
 
 

 
 

ISLAND BITES 
 

Sea Salt Tortilla Chips 
Guacamole | roasted chili salsa 9 
 
Black Bean Nachos 
Spiced flank steak | jalapeños 10 
 
“Peel & Eat” Rum Poached Shrimp 
Horseradish cocktail 14 
 
Crab Cakes 
Tartar sauce 14  
 
Warm Clam & Spinach Dip 
Plantain chips  9 
 
Island Fish n’ Chip  
Mango-jicama slaw   12 
 
Lemon Calamari 
Black olives | basil | pickled jalapeño peppers | aioli 11 
 
Daily Catch Ceviche  
Fresh chilies | coconut milk 9 
 
Classic buffalo chicken wings 
Blue cheese dip | vegetables 10 
 
Island Jerk Chicken Skewers 
Roasted pineapple salsa | cucumber 10 
 
Add a steel bucket of iced domestic beer (5)  20 
  

BEACH MINIS 
House pickle chips 
 
Lobster Roll | celery | mayonnaise 
BBQ Pulled Pork | mango-jicama slaw 
Classic Bacon-Cheeseburger Slider  
Crab Cake Slider | tartar sauce 
 
Mix & Match your choice of 3  14 
 
 

SOUP & SALAD 
 

Tortilla Soup 
Chicken | avocado | cilantro | lime  8 
  
Black Bean & Chorizo Soup 
Avocado Cream  8 
 
Kitchen Tossed Cobb 
Chicken | crispy bacon | hard boiled egg | tomato | blue cheese  16 
  
Coco Joe’s Caesar 
Olive oil croutons | shaved parmesan  11 
 
Charred Flank Steak & Blue Cheese 
Green onion-buttermilk dressing  14 
 
Crab & Avocado 
Manchego cheese | charred citrus dressing  17 
 
Add to any salad 
Chicken | Shrimp | Lobster | Calamari | Crab Cake   8 
 
Coco Joe’s - Marriott Frenchman’s Reef & Morning Star Resort 
5 Estate Bakkeroe · St. Thomas, 00801 USVI 1-340-776-8500  
www.marriottfrenchmansreef.com 
 

SANDWICHES & BURGERS 
 

Chicken & Fresh Mozzarella  
Plum Tomato| Pesto Aioli  16 
 
Coco Joe’s Lobster Roll  
Mango-jicama slaw | sea salt chips 19 
  
Joe’s Tuna BLT  
Thick cut bacon | local tomatoes | avocado  18 
 
Blacken Grouper  
Caramelized onions | slow roasted tomatoes  17 
 
Classic Bacon Cheeseburger 
Cheddar | lettuce | tomato | hand cut fries 15 
 
Ultimate Veggie Burger 
Pickles | red onion | whole wheat bun | hand cut  fries  14 
 

LARGE PLATES 
 

Grilled N.Y. Sirloin 
Yucca mash | market vegetables | herb butter  28 
Add grilled garlic shrimp  8 
 
Cast Iron Seared Salmon Adobo 
Creamed corn | green chili butter  26 
 
Pan Seared “Catch of the Day”  
Black beans & annatto red rice | tomatillo sauce  28 
 
Roasted Local Chicken 
Buttered carrots | onions | spinach 28 
 
Garlic Shrimp Pasta 
spicy tomato-basil sauce 26 
Skip the seafood, add market vegetables  15 
 
Fresh Fish Tacos 
Cabbage-radish slaw | smoked chili ranch dressing  18 
 
Flat Bread Rustic Pizza 
Chorizo, diced Tomatoes, & Manchego Cheese  18 

 

SIDES 
 

Black Beans & Rice  4 
Add Lobster or  Chorizo  6 
 
Sliced Marinated Tomatoes 
Tabasco cucumbers | farmers cheese  4 
 
Black Pepper Fries 
Double garlic | spicy ketchup  4 
 

SWEETS 
 

Cubano Bread Pudding 
Caramel | passion fruit cream   8 
 
Brown Sugar Roasted Pineapple Wedge 
Coconut Sorbet | vanilla cookies  7 
      
Tres Leche Cake   8 
 
Island Brownie Sundae 
Rum bananas | chili-chocolate sauce  7 
 
Key Lime Pie 
Fresh whipped cream  7 
 

 
 


