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  Menus for Covey Kitchen + Cocktails
 
 
     Covey Kitchen + Cocktails is a fine dining restaurant in Gainesville, Fl, featuring a seasonal Floridian-inspired menu for breakfast, brunch, lunch, and dinner. The expert chefs at our onsite restaurant will craft an incredible menu of globally influenced Southern cuisine and cocktails curated from the freshest ingredients of North Florida. 
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    BREAKFAST

 
 
 BAKERY
 
     Jumbo Fresh Baked Croissant with preserves
  $ 6   | 
 
 
  
 
 
   Jumbo Pain Au Chocolat
  $ 7   | 
 
 
  
 
 
   Fresh Baked Muffin
  $ 7   | 
 
 
  
 
 
   Fresh Baked Minin Banana Bread Loaf
  $ 7   | 
 
 
  
 
 
   Cuban Cheese Toast
  $ 6   | 
 
 cuban bread | creamery butter | manchego + provolone *add tomato 2
  
 
 
   Fresh Hot Biscuits
  $ 6   | 
 
 creamery butter | preserves
  
 
 
   Jumbo Sticky Bun
  $ 14   | 
 
 jumbo cinnamon roll | sticky pecan toffee topping
  
 
 
   Jumbo Gooey Bun
  $ 14   | 
 
 jumbo cinnamon bun | Florida orange cream cheese frosting
  
 
 
   Toasted Bagel
  $ 6   | 
 
 plain or everything | cream cheese
  
 
 
 


CLASSIC + SPECIALTY ITEMS
 
     Biscuits and Gravy/Chipped Beef
  $ 12   | 
 
 2 buttermilk biscuits topped with choice of sausage gravy or cream chipped beef | roasted tomato | watercress
  
 
 
   Create Your Own Omelet
  $ 14   | 
 
 roasted tomato | watercress | choice of toast choice of fillings: bacon | sausage | ham | turkey | onions peppers | mushrooms | tomato | spinach choice of cheese: cheddar | swiss | manchego | american | fresh mozzarella | gruyere
  
 
 
   Fish + Grits
  $ 18   | 
 
 cornmeal crusted catfish | stone milled grits | 2 eggs any style roasted tomato | watercress
  
 
 
   Folded Egg Sandwich
  $ 12   | 
 
 folded scrambled egg | Manchego cheese | pea meal bacon toasted cuban roll
  
 
 
   Sourdough Caprese Sandwich
  $ 12   | 
 
 scrambled eggs | mozzarella | basil | heirloom tomato grilled roasted garlic sourdough *add prosciutto 2
  
 
 
   American Breakfast
  $ 18   | 
 
 2 eggs any style | 2 slices apple smoked bacon | 2 sausage links choice of toast | choice of crispy fingerling potatoes or grits roasted tomato |watercress
  
 
 
   House Made Corned Beef Hash
  $ 18   | 
 
 2 eggs any style | crispy corned beef hash | choice of toast roasted tomato | watercress
  
 
 
   Steak and Eggs
  $ 21   | 
 
 2 Cooked To Order Farm Fresh Eggs | Grilled 8oz 1855 Angus Ribeye | Choice of Toast| Roasted Tomato | Watercress
  
 
 
 


A LA CARTE
 
     (GF) Crispy Fingerling Potatoes
  $ 5   | 
 
 
  
 
 
   (V,GF) Stone Milled Grits
  $ 5   | 
 
 
  
 
 
   Brioche | Cuban | Rye | Multi Grain Toast | English Muffin
  $ 4   | 
 
 * gluten free option available
  
 
 
   Choice of Corned Beef Hash | Apple Smoked Bacon Sausage Links | Pea Meal Bacon
  $ 6   | 
 
 
  
 
 
   (VN,GF) Fruit Salad
  $ 5   | 
 
 
  
 
 
   (GF) 2 eggs cooked to order
  $ 5   | 
 
 Vegan Egg Substitute Available Upon Request
  
 
 
 


LIGHT SIDE
 
     (V) Fresh Fruit Plate
  $ 14   | 
 
 sliced seasonal fruits | yogurt | muffi n of the day
  
 
 
   (V,GF) Yogurt + Granola
  $ 8   | 
 
 yogurt | honey granola | banana
  
 
 
   (VN,GF) Overnight Chocolate Chia Pudding 
  $ 12   | 
 
 chia seeds | coconut milk | cocoa | agave | fresh berries banana | toasted coconut
  
 
 
   (VN,GF) Steel Cut Oats
  $ 10   | 
 
 brown sugar | raisins | milk on side
  
 
 
   (VN) Avocado Toast
  $ 16   | 
 
 avocado | whole grain toast | watercress-heirloom tomato and onion salad | lemon | garlic | Maldon salt * Add 2 eggs $5
  
 
 
   Pastrami Smoked Salmon Plate
  $ 21   | 
 
 cold smoked salmon pastrami | heirloom tomatoes red onion | capers | garden greens | cream cheese toasted bagel
  
 
 
 



 
 
   LUNCH

 
 
 SHAREABLES
 
     Thai Style Mahi Fingers
  $ 16   | 
 
 crispy fried mahi mahi fingers | watercress | sweet chili sauce garlic chili sauce | crispy rice noodles | scallions toasted black + white sesame seeds
  
