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Ba,vou la Batre Crab Claws market House , : ; small $3/large $6

Gulf crab claws sautéed with tomatoes & fresh herbs in A blend of crisp romaine & spring greens with tomato, cucumber,

house made Worcestershire cream or lightly fried with cocktail sauce. red sweet onions & peppadews.

Tuna & Avocado Stack* Caesar ; : small $4/large $8

Sashimi grade tuna and avocado marinated in sweet Asian sauce, 32 Romaine, house made traditional dressing, croutons & shaved Pa:meszgw

served between crisp wontons. S Wed o

alt’s Wedge ¢ ¢

BBQ Gulf Shrim}p 512 tc?gby iceberg lettuce with tomato cucumber, diced red onion, applewood

Sautéed in a Creole butter sauce & served with grilled French bread. bacon & creamy bleu cheese dressing. Make it Brian Style for an extra §5. No
: tomatoes, add peppadews, hard boiled eqq & blackened chicken.
Firecracker Shrim $10

Lightly dusted bays;rfmp, fried & Blackened Tuna* $15

tossed in our spicy remoulade sauce.

Cobalt Crab & Shrimp Dip  $14
Hot creamy blend of fresh blue crab

Served over mixed greens lightly tossed in a Champagne citrus vinaigrette
with candied Baldwin County pecans, crumbled goat cheese, orange segments
. & house pickled vegetables.

Y

& tender bay shrimp with roasted - S Dressings: : i
sweet red peppers, Parmesan & Swiss [ ' Champagne Citrus Vinaigrette  Honey Mustard
cheese. Accompanied by grilled ' Honey Balsamic Vinaigrette Bleu Cheese
French bread. Thousand Island Ranch
Black-e{ed Pea Dip 58 Enhancements: Grilled, Blackened or Fried
Slow cooked black-eyed peas blended Shrimp, Poached, Blackened or Fried 5
with fresh parsley & chargrilled Chicken, Grilled, Blackened or Fried 4
leman, served chilled with grilled flat Sautéed Blue Crab ‘ 5
bread. Fish, Poached, Blackened or Fried market
ONE HEARTH oI
All pizzas are 10 inches. Cobalt’s Crab Bisque cup S4/bowl $7
Creamy blend of sweet blue crab, Shoepeg corn & roasted tomato
Margherita lunch/dinner 312 drizzled with fresh herb oil
Traditional crust lightly brushed with extra virgin olive oil, sea salt & cracked
black pepper ro;:fed with oven roasted Roma tomatoes, fresh mozzarella Soup of the Day cup 53/bowl §5
& basil chiffonade.
s ndgmerss IRTNE T U
Grilled chicken, smoked bacon, fresh spinach & arugula, oven roasted All dinner pastas served with complimentary salad. R
mushrooms & sautéed onions on rosemary wheat crust with marinara, e
mozzarella & smoked gouda cheese. Zrdeco Chicken lunch $13/dinner $16
Blackened chicken with spicy house made tasso ham, sweet onions,
Build Your Own Pizza Pl & bell peppers & fresh fettuccine tossed in Cajun alfredo.
eese On i
One Toppin)g’ 10 Shrimp Fra Diavolo :
Two Topping 12 Gulf shrimp sautéed with roasted mushrooms, chargrilled lemon,
Three Topping 14 spinach & arugula with spicy marinara & angel hair pasta.
Four or mare 16
)
Crust: Traditional Brown Butter Green Beans
Rosemary Wheat - Cobalt Greens
: Jambalaya Rice
-~ Sauce: Marinara Grilled Asparagu:

Roasted Garlc Ol
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All sandwiches are served with your choice of one side.

The Cobalt Burger* £ lunch $12/dinner §13
Grass-fed, hormone-free, ?round bison, blackened and topped with bleu cheese,
caramelized onions & applewood smoked bacon, served on a toasted kaiser bun
with crisp romaine, tomatoes & garlic aioll.

The Do It Yourselfer* o lunch $10/dinner $11
Gourmet blend of ground chuck, short rib, & brisket, hand pattied & grilled,
served on a toasted egq kaiser with crisp romaine, tomatoes & red onions,

Cheeses: American Swiss $1each
Smoked Gouda Provolone
Bleu

Toppings: (aramelized Onions Avocado $1each
Fried Onion Straws Fresh Sliced Jalapeno
Shaved Tasso Sautéed Mushrooms
Applewood Smoked Bacon

Chargrilled Chicken Breast lunch $10

Shaved house smoked tasso, avocado, provolone, crisp romaine, tomatoes,
red onion & roasted garlic aioli served on a buttered pretzel bun,

BLT & E* lunch $9
Smoked applewood bacon, crisp romaine, garlic aioli & sliced
tomatoes topped with an over-medium fried eqq on toasted Pullman bread.

Super Grilled Cheese lunch $9
Smoked gouda, Parmesan, Swiss, provolone & American cheeses with
bacon & tomatoes between two slices of pullman bread,

Poboys
Shrimp or fresh fish lunch /dinner $10
Oysters lunch /dinner $12

Served on a toasted French loaf with lettuce & tomato.

Fish Sandwich lunch/dinner market
Today’s fresh selection served grilled, blackened or fried on a toasted eqg
kaiser with lettuce, tomato & onion.

| 1 F A

Fried Apple Pie B %6
Home made biscuit dough filled with apples and cinnamon, deep fried, served
with vanilla ice cream and caramel sauce.

- Banana Pudding g R e S 90;
Homemade vanilla wafer cookies and crea with
sliced bananas and fresh whipp
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Serwed grifed blackened or fried wit jomboloy rce & Drown Duiter
green hegr,

. anar marke!
Yelowfin Tyna® h/dnner markel
:\-'n_.p'_-'_ oen & coniander seared erved rare over troditiona! