HAIR 15
tomatoes | garlic | red pepper flakes | basil | light olive oil
PENNE TETRAZZINI 17
light pink cream sauce | chicken | pine nuts
MEAT LASAGNA 18
with a light white sauce
PENNE BOLOGNESE 17
topped with pine nuts
MUSHROOM RAVIOLI 17
filled with mushrooms | creamy porcini sauce
SYLVANO'S LINGUINI 18
sliced grilled chicken breast | pesto zauce
CHICKEN ALFREDO LINGUINI 10
grilled chicken | creamy alfredo
VEGETABLE LASAGNA 18
egaplant | portobello | red pepper | zucchini | goat cheese | pesto
LINGUINI WITH SHRIMP 20
sauteed in olive oil | garlic | parsiey
LINGUINE WITH CLAMS 20
little neck clams | light white wine sauce
LOBSTER RAVIOLI 22
red pepper pesto

F
SCOTTISH SALMON FILET grilled with a fennel sauce 20
BLACKENED MAHI MAHI with mashed potatoes 20
VEAL MILANESE MARGARITA tomato sauce | melted mozzarella 23
SKIRT STEAK with a green peppercorn sauce 29
SNAPPER white wine sauce | tomatoes | asparagus | onions 2
LAMB CHOPS marinated and grilled 30

choice of sides w/ entrées: asparagus | mashed potatoes
french fries | broccoli | sweet potato fries | truffle fries (add $5)
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EAT DRINK RELAX SLEEP DREAM

There ie & rak azscciated with consuming raw oysters which should be fully cooked. i unsure of your risk, please consult a physician. 15% gratuity will be included for parties of & and mora,

BURGERS, SANDWICHES, ETC

SMASHED AVOCADO TARTINE

toasted multigrain | smashed avocada | feta

topped with a poached egg

CRISPY PORTOBELLD MUSHROOM

goat cheese spread | mixed greens | roasted tomatoes on a
multigrain sourdaugh

TUNA SALAD MULTIGRAIN BREAD
tuna salad | swiss cheese and tomato

CHEESEBURGER
angus ground beef | cheddar | lettuce | tomato

IMPOSSIBLE BURGER

fontina | caramelized onions | dijonnaise

LAMBURGER

topped with goat cheess

FISH WRAP

blackened mahi mahi | tartare sauce | lettuce and tomato

SALADS

CAESAR SALAD
the classic

GREEK SALAD
the traditional | balsamic vinaigrette

FIG SALAD

mixed greens | dried figs | tomatoes | aged cheese | pita | pecans

ENDIVE SALAD

crumbled blue cheese | green apples | pecans | balsamic vinaigrette

GOAT CHEESE SALAD

mixed greens | goat cheese wraps | tomatoes | balsamic vinaigrette

GRILLED CHICKEN SALAD

mixed greens | sliced chicken | tomatoes | corn | dijon vinaigrette

SALMON SALAD

21

mixed greens | grilled salmon | dried cranberries | balsamic vinaigretts

DESSERTS

KEY LIME PIE

fresh berries

CREME BRULEE

madagascar vanilla | fresh berries

BROWNIE

homemade brownie | & la mode with vanilla ice cream
MIXED BERRY CHEESECAKE

in a jar | fresh berries

APPLE TART

caramel sauce | a la mode with vanilla ice cream

NUTELLA FRENCH TOAST

fresh strawberries

% sTAY WiTH US @ @CoconutGrove.