 
 
   Trio of Dips
  $ 17   | 
 
 smoked fish dip | Ceviche | pimento cheese | tortilla chips grilled sour dough crostini | crispy pork rinds
  
 
 
   Shrimp + Grit Fritters
  $ 14   | 
 
 gulf shrimp | stone milled grit | apple smoked bacon vegetable fritters creamy creole sauce
  
 
 
   Smoked Fish Pate 
  $ 18   | 
 
 house smoked local fish pate | capers | onions | tomatoes | sweety drop peppers | whole grain mustard | grilled roasted garlic sourdough crostini
  
 
 
   Hot Fresh Crispy Pork Rinds
  $ 14   | 
 
 cooked to order pork rinds | smokey 7 spice seasoning house made pimento cheese
  
 
 
   Crab Cakes
  $ 21   | 
 
 super lump crab| tomato basil salsa| key lime garlic aioli| cress
  
 
 
   Snapper Ceviche
  $ 16   | 
 
 snapper| garden vegetables| sour orange| cilantro| mango| tortilla chips
  
 
 
   Tuna Nachos
  $ 18   | 
 
 diced tuna | wakame seaweed salad | wasabi tobiko | wonton chips | ponzu | sweet soy | sesame seeds | wasabi Cream
  
 
 
 


SOUPS
 
     Chicken Noodle
  $ 6/$8   | 
 
 hearty house made broth | chunky vegetables | egg noodles
  
 
 
   (V) Roasted Tomato Bisque
  $ 7/$9   | 
 
 basil oil
  
 
 
   French Onion Gratin
  $ 10   | 
 
 classic caramelized onion soup | garlic crouton | gruyere | raclette | parmesan
  
 
 
   Soup of the Day
   
 
 See server for selections and MKT price
  
 
 
 


SALADS
 
     Steak House Wedge Salad
  $ 15   | 
 
 chilled iceberg lettuce| gorgonzola| blue cheese dressing| heirloom tomatoes| bacon| chives
  
 
 
   (VG) Roasted Pepper Salad 
  $ 15   | 
 
 roasted red peppers | shaved garlic | capers | shaved red onion aged balsamic | extra virgin olive oil | fresh basil -add chicken, catch or shrimp MKT
  
 
 
   (VG) Flash Fried Brussel Sprout Salad 
  $ 16   | 
 
 crispy fried shaved brussel sprouts | sherry, truffle, dijon vinaigrette | julienne red onions | crispy guanciale | toasted hazel nuts | sweet drop peppers 
  
 
 
   Covey Salad
  $ 15   | 
 
 baby greens | gorgonzola | apple smoked bacon | roasted garlic crostini balsamic vinaigrette -add chicken, catch or shrimp MKT
  
 
 
   Covey Caesar
  $ 15   | 
 
 romaine hearts | creamy Caesar dressing | roasted garlic crostini shaved parmigiani -add chicken, catch or shrimp MKT
  
 
 
   Quiche
  $ 16   | 
 
 bacon | leek | mushroom quiche | gruyere cheese | flaky crust watercress | tomato onion salad
  
 
 
 


SANDWICHES
 
     Grilled Steak Sandwich
  $ 21   | 
 
 8oz angus ribeye| cuban roll| tamarind BBQ sauce| raclette cheese| crispy fried onion
  
 
 
   Covey Monsieur
  $ 16   | 
 
 grilled country bread| rosemary ham| truffle mustard| raclette cheese| *make it madame, topped with fried Egg 18
  
 
 
   Orange and Blue Chicken Sandwich
  $ 16   | 
 
 panko crusted crispy chicken| toasted brioch bun| truffalo Sauce| blue cheese bacon slaw
  
 
 
   Shrimp Po Boy
  $ 20   | 
 
 blackened jumbo gulf shrimp | shredded cabbage | remoulade heirloom tomato | shredded lettuce | shaved red onion (VG) Beyond Burger available 
  
 
 
   Covey Double Burger
  $ 18   | 
 
 2 grilled 4 oz certified angus beef brisket short rib blend patties toasted brioche bun | lettuce | tomato | red onion | choice of cheese (VG) Beyond Burger available 
  
 
 
   Blackened Fish Sandwich
  $ 22   | 
 
 blackened mahi | apple smoked bacon | monterey jack cheese | cuban bread cilantro mayo | lettuce | tomato | red onion
  
 
 
   Cuban Sandwich
  $ 16   | 
 
 pressed Cuban pork | ham | pickles | mustard | swiss cheese | cuban bread
  
 
 
   French Onion Grilled Cheese
  $ 16   | 
 
 caramelized onions | gruyere | marble rye | au jus
  
 
 
   Roast Turkey Panini
  $ 16   | 
 
 shaved turkey | brie | pesto | banana peppers | pressed on cuban bread 
  
 
 
   Messy Marjorie
  $ 18   | 
 
 2 pimento cheese stuffed 4oz certified angus beef brisket short rib blend patties| topped with american cheese| brioche bun| lettuce| tomato| red onion
  
 
 
 



 
 
