Cayo Coco Rum Bar & Restaurant
January 2022

Small Plates

Winter Lettuces 10
Ireland Farms Fall Lettuces, Heirloom Cherry Tomatoes, Marcona Almonds, Goat Cheese, Pickled Onions, Chili-Lime Vinaigrette
Grilled Caesar Salad 18

Sauteed Shrimp, 1605 Manchego, Fried Capers, Pickled Shallots, House Caesar Dressing

*Cayo Coco Ceviche 17
Tuna, Sweet Peppers, Onion, Ginger, Citrus, Hand Cut Plantain Chips
Beef Picadillo Empanadas 12
Lime Crema, Pickled Onions, Jalapenos, Pico de Gallo, Salsa Verde
Ham and Cheese Croquettes 11
Gruyere Cheese, Smoked Ham, Spiced Bechamel, Tomato Aioli
Citrus Grilled Spanish Octopus 16

Winter Farm Vegetables, Butternut-Orange Zest Puree, Balsamico and Lemon Agrumato

Sandwiches
Cubano 15
Comfrey Farm’s Roasted Mojo Pork, Smoked Ham, Swiss Cheese, Pickles, Yellow Mustard

Quesa Birria Tacos 15
(Choice of Chicken Tinga or Mojo Pork)
Roasted Onions and Peppers, Chihuahua Cheese, Cilantro, Spicy Consume

Entrees

Greg Abram’s Pan Seared Black Grouper 36

Saffron Risotto, Foraged Mushrooms, Romanesco, Pistachio Mole, Lemon Agrumato, Fried Capers
*Grilled Duroc Pork Porterhouse 27

Sweet Potato-Bacon Chili Relleno, Seared Broccolini, Strawberry-Pisco Gastrique, Pepper Jelly
Joyce Farm’s Jamaican Jerk Chicken 26

Farro Risotto, Okra, Heirloom Cherry Tomatoes, House Jerk BBQ Sauce, Pineapple Salsa
*Southern River Farms CAB Filet Mignon 38

Beet Puree, Haricot Verts, Romanesco, Golden Beets, Pappas Relleno, Salsa Matcha Compound Butter, Sauce Diane

Dessert

Chiviricos 9
Cinnamon Sugar Fried Crisps, Guava-Banana Sauce, Vanilla Bean Ice Cream
Mexican Hot Chocolate Brownie 10

Spiced Rum Chocolate, Pistachio, Macerated Strawberries, Chocolate Ice Cream

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness



