
 TACOS

start ME UP

Zesty Pulled Pork 
Tacos 11.9
Slow smoked pork, Gochujang 
BBQ, cucumber, Cusabi slaw, 
pickled onion, cilantro

Chicken Tacos 11.9
braised chicken, Tropical 
slaw, pico de gallo, pickled 
onion, adobo chipotle crema, 
cilantro

Boom Boom Shrimp 
Tacos 12.9
Lightly dusted and fried 
shrimp, tropical slaw, 
pickled onion, pico de gallo, 
coconut sweet chili sauce 

Grilled Mahi 
Tacos 11.9
grilled mahi, tropical slaw, 
pickled onion, pico de gallo, 
lemon cilantro remoulade 

Served with Tortilla Chips

thin-crust PIZZAS 12”Queso blanco Dip 8
tri colored Tortilla chips

charlie’s Wings 9.9
ranch or bleu cheese with choice of 
Classic buffalo, honey old bay, coconut 
bbq sauce

chicken tenders 10.9
fries, honey mustard

Crab and Artichoke 
dip 12 
tri colored tortilla chips

sides L i p  s m a c k i n ’  m a c  ‘ n  c h e e s e  5  •  F r e n c h  f r i e s  4
f r e s h  v eg e ta b l e  5  •  c o c o n u t  &  p i n e a p p l e  c h u t n e y  r i c e  5  
C u s a b i  S l a w  4  •  t r o p i c a l  s l a w  4

The Local Legend 13.5
Ham, pineapple, red onions, Coconut BBQ sauce 

(yes, there is cheese, too)

Margherita Pizza 13.5
Fresh Mozzarella, fresh tomato, basil, sweet tomato 

sauce, roasted garlic, E.V.O.O., balsamic glaze

Chicken Quesadilla 
10.9 Braised Chicken, cheese, pico de 
gallo, adobo chipotle crema, salsa, 
sour cream 

Boom Boom Shrimp 11.9  
Crispy shrimp, firecracker sauce, black 
sesame seed, scallions, tropical slaw

Coconut Shrimp  11.9
Sweet coconut chili sauce, Tropical slaw 

poke Nachos  12.9**
Yellow fin Tuna, wonton chips, cucumber, 
cusabi dressing, pickled onions, chipotle 
crema, seaweed salad, black sesame seed 

Add chicken, Mahi-Mahi or 
shrimp 5

Tuscan Caesar 
Salad 9.9 romaine, shaved 
parmesan, herb croutons, Tuscan 
Caesar dressing 
 
Cobb”ish” Salad 10.9  
Charlie likes ham better than bacon!  
hard cooked egg, bleu cheese crumbles, 
cheddar, tomato, cucumber 

berry fields 
salad 10.9
mixed greens, fresh berries, candied 
walnuts, bleu cheese crumbles, 
Apple vinaigrette

side salad 6 Mixed greens, 
tomato, cheese, cucumber, croutons

@coconutcharliesstpete

feed me
chicken bacon ranch Pizza 13.5

Braised chicken, ranch, bacon, red onion, 
Italian cheese, roasted red pepper  

Gr i l l

Poke Tacos 13.9**
yellowfin tuna, Cusabi 
slaw, cucumber, seaweed 
salad, cusabi sauce, 
black sesame seed 

white corn
tortillas
make the
best tacos
      -Charlie

C  conut Charlie’s
B e a c h  B a r  &  g r i l l  •  ST.  P E T E  B E AC H  

Yes, beer qualifies as an 
appetizer, but so do these.

HEALTHY’ ish

PIZZA 
YOUR WAY

Cheese 10.9 / 
Up to 3 

Toppings 12.9 
Start with Italian cheese 

and tomato sauce
Meats- pepperoni, Italian 
sausage, bacon, Canadian 

bacon $2 Each

Veggies- mushroom, 
tomato, red onion, 

pineapple, roasted red 
pepper $1.5 each

CC Charlie’s Favorite

Caesar Chicken 
Wrap 11.9 
That about wraps it up

Just-Caught 
Grouper sandwich
market price 
Blackened, Havarti, lemon cilantro 
remoulade, lettuce, tomato, 
Pickled onion

comes with fries
if you ask nicely PICK ME UPS

MAINS
The Big double
Cheeseburger 14.9*
I know, kinda cheesy…2 quarter lb certified 
angus beef patties, American cheese, lettuce, 
tomato, onion

Charlie Loves Lobster & 
Shrimp Rolls 16.9
croissant, Lobster, shrimp, tarragon mayo 

CC

CC

Just-Caught Grouper 
market price
Pan Seared, Lemon butter sauce, fried 
capers, coconut and pineapple chutney 
rice, fresh vegetable

Maryland-Style Crab 
Cakes 29 Charlie would vacation 
in Maryland and found a great crab 
cake…Coconut and pineapple chutney 
rice, fresh vegetable, Lemon cilantro 
remoulade

not
Herb-Buttered Sirloin 24*
8 oz. Certified Angus, herb butter, 
French fries, fresh vegetable 

grilled coconut bbq pork 
skewers 19* Charlie likes coconut, so 
why not… Coconut BBQ sauce… coconut and 
pineapple chutney rice, tropical slaw 

blackened Chicken 
scampi 19 lemon butter sauce, onions, 
tomatoes, angel hair

CCPan-Seared lemon 
grass Scallops 29 
Coconut lemongrass sauce, coconut and 
pineapple chutney rice, fresh vegetable 