   BRUNCH

 
 
 SMALL PLATES 
 
     Thai Style Mahi Fingers 
  $ 16   | 
 
 crispy fried mahi fingers | watercress | sweet chili sauce | garlic chili sauce | crispy rice noodles | scallion | toasted black + white sesame seeds
  
 
 
   Shrimp + Grit Fritters 
  $ 14   | 
 
 gulf shrimp | stone milled grit | apple smoked bacon | vegetable fritters creamy creole sauce
  
 
 
   Pastrami Smoked Salmon Plate 
  $ 21   | 
 
 cold smoked salmon pastrami | heirloom tomatoes | red onions | capers garden greens | cream cheese | toasted bagel
  
 
 
   (VN) Avocado Toast 
  $ 16   | 
 
 avocado | whole grain toast | watercress-heirloom tomato onion salad lemon | garlic | maldon salt - add 2 eggs $5
  
 
 
   Jumbo Gooey Bun 
  $ 14   | 
 
 jumbo cinnamon bun | Florida orange cream cheese frosting
  
 
 
   Jumbo Sticky Bun 
  $ 14   | 
 
 jumbo cinnamon roll | sticky pecan toffee topping
  
 
 
   Cuban Cheese Toast 
  $ 6   | 
 
 cuban bread | creamery butter | manchego + provolone - add tomato $2
  
 
 
   (V) Fresh Fruit Plate 
  $ 14   | 
 
 sliced seasonal fruits | yogurt | muffin of the day
  
 
 
   (V,GF) Yogurt + Granola 
  $ 8   | 
 
 yogurt | honey granola | banana
  
 
 
   (VN,GF) Overnight Chocolate Chia Pudding 
  $ 12   | 
 
 chia seeds | coconut milk | cocoa | agave |fresh berries banana | toasted coconut
  
 
 
   (V) Truffle Tots 
  $ 12   | 
 
 crispy tater tots | black garlic | white truffle parmesan | parsley
  
 
 
 


BIG PLATES 
 
     Quiche
  $ 16   | 
 
 bacon | leek | mushroom quiche | gruyere | flaky crust watercress tomato onion salad
  
 
 
   Fresh Baked Belgian Waffle 
  $ 13   | 
 
 creamery butter | hot buttered rum syrup fresh berries | whipped cream
  
 
 
   Coconut French Toast 
  $ 14   | 
 
 cuban bread | coconut batter | toasted coconut hot buttered rum syrup
  
 
 
   Buttermilk Pancakes 
  $ 12   | 
 
 creamery butter | maple syrup
  
 
 
   Biscuits and Gravy/Chipped Beef
  $ 12   | 
 
 2 buttermilk biscuits topped with sausage gravy of cream chipped beef roasted tomato | watercress
  
 
 
   Create Your Own Omelet 
  $ 14   | 
 
 roasted tomato | watercress | choice of toast choice of fillings: bacon | sausage | ham | turkey | onions | peppers mushrooms | tomato | spinach choice of cheese: cheddar | swiss | manchego | American fresh mozzarella | gruyere
  
 
 
   Fish + Grits 
  $ 18   | 
 
 cornmeal crusted catfish | stone milled grits | 2 eggs any style roasted tomato | watercress
  
 
 
   American Breakfast 
  $ 18   | 
 
 2 eggs any style | 2 slices apple smoked bacon | 2 sausage links choice of toast | choice of crispy fingerling potatoes or grits roasted tomato | watercress
  
 
 
   House Made Corned Beef Hash 
  $ 18   | 
 
 2 eggs any style | crispy corned beef hash | choice of toast roasted tomato | watercress
  
 
 
   Eggs Benedict 
  $ 20   | 
 
 toasted English muffin | pea meal bacon | poached eggs | hollandaise scallion | roasted tomato | watercress | choice of fingerling potatoes or grits
  
 
 
   Pappy Van Waffle 
  $ 25   | 
 
 crispy Kentucky fried quail | buckwheat waffle | hot buttered bourbon syrup | salted butter
  
 
 
   Shashuka Eggs 
  $ 18   | 
 
 2 eggs poached in savory tomato pepper sauce | goat feta roasted garlic crostini | scallion | cilantro
  
 
 
   Lobster Truffle Mac + Cheese 
  $ 24   | 
 
 Florida lobster | truffle cream | ruffle cut pasta | manchego cheese truffle breadcrumbs 
  
 
 
   Steak And Eggs 
  $ 21   | 
 
 2 Cooked to Order Farm Fresh Eggs | Grilled 8oz 1855 Ribeye | Choice of Toast | Roasted Tomato | Watercress
  
 
 
 


BRUNCH BEVERAGES
 
     Mimosa
  $ 12   | 
 
 
  
 
 
   Aperol Spritz 
  $ 14   | 
 
 
  
 
 
   Limoncello Bellini 
  $ 14   | 
 
 
  
 
 
   Bloody Mary 
  $ 14   | 
 
 
  
 
 
   Espresso Martini 
  $ 14   | 
 
 
  
 
 
   Endless Mimosas 
  $ 22   | 
 
 
  
 
 
 


A LA CARTE
 
     (GF) Crispy Fingerling Potatoes 
  $ 5   | 
 
 
  