by Syluarno b Haida Bigron

W cise fresh squesred orangs juice, Consuming raw o undencosked meals, poultry, sealood or eges may increse your nsk of leodbome dlness, especially il you heve cartain medical condilion, Please natity us ol arry Tood allergies,
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MOSCOW MULE FROSE 14 ﬁreenl‘;treet
Tite's vodka | ginger | fresh citrus
ARMNDLD PALMER FROSE 14
Tite's vodka | traditional iced tea | lemon SINCE 1830
MISS FROSE 14
Private label rose | absolut essence flavors RE“ wINE
PALOMA FROSE i 50" PINOT MOIR | PRIVATE LABEL 12 47
| grapefruit | blood orange | fresh citrus Pays d'0c | France
Eil e 52 PINOT NOIR | BENTON LANE 6
Wilamette Valley
COCKTAILS 56 PINOT NOIR | FLOWERS 7
ROBBIE'S LEMONADE 15 Sonoma Gounty | Califoria
Bedvedere organic infusion | st. germain | blueberries | lemon | basil 63 ¥ CABERNET SAUVIGNOM | PRIVATE LABEL 11 43
GARDEN SPRITZ 15 TR BT [
Chandon orange | dried orange peels | rosemary 62  BLEND-BORDEAUX | BLUE ROCK BABY BLUE ]
THE LAVISH LIFE 15 SONOIA - MR | (Anomin
Empress 1908 | lemon | favender | egg white 70'¥ MERLOT | PRIVATE LABEL 11 43
CODL AS A CUCUMBER MARTINI 15 Pays d'0c | France
Bombay sapphire | aperol | ime | cucumber 81 MERLOT | DRUMHELLER 45
TEQUILA MY FRIEND 15 Columbla Valley | Washingion
Casamigos | freshly squeezed lemonade 85 ¥ CHIANTI CLASSICO | PRIVATE LABEL 11 43
WHISKEY & ICE & EVERYTHING NICE 15 BsEay SRy
Jameson | aperol | lemon | fresh squeezed orange juice 92  MALBEC | RED SCHOONER 70
BOBEA VACCINATION 15 Andes Mountains | Argentina
Belvedere organic infusion | lemongrass | blackberries | soho lychee | 75  TEMPRAMILLO | MELIOR 46
leman | bobba pearls Ribera del Duero | Spain
HOLY MEZCAL 6 90 PIDCESARE | BAROLD 144
fjo de tigre | bluebarries | habanera | lemon | agave Alba | Maly
BOURBON ME UP 12 & W ROSE | PRIVATE LABEL 13 40
Lyre's makt | honey | lemon | elderfiower tonic Pays d'0c | France
GIN GIN MULE 12 103 LA GORDONNE B1
Lyra's gin | lime | mint | ginger Prevence | France
SPARKLING CHAMPAGNE 12
Lyre's brut, a crsp dry finish leTE m“E
16" CHARDONMNAY | PRIVATE LABEL 12 47
DRAFT BEERS nsx server asout romaring orarts Pays d0c | France
VEZA SUR BORN & RAISED 4.5% (Florida) Blonde Ala 8 10 CHARDONMAY | CHALONE | ESTATE GROWN 75
With a balanced batween hops and makt with a biscuity llavor Central Coast | California
BLUE MOON 5.4% (Colorada) Witbier ¢ 26'% PINOT GRIGIO | LAGARIA 11 43
A zesty orange fruitiness with a light spicy wheat aroma Delle Venazie | aly
FUNKY BUDDHA FLORIDIAN 5.6% (Florida) Helewelzen g 32 PINOT BLANC | HUGEL 57
Unfitered and refreshing German-style wheat Alsace | France
SIERRA NEVADA HAZY LITTLE THING &.7% New England) IPA g 25 PINOT GRIGIO | LIVIO FELLUGA 56
Hazy beer with modest bitterness and intense hop characters ltaly
LAGES IPA 6.9% (Florida) IPA 8 18 RIESLING | S.A PRUM ESSENCE 47
Light golden crisp malt body with a dry finish Masel | Germany
WYNWOOD LA RUBIA 5 5% (Florida) Blonde Ale s 10 POUILLY-FUISSE | BOUCHARD PERE & FILS 74
A sweal, malty palate leading to a dry, crsp finish France
MONOPOLID 5% (Mexico) Blonde Ale g 33'7 SAUVIGNON BLANC | PRIVATE LABEL 12 47
Crafted crisp blond lager w/ tantalizing malt flavor Pays d'0c | France
39 SAUVIGNON BLANC | LES BELLES VIGNES 75
BOTTLED AND CANNED BEERS R
LAGUNITAS LITTLE SUMPIN 7 5% (California) Pale Wheat Ale 8
A truly unigue style featuring a strong hop finizh on a silky bady cHAH PAENE A“n SFARKlJHE W‘ H£
CORONA 4 6% (Mexico) Pale Lager s 702 VGIULIA BRUT | PRIVATE LABEL 12 45
Sparkling clear gold with a fresh taste 750mi | France
PERDNI 4.7% (Italy) Pale Lager g 700 VEUVE DU VERNAY | ROSE BRUT 58
Lager, clean & simple w/' a modest floral note T50mi | France
AMSTEL LIGHT 3.5% (Netherlands) Light Lager & 704 MOET & CHANDOM | BRUT IMPERIAL 75
A sweet and refreshing balanced malt 375mi | France
FATHER FRANCISCO 9.3% (Miami) fragrant notes of clove s 723 VMOET & CHANDOM | BRUT IMPERIAL 35 115
and other spices and fruity esters 750mi | France
HEINEKEN 5 (Metherands) g 770 MOET & CHANDOM | ROSE BRUT IMPERIAL 145
Lager with a yellow gokd body and a sweet smell of grains T50mil | France:
STELLA ARTOIS 0% (Belgium) & 765 MOET & CHANDOM | DOM PERIGNON 305

Lager with pronounced hoppy bittemess, crisp, dean & refreshing finksh

750mi | France
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i waould ke 1o see thatl yow make 8 home sabsly I you do not have & desgnated ditved, plesss alivw us o call you a cab. 18% grabuly will be Included for parties of & and more. Reprinted on DR23HEI




