




Coral Cafe 
 
 
 

COCKTAILS 
▪   ▪   ▪ 

 
SKINNY MOJITO 
BACARDI Superior Rum, lightly muddled mint and just squeezed lime  10 
 
BLUE HAWAIIN 
BACARDI Superior Rum and Blue Curacao with pineapple juice and coconut  11 
 
BOURBON TEA  
Maker’s Mark Bourbon, freshly brewed iced tea and lemon  11 
 
PALOMA 
Herradura Silver Tequila, reby red grapefruit juice, organic agave nectar, lime splash of soda  11 
 
FRESH MARGARITA 
Patron Silver Tequila, Cointreau Orange Liqueur, organic agave nectar, just-squeezed lime  14 
 
SUMMER SKY  
Tanqueray Gin, Blue Curacao, organic agave nectar, freshly squeezed lime  11 
 
COOL AS A CUCUMBER 
Hendrick’s Gin, St-Germain Elderflower Liqueur, English cucumber fresh lemon  12 
 
WHITE COSMO  
Belvedere Vodka shaken with Cointreau Orange Liqueur, white cranberry and fresh citrus  12 
 
PEAR-BERRY LEMONADE  
ABSOLUT Pears Vodka, fresh blueberries, jut squeezed lemon 
 
CALI CAIPIRINHA 
Cabana Cachaca, Cointreau Orange Liqueur, honey, freshly squeezed lime and Sprite  10 

 
 
 
 
 
 
 
 
 
 
 
 



  

BY THE GLASS 
▪   ▪   ▪ 

 

WHITES  
 
PROSECO  
Mionetto “Prestp,” D.O.C. Brut Italy  8 
 
MOSCATO 
Bella Sera Italy  8 
 
RIESLING  
Pacific Rim Washington  9 
 
PINOT GRIGIO  
Esperto by Livio Felluga Italy  9  
 
SAUVIGNON BLANC  
Oyster Bay New Zealand  11 
 
CHARDONNAY  
Votre Sante California  9 
 
CHARDONNAY 
Hess Shirtail Creek Vineyard Monterey, CA  11 
 
 

REDS 
 
PINTO NOIR 
Parker Station by Fess Parker Central Coast, CA  9  
 
PINOT NOIR  
Tangley Oaks Sonoma Coast, CA  13 
 
MERLOT  
Wente Vineyards Sandstone Livermore, CA  11 
 
RED BLEND 
H3 “Les Chevaux” Horse Heaven Hills, WA  11 
 
CABERNET SAUVIGNON 
14 HandsWashington  10 
 
CABERNET SAUVIGNON  
B.R. Cohn “Silver Label” North Coast, CA  15 
 
 
 
 
 



 
BEERS 
▪   ▪   ▪ 

 
AMERICAN  
 
BUD LIGHT  5.5   BUDWEISER   5.5 
 
COORS LIGHT  5.5  MICHELOB ULTRA  5.5 
 
MILLER LITE  5.5 
 
 

IMPORTED  
 
AMSTEL IGHT  6.5  CORONA EXTRA  6.5 
 
CORONA LIGHT  6.5  PILSNER URQUELL  6.5 
 
 
 

CRAFT  
 
BLUE MOON BELGIUM WHITE Golden, CO  6.5         BROOKLYN BREWERY BROWN ALE Brooklyn, BY  6.5 
 
SAMUEL ADAMS BOSTON ALGER Boston, MA  6.5  YUENGKING BREWWEY TRADITIONAL LAGER Pottsville, PA  6.5 
 
 
 

DRAUGHT 
16oz / 20oz 
 
BUD LIGHT  5.5 / 7 
 
HEINEKEN LAGER  6.5 / 8 
 
BLUE MOON  6.5 / 8 
 
SIERRA NEVADA PALE ALE  6.5 / 8 
 
STELLA ARTOIS  6.5 / 8 
 
SAMUEL ADAMS SEASONAL  6.5 / 8 
 
ANCHOR STEAM  6.5 / 8 
 
GUINESS  6.5 / 8 
 
 
 



 
 
 

MOCKTAILS 
▪   ▪   ▪ 

 
BLUEBERRY LEMONDAE  
Fresh blueberries, just-squeezed lemons and blub soda  5 
 
CARIBBEAN BREEZE  
A thirst quenching blend of orange, cranberry, pineapple and lime  5 
 
 
 
 
 
 

ASSORTED BEVERAGES 
▪   ▪   ▪ 

 
COCA-COLA, DIET COKE, SPRITE, SEAGRAM’S TONIC & GINGERALE  4 
 
RED BULL ENERGY DRINK  4.5 
 
RED BULL SUGARFREE  4.5 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

BAR FOOD 
▪   ▪   ▪ 

 
CAPRESE 
Teardrop tomatoes, fresh mozzarella, sweet basil pesto  12 
 
ROASTED RED PEPPER HUMMUS 
Grilled Mediterranean flatbread, celery  8.5 
 
CLASSIC SPINACH ARTICHOKE DIP  
Artichoke hearts, creamed spinach, asiago cheese, tortilla chips  9.5 
 
CUBAN NACHOS  
Pulled pork, black beans, tomatoes, melted cheese, tortilla chips, mojo sour cream, guacamole, salsa  15.5 
 
FIRE-GRILLED WINGS  
Classic Buffalo (hot) or bourbon bbq (sweet)  13 
 
CHEESEBURGER SLIDERS  
Cheddar, sweet cucumber relish  13.5 
 
MEDIANOCHE SLIDERS  
Roast pork, ham, mustard, Swiss cheese, pickle  13 
 
KEY WEST SHRIMP COCKTAIL  
Traditional cocktail sauce, key lime  12 
 
FLORIBBEAN SHRIMP 
Beer battered, avocado mousse, papaya, pineapple  12.5 
 
MIAMI FISH AND CHIPS   
Flash-fried, house-made chips, key lime aioli, mango-sriracha dipping sauce  15 
 
THIN CRUST PIZZA 
Plum tomato sauce, mozzarella, fresh basil  14 
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