 
 
   (V,GF) Stone Milled Grits 
  $ 5   | 
 
 
  
 
 
   Brioche | Cuban | Rye | Multi Grain Toast | English Muffin 
  $ 4   | 
 
 * gluten free option available 
  
 
 
   Choice of Corned Beef Hash | Apple Smoked Bacon Sausage Links | Pea Meal Bacon 
  $ 6   | 
 
 
  
 
 
   (VN,GF) Fruit Salad 
  $ 5   | 
 
 
  
 
 
   (GF) 2 eggs cooked to order 
  $ 5   | 
 
 
  
 
 
 



 
 
   Dinner

 
 
 SHAREABLES
 
     Butter Board
  $ 18   | 
 
 whipped beurre d’ isigny | chives crunchy garlic | scallions | micro herbs aleppo pepper guanciale | crostini misto 
  
 
 
   Roasted Garlic
  $ 14   | 
 
 whole roasted elephant garlic heads fresh herbs | extra virgin olive oil grilled crostini | balsamic glaze 
  
 
 
   Smokey Roasted Tomatoes
  $ 16   | 
 
 roasted beefsteak tomatoes | smoked pimenton | garlic | extra virgin olive oil grilled crostini | sherry vinegar glaze 
  
 
 
   Smoked Fish Pate
  $ 18   | 
 
 house smoked local fish pate | capers onions | tomatoes | sweety drop peppers | whole grain mustard | grilled roasted garlic sourdough crostini 
  
 
 
   Raclette
  $ 20   | 
 
 baked raclette cheese |truffle roasted fingerling potatoes | crostini | cornichon sweety drop peppers | apple smoked bacon | pickled onions 
  
 
 
   Hot Fresh Crispy Pork Rinds
  $ 14   | 
 
 cooked to order pork rinds | smokey 7 spice seasoning house made pimento cheese 
  
 
 
   Snapper Ceviche
  $ 16   | 
 
 Snapper | Garden Vegetables | Sour Orange | Cilantro/ Mango | Tortilla Chips
  
 
 
   Tuna Nachos
  $ 18   | 
 
 diced tuna | wakame seaweed salad | wasabi tobiko | wonton chips | ponzu | sweet soy | sesame seeds | wasabi cream
  
 
 
 


Soups
 
     Chicken Noodle
  $ 6  Cup | 8  Bowl | 
 
 hearty house made broth | chunky vegetables | egg noodles
  
 
 
   (V) Roasted Tomato Bisque
  $ 7  Cup | 9  Bowl | 
 
 Basil oil
  
 
 
   French Onion Gratin
  $ 10   | 
 
 classic caramelized onion soup | garlic crouton | gruyere | raclette | parmesan
  
 
 
   Soup of the Day
   
 
 See server for selections and MKT price 
  
 
 
 


Salads
 
      Steak House Wedge Salad
  $ 15   | 
 
 chilled iceberg lettuce| gorgonzola| blue cheese dressing| heirloom tomatoes| bacon| chives
  
 
 
   (VG) Roasted Red Pepper Salad
  $ 15   | 
 
 roasted red peppers | shaved garlic capers | shaved red onion | aged balsamic fresh basil | extra virgin olive oil
  
 
 
   Covey Salad
  $ 15   | 
 
 baby greens | gorgonzola | apple smoked bacon | roasted garlic crostini balsamic vinaigrette
  
 
 
   Covey Ceasar
  $ 15   | 
 
 romaine hearts | creamy Caesar dressing | roasted garlic crostini shaved parmigiani
  
 
 
   (VG) Flash Fried Brussel Sprout Salad 
  $ 16   | 
 
 crispy fried shaved brussels | sherry, truffle, dijon vinaigrette | julienne red onions | crispy guanciale | toasted hazel nuts | sweet drop deppers
  
 
 
 


ENTREES
 
     Crispy Whole Florida Keys Yellowtail
  $ 36   | 
 
 sweet chili glaze | crunchy garlic | scallions sesame seeds | cress | cellophane noodles
  
 
 
   Grilled Niman Ranch Pork Chop
  $ 50   | 
 
 smoked salt and pepper | grilled polenta | grilled sweet onions | tamarind BBQ sauce 
  
 
 
   1855 Black Angus Beef Tomahawk 
  $ 125   | 
 
 32 oz | grilled to order | blistered tomatoes cress | demi
  
 
 
   Airline Chicken
  $ 30   | 
 
 herb roasted joyce farms chicken breast | goat cheese mashed potatoes | grilled sweet onions | natural herb jus
  
 
 
   Braised Mahi
  $ 32   | 
 
 wild caught mahi | red onion confit caramelized fennel + potatoes | basil nage 
  
 
 
   Pappardelle Bolognese
  $ 30   | 
 
 egg pasta | 1855 angus beef | Texas wild boar | Joyce Farms chicken ragout | pecorino
  
 
 
   Pesto Tagliolini
  $ 28   | 
 
 fresh pesto | fresh tagliolini | heirloom tomatoes | pecorino | with shrimp 38
  
 
 
