
11:30AM - 9:00PM

L U N C H  &  D I N N E R

SHARE ABLE S

STICKY RIBS  15
house smoked, fried crispy, signature 
sticky sauce, sesame, scallions

WINGS  17
one pound, Old Bay, buffalo,  
BBQ or garlic parmesan

STEAMED SHRIMP  1LB  24    ½LB  14
gulf shrimp served with Old Bay 
and cocktail sauce

CHICKEN TENDERS  15
four tenders, tossed in Old Bay, buffalo, 
BBQ sauce or garlic parmesan

CRAB BITES  19
fried bites of our signature crab cakes 
with our Old Bay aioli

BLACKENED SHRIMP & SCALLOPS  18
with a teriyaki drizzle

CAJUN MUSSELS  16
one pound of mussels in a cajun 
cream sauce with garlic bread

CHICKEN QUESADILLA  14
jerk chicken, cheddar jack cheese 
served with pico and lime crema

CRAB DIP  18
lump crab, cheddar and cream cheese 
with Old Bay

SOUPS & SAL ADS
salad toppers:  chicken +9    shrimp  +11    crab cake  +15    catch of the day  +MKT

CREAM OF CRAB  13
our famous recipe for over 20 years full of 
lump crab meat with a touch of sherry

HOUSE SALAD  11
mixed greens, baby heirloom tomatoes, cucumber, 
bell pepper, red onion, and croutons

CAESAR SALAD  12
romaine, house made dressing, parmesan cheese and 
seasoned croutons

SOUP DU JOUR  11
please ask your server for today's selection

HANDHELDS
served with fries    add bacon  +2    add avocado  +2

CLASSIC BURGER  17
two patties with lettuce, tomato and raw onion 
your choice of cheese american, provolone or cheddar

MUSHROOM SWISS BURGER  17
two patties smothered with sautéed mushrooms and 
melted swiss cheese

CHICKEN SANDWICH  17
6oz seasoned breast with lettuce, tomato 
and cheddar cheese

CRAB CAKE SANDWICH  22
served with lettuce, tomato and Old Bay aioli

TURKEY AVOCADO BLT  16
oven roasted turkey, lettuce, tomato, bacon, and avocado 
with basil-dijon aioli on a wrap or multigrain bread

SHRIMP OR FISH TACOS  17
two grilled soft tacos with island cilantro slaw, pico, avocado, 
lime crema, and our house southwest seasoning

ENTREE S
served with starch and vegetable of the day

CORAL COMBO  42
our famous crab cake, grilled jumbo 
shrimp, grilled sea scallops with a 
side of Old Bay aioli

SEAFOOD ALFREDO  34
shrimp, lump crab meat, and scallops 
in a creamy house made alfredo over 
pappardelle pasta with garlic bread

REEF RIBS  28
our house made ribs smoked and 
covered in BBQ sauce

BLACKENED RIBEYE  39
14oz ribeye, topped with sautéed onion 
and mushrooms, grilled to your liking

ISLAND JERK CHICKEN  27
twin six ounce, grilled breast covered 
in zesty lemon jerk cream sauce

REEF TWIN CAKES  37
house made lump crab cakes 
served with our Old Bay aioli

SALMON  26
with dill aioli sauce

CATCH OF THE DAY  26
with white wine compound butter

HEALTH DEPARTMENT WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of contracting a food borne illness, especially if you have certain medical conditions.  231115

@CORALREEFOC