Battered Fish & Chips 18
Tropical slaw, fries, Lemon cilantro 
remoulade 
pan-seared mahi 24
Just plain good, coconut and pineapple 
chutney rice, fresh vegetable

Coconut Fried Shrimp 
Platter 22 coconut and pineapple 
chutney rice, Tropical Slaw, coconut 
sweet chili sauce
Shrimp Scampi 21 Lemon butter 
sauce, onions, tomatoes, angel hair GIVE ME SOME SUGAR!

ice box Coconut Key Lime Pie 8
NY Cheesecake, berry compote  8

charlie loves

Mac n’ Cheese, bacon 
ranch pizza 13.5

‘nough said

CC

CC

CC

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

**Contains raw ingredient
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@coconutcharliesstpete
C  conut Charlie’s

B e a c h  B a r  &  g r i l l  •  ST.  P E T E  B E AC H  

NOT BEER
"It's like fancy water but with alcohol!"

White Claw Mango $6
White Claw Black Cherry $6
High Noon Peach $6
Truly Strawberry Lemonade $6

 

WHITE
Mondavi Chardonnay $8/$28 
J. Lohr Chardonnay $10/$36 
Ecco Domani Pinot Grigio $8/$28
Sea Glass Sauvignon Blanc $8/$28 
Kim Crawford Sauvignon Blanc $12/$44

 
 

 

 

DRinks
 

  

 

 
 

 

 
 

 

RED
Mondavi Cabernet $8/$28 
J. Lohr Cabernet $10/$36 
Mark West Pinot Noir $8/$28 
J. Lohr Pinot Noir $10/$36 
14 hands Red Blend $8/$28 

bubbles
Gancia Sparkling Rose 187ml $10 
Maschio Prosecco 187ml $10
gambino Brut $7/$24

sangria
Begonia White Peach Sangria $11
Orange, Lemon, Cherry, Peach puree, PopFusion

Begonia Red Sangria $9
Orange, Lime, Cherry

W
I
N
E
S

[ alcohol  - free ]
Flavored Lemonade $4
Mango, Peach, Strawberry, Blueberry

ask your server about our cocktail of the month

Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper, 
Sierra Mist, Tropicana Lemonade, 
Unsweet Tea, Sweet Tea

energy boosters
Red Bull $5  |  Red Bull Sugar Free $5
Red Bull Tropical $5  |  Red Bull Coconut Berry $5

domestic can
PBR $3
COORs light $5
Miller Lite $5
Corona $6
Bud Light $5
Michelob Ultra $5
Heineken 0.0 (NA) $5

 

 

domestic draft 
Bud Light $5
Michelob Ultra $5
Coconut Charlie’s Lager $5
Yuengling $5
Shock Top $5

  
 

 

 
  

   

 

Beer
craft draft
Modelo $6
Jai Alai IPA (Cigar City) $6
Sunshine City IPA (Green Bench) $6
Leinenkugel Summer Shandy $6
Mango Cart $6

craft can
Reef Donkey APA (TBBC) 16oz $7
veza sur mangolandia 16oz $7
kona big wave 16oz $7
St. Pete Orange $5
Funky Buddha Floridian $5
darwin summadayze ipa $6
seaquench ale $6
Seasonal cider $6

ask your server about our beer of the month

Pain in the Coconut $12
Cruzan Coconut rum, Trader Vic’s Dark Rum, pineapple juice, 
orange juice, coconut cream, toasted coconut, nutmeg and 
Pineapple PopFusion

Charlie’s coconut Mojito $9
Flor de cana rum, Re’al coconut, simple syrup, fresh mint, limes,  
topped with club soda 

St. Pete Spritzer $9
Stoli Raspberry vodka, limoncello, raspberries, simple syrup, 
top with sparkling rose

Beachside Cooler $9
Hendricks gin, elderflower liqueur, lime juice, fresh cucumber,  
simple syrup and club soda

watermelon refresher $9
Stoli Cucumber vodka, Grey Goose Watermelon Basil, 
watermelon puree, lemon juice, simple syrup, club soda
 

Tiki Mai Tai $9
Cruzan Mango rum, triple sec, amaretto, pineapple juice, 
lime juice, dark rum float

margarita in paradise $9
Hornitos Reposado, triple sec, agave, Re’al mango, 
sour mix, oj 

Rum Runner $9
Cruzan Silver Rum, Trader Vic’s Dark Rum, banana liquor, 
blackberry liquor, pineapple juice, oj, grenadine

Passion Fruit Paloma $9
Milagro Silver, lime juice, passion fruit puree, agave, 
grapefruit juice, grapefruit soda

coconut mint lemonade $9
Cruzan Coconut rum, blue curacao, simple syrup, 
lemon juice, fresh mint and lemons, topped with club soda

 

add an alcohol-infused popsicle 
to any cocktail for $3
individual alcohol-infused popsicle $5