   1855 Flat Iron Steak
  $ 32   | 
 
 pan roasted | roasted garlic boniato | smoked tomato | creole dianne sauce
  
 
 
   Grilled Vegetable Ravioli
  $ 30   | 
 
 heirloom tomato | basil | butter Sauce
  
 
 
 


SMALL PLATES 
 
     Curry Crusted Cod
  $ 22   | 
 
 green curry crust| English pea puree| pea tendril| lemon butter sauce 
  
 
 
   Chilled Jumbo Shrimp
  $ 16   | 
 
 island remoulade | greens | lemon
  
 
 
   Roasted Stuffed Manchester Farms Quail
  $ 24   | 
 
 sausage | guanciale | wild mushrooms | demi glace | polenta
  
 
 
   Crab Cake
  $ 21   | 
 
 super lump crab| tomato basil salsa| key lime garlic aioli | watercress
  
 
 
   Onion Crusted Scottish Salmon
  $ 24   | 
 
 Lochlander Scottish salmon | crispy onion crusted roasted garlic boniato | wild mushrooms | brown butter 
  
 
 
   Pan Roasted Duck Breast
  $ 23   | 
 
 grilled mango | cress | rum glaze
  
 
 
   Ribeye Pintxos
  $ 24   | 
 
 grilled ribeye steak | caramelized onion + fig jam gorgonzola | demi glace | croustades | micro herbs
  
 
 
   Herb Roasted Cervena Venison
  $ 24   | 
 
 saba | blackberries | micro herbs
  
 
 
 


 SIDES $10
 
     Truffle Roasted Potatoes
   
 
 
  
 
 
   Roasted Garlic Boniato
   
 
 
  
 
 
   Grilled Sweet Onions
   
 
 
  
 
 
   Polenta
   
 
 
  
 
 
   Grilled Polenta
   
 
 
  
 
 
   Smokey Roasted Tomatoes
   
 
 
  
 
 
   Sauteed or Chilled Watercress
   
 
 
  
 
 
   Pappardelle Pasta
   
 
 
  
 
 
   Tagliolini Pasta
   
 
 
  
 
 
   Goat Cheese Mash
   
 
 
  
 
 
 



 
 
   COCKTAILS

 
 
 HAND CRAFTED C O C K T A I L S
 
     The Clementine
  $ 15   | 
 
 Corazón Reposado | Elderflower | Fresh Lemon juice|Grapefruit juice| Orange bitters
  
 
 
   Zenspresso
  $ 15   | 
 
 Titos Vodka | Espresso| Baileys | Kahlua | Lavendar Syrup
  
 
 
   Black Cherry Mezcal Margarita
  $ 15   | 
 
 Montelobos Mezcal| Cointreau | Black Cherry Syrup| Fresh Lime Juice | Smoked Salt
  
 
 
   Bourbon Peach Smash
  $ 16   | 
 
 Knob Creek| Peach Purée | Cherry Syrup|Fresh Lemon Juice| Ginger Beer
  
 
 
   Sparkling Ruby 
  $ 15   | 
 
 Titos Vodka| Raspberry Liqueur|Fresh Pomegranate Juice| Lemon Juice| Simple Syrup
  
 
 
   The Lilikoi 
  $ 15   | 
 
 Bacardi Rum | Passion Fruit | Pineapple | Vanilla Syrup
  
 
 
   Gin and Berry 
  $ 16   | 
 
 Hendricks Gin | French Ginger Liqueur | Fresh Blueberry Syrup | Fresh Cucumber| Mint
  
 
 
   Covey Colada
  $ 15   | 
 
 Mt. Gay Rum | Coconut Crème | Fresh Pineapple | Ground Nutmeg
  
 
 
 


TOP SHELF
 
     Balvenie 12 
  $ 26/$33   | 
 
 
  
 
 
   Johnny Walker Blue
  $ 85/$105   | 
 
 
  
 
 
   Maccallan 12 
  $ 30/$40   | 
 
 
  
 
 
   Oban 14 Single Malt 
  $ 32/$42   | 
 
 
  
 
 
   RedBreast12 Irish Whisky 
  $ 27/$34   | 
 
 
  
 
 
   Yellow Spot Irish Whisky 
  $ 43/$56   | 
 
 
  
 
 
   Rabbit Hole Whisky 
  $ 30/$40   | 
 
 
  
 
 
   Bardstown Whisky 
  $ 47/$60   | 
 
 
  
 
 
   Joseph Magnus whisky 
  $ 30/$40   | 
 
 
  
 
 
   Rabbit Hole Aged Gin 
  $ 19/$24   | 
 
 
  
 
 
   Monkey 47 gin 
  $ 26/$33   | 
 
 
  
 
 
   Don Julio 42
  $ 55/$70   | 
 
 
  
 
 
   Casa Dragones 
  $ 55/$70   | 
 
 
  
 
 
   CORDIALS
   
 
 Grand Marnier | Baileys | Chambord Frangelico | Kahlua | Disaronno Limonchello 
  
 
 
 


