
CHEFS JEFF MCINNIS + JANINE BOOTH + CHEC JULIO CARTAGENA 

Salads
LOCAL GREEN SALAD .............................................................. 15 
baby lettuce, citrus segments, papaya slaw, avocado
little heirloom tomatoes, champagne vinaigrette (VG, GF)

GRILLED MANGO SALAD .......................................................... 15 
mango, butter lettuce, sesame seed vinaigrette, radish
candied pecans, heirloom tomatoes & pickled onions (VG, GF)

PALMAS CAESAR ..................................................................... 15
pickled onions, romaine lettuce hearts, soft boiled egg
house-made foccacia croutons, shaved parmesan (GFP)

Add to Any Salad:  chicken breast +10 | falafel +5  | skirt steak +10
shrimp ~ grilled mahi ~ seared local tuna ~ grilled octopus +10 

Sharables
CAGE-FREE DEVILED EGGS ...................................................... 11
spring onion, spanish paprika (V, GF)

GRILLED QUESO + MELON ........................................................ 9
local seared queso blanco, chilled melon, balsamic, virgin olive oil (V, 
GF)

BEET TARTARE ......................................................................... 12
ground fresh roots, local malanga chips, fermented black garlic
caper, horseradish & toasted pumpkin seeds (VG, GFP)

SPICY GUAVA BBQ FREE RANGE CHICKEN WINGS ............. 19
half dozen local grilled chicken wings, spiced sweet guava
celery, carrot (GF)

WHIPPED FRENCH FETA ......................................................... 13
house-made mineral enriched  foccacia, roasted garlic, honey
red pepper flakes + sea salt (V)

COSTA SHRIMP COCKTAIL ...................................... half dozen 15
roasted pepper + tomato horseradish cocktail & lemon (GF) 

YUZU TUNA TARTARE + LOCAL CITRUS ................................... 18
horseradish, crispy caper, scallion, local malanga chips (GF)

CHEF KENNY’S FOCACCIA ........................................................ 11
house-made mineral enriched  foccacia baked daily
extra virgin olive oil, balsamic, parmesan (V)

VEGAN FALAFEL & HUMMUS .................................................... 11
herb filled crispy falafel, whipped hummus + tahini sauce (VG, GF)

Seafood
WHOLE ROASTED FRESH LOCAL SNAPPER ........................... 39
saffron rice + pomegranate seeds, tres signature sauces: 
cilantro salso verde, lime aioli, moroccan bbq glaze (GF)

CHAR-GRILLED OCTOPUS ..................................................... 28
aji panca, smoky plantain purée, spanish chorizo
lime broccolini + cilantro  (GF)

LOCAL MAHI SCAMPI .............................................................. 28
heirloom tomato scampi, valencia orange, caper butter
roasted leeks & fresh basil  (GF)

Small Plates
LOCAL YUCA FRIES ................................................................. 7
preserved lemon emulsion (VG)

GRILLED BROCCOLINI ............................................................. 7
citrus vinaigrette, lime, pickled chilies  (VG, GF) 

TRUFFLED FRIES ..................................................................... 9
parmesian herbs, truffle (VG, GF)

COCONUT RICE ....................................................................... 6                                                                      
island toasted coconut,  lime zest, scallion (VG, GF)

WATERMELON & HOUSE-MADE PICKLES ................................ 7 
fresh watermelon, citrus & pickled vegetables (VG, GF)

LOCAL PLANTAIN TOSTONE .................................................... 8
slices of twice-fried smashed plantains, house sauce  (V)

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.

Our Chefs actively buy from local farms, fisheries, and support the 
fair treatment of animals in providing Free Range Chicken and 
Cage Free Eggs in our venues. Additionally our venues contribute 
to local composting, and recycling programs.

Big Plates
SUNFLOWER PIZZA  •  19

baby tomatoes, yellow squash, lemon zest, mint + pistachio pesto
ricotta + sunflower seeds (V, GFP)

CAULIFLOWER PIZZA  •  19
gluten free cauliflower crust, pesto, tomatoes, mushrooms

roasted corn, roasted peppers (V, GF)

SPICY PROSCUITTO  PIZZA  •  19
honey, pickled fresno chili, mozzarella + pomodoro

MARGHERITA PIZZA  •  18
pomodoro, fresh mozarella, baby heirloom tomatoes

olive oil + basil (V, GFP)

VEGAN TROVA BURGER  •  18
garbanzo patty, vegan bun, tahin sauce, baby lettuce, tomato

house-made pickles, vegan cheese, local island root chips (VG, GFP)

LOCAL CALABAZA • 17
grilled local calabaza squash, spanish rice
coconut chimichurri & chilies  (VG, GF)

PAPAYA GRILLED CHURRASCO • 32
marinated steak, basil chimichurri

broccolini & papaya salad  (GF)

CRISPY FREE BIRD
half $22 • whole 59

24 hour brined free range chicken, citrus salt dusted
honey tabasco, watermelon + housemade pickles 

PERSIAN LOVE RICE • 17
spanish rice, orange zest, herb salad, spiced saffron sofrito

pomegranate, pine nut + pistachio (VG, GF)
Add: grilled fish, shrimp, octopus or grilled chicken +$10

V=Vegeterian VG=Vegan GF=Gluten Free GFP = Gluten Free Possible



Beer 7 dollars

MEDALLA 
Light Lager • Puerto Rico • 4.2%

MICHELOB ULTRA 
Light Lager • USA • 4.2%

MAGNA 
Lager • Puerto Rico • 5.1%  

MILLER LITE 
American Lager • USA • 4.2%  

Virgin Elixers 11 dollars

VITAMIN SEA 
juice orange, carrot, ginger

PLUM SPRITZ 
strawberry, basil, lemon, plum bitters

CACTUS LIME-AID 
agave, lime, lemon bitters

Find Us Online  WWW.TROVACOASTALKITCHEN.COM @TROVACOASTALKITCHEN

PURPLE RAIN
gin, elderflower liqueur, lavender 
fresh lime, bitters, soda

            elixir: lavender bitter
             benefits: treating anxiety, 
             insomnia + restlessness

JIBARITO
vodka, strawberries, basil
fresh lemon, bitters

            elixir: plum bitter
             benefits: rich in vitamin C 
             vitamin K + potassium

ALL-STAR MARGARITA
mezcal, Cointreau, blue agave
fresh lime & lemon, bitters

            elixir: lemon bitter
             benefits: improved muscle 
             function + digestion

GUAYABERA GUAYABA
Bacardi 4yr rum, guava
fresh lime, bitters, rosemary

            elixir: cardamom bitter
             benefits: settles upset stomach

FORTUNE TELLER
gin, simple, fresh lime
bitters, cucumber & mint

             elixir: mint bitter
              benefits: anti-inflammatory 
              + pain relieving properties

EL CAPITAN
Honey & Co. cognac
simple syrup, orange bitters

            elixir: aztec chocolate bitter
             benefits: source of 
             spiritual wisdom, energy 
             + muscle recovery

Elixirs 12 dollars

Craft Beers 
Made in Puerto Rico • 8 dollars

OCEAN LAB “HOP DIVER” IPA

OCEAN LAB MAYA WEST LAGER

OCEAN LAB MAMBO

OCEAN LAB BOB

OCEAN LAB SJU

BOQUERON ‘SATO PALE ALE’’

BOQUERON LAGER

BOQUERON CRASH BOAT IPA

BOQUERON BLONDE ALE

BOQUERON CAJA DE MUERTOS CARRIBBEAN ALE