WHISKEY | BOURBON 
 Angels Envy | Basil Hayden Toasted | Bulleit Bulliet Rye | Crown Royal | Knob Creek | Whistle Pig Horse Soldier | Jack Daniels | Jameson| St. Augustine barrel aged High West Campfire Makers Mark | Michter’s Small Batch Michter’s Rye |Nikka Coffee| Bib & Tucker| Woodford | Buffalo Trace Templeton Rye | Jefferson Reserve Jefferson Ocean | Elijah Craig 
 RUM
 Bacardi | Brugal 1888 | Captain MorganGoslings | Meyers Dark |Mount Gay |Malibu | Real McCoy 3/5|Zacapa 23 
 VODKA
 Ketel One |Grey Goose | Belvedere | St Augustine 
 TEQUILA | MEZCAL
 Casamigos Silver |Reposado | Anejo | Mezcal Don Julio Silver | Reposado | Anejo | 1942 | Casa Dragones| Herradura Silver/ Reposado/ Anejo Cazadores Silver | Reposado Montelobos Mezcal 
 GIN
 St. Augustine Barrel Aged | Hendrick's | Tanqueray | Tinkerman Monkey 47 | Boodles | Broker’s 
 SCOTCH
  Chivas Regal | Dewars | Johnny Black Johnny Blue | Monkey 47|Macallan12 Oban 14 | Balvevie 12 Glenfiddich 12 | Glenlivet 12/14 Monkey Shoulder
 CORDIALS
 Grand Marnier | Baileys | Chambord Frangelico | Kahlua | Disaronno Limonchello
 RED
 
     Elk Cove 20 | 80
   
 
 Pinot Noir | Wilamette ,Oregon 
  
 
 
   Ghost Runner 10 | 40
   
 
 Blended Red | Napa Valley 
  
 
 
   Acient Peaks 12| 48
   
 
 Zinfandel | California 
  
 
 
   Barnard Griffin | 12| 48
   
 
 Cabernet | Washinton 
  
 
 
   Grayson Cellers 10| 42
   
 
 Pinot noir | California 
  
 
 
   Six Stack 15 | 60
   
 
 Merlot | California 
  
 
 
   Catena 10 | 40
   
 
 Malbec | Argentina 
  
 
 
   Belle Glos 155
   
 
 Pinot Noir | California 
  
 
 
   Caymus 220
   
 
 Cabernet | California 
  
 
 
   Ferrari Carano Siena 80
   
 
 Red Blend | Sonoma California 
  
 
 
   Skipstone Faultline 100
   
 
 Cabernet | Sonoma California
  
 
 
   Skipstone Olivers Blend 100
   
 
 Cabernet | Sonoma California
  
 
 
 


PARKLING
 
     Prosecco 14 | 48
   
 
 
  
 
 
   Luc Belaire Rose’ 12 | 60
   
 
 
  
 
 
   Luc Belaire Bleu 14 | 70
   
 
 
  
 
 
   Moët Chandon Impérial 154
   
 
 
  
 
 
   Veuve Clicquot Brut Yellow Label | 168
   
 
 
  
 
 
   Dom Pérignon | 528
   
 
 
  
 
 
 


ROSÉ
 Figuière Mèditerraneé 12 | 48 Rose | South of France 
 BEER on draft
 
     Yuengling Lager 
  $ 7   | 
 
 
  
 
 
   Stella Artois Belgian Pilsner
  $ 8   | 
 
 
  
 
 
   Gloden Road Mango Cart 
  $ 8   | 
 
 
  
 
 
   Jai Alai IPA
  $ 8   | 
 
 
  
 
 
   Bold City Dukes Brown Ale 
  $ 8   | 
 
 
  
 
 
   First Magnitude Wakulla Hefeweizen 
  $ 8   | 
 
 
  
 
 
   First Magnitude Vega 
  $ 8   | 
 
 
  
 
 
   Angry Chair Red Ale 
  $ 8   | 
 
 
  
 
 
 


WHITE
 
     Textbook 12 | 48 
   
 
 Chardonnay | Napa Valley 
  
 
 
   Bon Vallon 15 | 60
   
 
 Chardonnay | South Africa 
  
 
 
   Tramin 12 | 48
   
 
 Pinot Grigio | Italy 
  
 
 
   Dr Hermann 12 | 48
   
 
 Riesling | Germany
  
 
 
   Salt River | 15 | 60
   
 
 Sauvignon Blanc | South Africa 
  
 
 
   Villia Maria 12 | 48
   
 
 Sauvignon Blanc | New Zealand 
  
 
 
   Pike Road 12 | 45
   
 
 Pinot Gris | Oregon 
  
 
 
 


BEER bottles + cans IPA’S + APA’S
 
     Swamp head Big Nose IPA 
  $ 8   | 
 
 
  
 
 
   Swamp Head Stumpknocker APA 
  $ 8   | 
 
 
  
 
 
   Cigar City Florida Man DIPA 
  $ 8   | 
 
 
  
 
 
   Duclaw Strawberry Letter 23 Tart IPA 
  $ 8   | 
 
 
  
 
 
 


Craft Beer and Seltzer
 
     Mighty Swell Cherry Lime Seltzer 
  $ 7   | 
 
 
  
 
 
   Cypress and Grove Tall Pine Porter 
  $ 8   | 
 
 
  
 
 
   Swamp Head Wildnight 
  $ 8   | 
 
 
  
 
 
   First Magnitude Vega Blonde Ale 
  $ 8   | 
 
 
  
 
 
   Stella Artois Belgian Pilsner 
  $ 8   | 
 
 
  
 
 
   Stella Artois 0% Non-Alcoholic pilsner 
  $ 8   | 
 
 
  
 
 
   3 Daughters Wild Blueberry Cider 
  $ 8   | 
 
 
  
 
 
   3 Daughters Key Lime Apple Cider 
  $ 8   | 
 
 
  
 
 
   Nutrl Vodka Seltzer 
  $ 8   | 
 
 
  
 
 
   Pineapple | Orange | Black Cherry 
   
 
 
  
 
 
 


Domestics
 
     Bud Light Lager 
  $ 6   | 
 
 
  
 
 
   Coors light Lager 
  $ 6   | 
 
 
  
 
 
   Michelob Ultra Lager 
  $ 6   | 
 
 
  
 
 
   Corona Pale Lager 
  $ 6   | 
 
 
  
 
 
 



 
 
   Beer + Wine

 
 
 Beer
 Craft Can + Bottle
     Bells Two Hearted IPA
  $ 7   | 
 
 
  
 
 
   Black Widow Cider Chrimson Chaos
  $ 7   | 
 
 
  
 
 
   Black Widow Cider Original Sin
  $ 7   | 
 
 
  
 
 
   Duclaw Strawberry Letter 23 Tart IPA
  $ 7   | 
 
 
  
 
 
   First Magnitude Ursa IPA
  $ 7   | 
 
 
  
 
 
   First Magnitude Vega Blonde Ale
  $ 7   | 
 
 
  
 
 
   First Magnitude Wakulla Hefeweizen
  $ 7   | 
 
 
  
 
 
   Left Hand Nitro Milk Stout
  $ 8   | 
 
 
  
 
 
   Lost Coast Tangerine Wheat
  $ 6   | 
 
 
  
 
 
   Mighty Swell Cherry Lime Seltzer
  $ 6   | 
 
 
  
 
 
   Parish Dr. Juice IPA
  $ 6   | 
 
 
  
 
 
   Parish Ghost in the Machine IIPA
  $ 7   | 
 
 
  
 
 
   Six Point Resin IIPA
  $ 7   | 
 
 
  
 
 
   Stella Artois Belgian Pilsner
  $ 7   | 
 
 
  
 
 
   Swamp Head Big Nose IPA
  $ 7   | 
 
 
  
 
 
   Swamp Head Stumpknocker Pale Ale
  $ 7   | 
 
 
  
 
 
   Swamp Head Wild Night Honey Cream
  $ 7   | 
 
 
  
 
 
 


Wine
 Sparkling
     Acrobat
  $ 15   | 
 
 Pinot Gris | Oregon
    Bottle price
  $60.00 
 
  Glass price
  $15.00 
 

 
 
 
   Anterra
  $ 9   | 
 
 Pinot Grigio | Northern Italy
    Bottle price
  $36.00 
 
  Glass price
  $9.00 
 

 
 
 
   B.R. Cohn
  $ 12   | 
 
 Cabernet | Sonoma California
    Bottle price
  $51.00 
 
  Glass price
  $12.00 
 

 
 
 
   Barnard Griffin
  $ 12   | 
 
 Cabernet Sauvignon | Columbia Valley
    Bottle price
  $51.00 
 
  Glass price
  $12.00 
 

 
 
 
   Biltmore State
  $ 9   | 
 
 Riesling | Germany
    Bottle price
  $36.00 
 
  Glass price
  $9.00 
 

 
 
 
   Catena
  $ 10   | 
 
 Malbec | Argentina
    Bottle price
  $40.00 
 
  Glass price
  $10.00 
 

 
 
 
   Chandon Brut
  $ 12   | 
 
 
  
 
 
   Dashwood
  $ 12   | 
 
 Sauvignon Blanc | New Zealand
    Bottle price
  $48.00 
 
  Glass price
  $12.00 
 

 
 
 
   Dom Pérignon
  $ 528   | 
 
 
  
 
 
   Elk Cove
  $ 20   | 
 
 Pinot Noir | Oregon
    Bottle price
  $80.00 
 
  Glass price
  $20.00 
 

 
 
 
   Figuiere Mediterraneé
  $ 12   | 
 
 Rose' | South of France
    Bottle price
  $48.00 
 
  Glass price
  $12.00 
 

 
 
 
   Fried Green Tomatoes
  $ 14   | 
 
 green tomatoes | corn meal batter | creamy creole sauce
  
 
 
   Grayson Cellars
  $ 10   | 
 
 Pinot Noir | Napa California
    Bottle price
  $42.00 
 
  Glass price
  $10.00 
 

 
 
 
   Moët Chandon Impérial
  $ 154   | 
 
 
  
 
 
   Skipstone Faultline
  $ 325   | 
 
 Cabernet | Sonoma California
  
 
 
   Skipstone Oliver's Blend
  $ 325   | 
 
 Cabernet | Sonoma California
  
 
 
   St Francis
  $ 12   | 
 
 Chardonnay | Sonoma California
    Bottle price
  $48.00 
 
  Glass price
  $12.00 
 

 
 
 
   Textbook
  $ 12   | 
 
 Chardonnay | Napa Valley
    Bottle price
  $48.00 
 
  Glass price
  $12.00 
 

 
 
 
 



 
 
   LIGHTFARE

 
 
 TWO TO NINE
 
     Chicken Noodle 
  $ 6/$8   | 
 
 hearty house made broth | chunky vegetables | egg noodles 
  
 
 
   (V) Roasted Tomato Bisque
  $ 7/$9   | 
 
 basil oil 
  
 
 
   Soup of the Day
   
 
 See server for daily selection 
  
 
 
   House Made Venison Jerky
  $ 14   | 
 
 pickled onions | croustades 
  
 
 
   Tapa Mixto
  $ 15   | 
 
 mixed marinated olives | spanish bar mix | tuna stuffed cherry peppers 
  
 
 
   Shrimp + Grit Fritters
  $ 14   | 
 
 gulf shrimp | stone milled grit | apple smoked bacon | vegetable fritters | creamy creole sauce 
  
 
 
   Thai Style Mahi Fingers
  $ 16   | 
 
 crispy fried mahi fingers | watercress | sweet chili sauce | garlic chili sauce | crispy rice noodles scallion | toasted black + white sesame sedes 
  
 
 
   Fresh Crispy Pork Rinds
  $ 14   | 
 
 cooked to order pork rinds | smokey 7 spice seasoning | house made pimento cheese 
  
 
 
   Trio of Dips
  $ 17   | 
 
 smoked fish dip | snapper ceviche | pimento cheese | tortilla chips | grilled sour dough crostini | crispy pork rinds
  
 
 
   (VG) Salsa Trio
   
 
 succotash salsa | papaya avocado salsa | mango black bean salsa | tortilla chips | plantain chips 
  
 
 
   Chilled Jumbo Shrimp
  $ 16   | 
 
 island remoulade | greens | lemon 
  
 
 
   Covey Double Burger
  $ 18   | 
 
 2 grilled 4 oz certified angus beef brisket short rib blend patties | toasted brioche bun lettuce | tomato | red onion | choice of cheese *(VG) beyond Burger available 
  
 
 
   Blackened Fish Sandwich
  $ 22   | 
 
 blackened mahi | apple smoked bacon | monterrey jack cheese | cuban bread | cilantro mayo | lettuce | tomato | red onion 
  
 
 
   Roast Turkey Panini
  $ 16   | 
 
 shaved turkey | brie | pesto | banana peppers | pressed cuban bread 
  
 
 
 



 
 
   LATENIGHT

 
 
 NINE TO CLOSE
 
     House Made Venison Jerky
  $ 14   | 
 
 pickled onions | croustades
  
 
 
   Tapa Mixto
  $ 15   | 
 
 mixed marinated olives | spanish bar mix tuna stuffed cherry peppers
  
 
 
   Fresh Crispy Pork Rinds
  $ 14   | 
 
 cooked to order pork rinds | smokey 7 spice seasoning house made pimento cheese 
  
 
 
   Snapper Ceviche
  $ 15   | 
 
 Snapper| Garden Vegetables| Sour Orange| Cilantro| Mango| Tortilla Chips 
  
 
 
   Chilled Jumbo Shrimp
  $ 16   | 
 
 island remoulade | greens | lemon
  
 
 
   Trio of Dips
  $ 17   | 
 
 smoked fish dip | succotash salad | pimento cheese tortilla chips grilled sour dough crostini | crispy pork rinds 
  
 
 
 



 
 
   Easter Brunch

 Easter Brunch Buffet at Covey Kitchen + Cocktails
 Sunday, March 31, 2024 Prix-Fixe $40++ 
 
 Bakery
 Croissants 
 English Muffins 
 Fresh Baked Muffins + Bagels 
 Assorted Breads for Toasting 
 Cream Cheese ~ Butter ~ Preserves 

 Cooked to Order Omelets & Carving Station
 Brown Sugar Cured Easter Ham 
 with Sweet Hot Mustard 
 Eggs Benedict 

 Garde Manger
 Selection of Cheeses 
 Pickled Vegetables 
 Marinated Olives 
 Charcuterie 
 Cornichon
 Capers
 Smoked Salmon Pasta Salad
 Grilled Vegetable Salad
 Traditional Salad Bar
 Sliced Fresh Fruits
 Caprese Salad
 Crackers + Rustic Breads
 Mustards + Remoulade

 From Our Gleaming Chaffers
 French Toast 
 Fresh Baked Waffles
 Maple Syrup
 Apple Smoked Bacon
 Jumbo Sausage Links
 Fresh Catch with Lemon Caper Butter Sauce and Rice Pilaf
 Tenderloin Tips Bourguignon with Egg Noodles
 Turkey Tetrazzini

 Sweet Tooth
 Assorted Pies + Cakes 
 Cookies ~ Minis ~ Mousses 

 
 
 
 
 
 
   CONSUMER ADVISORY 
 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
 *Parties of six or more will have an automatic 18% gratuity added to the check.*

   Make Your Reservation Check more Menus   
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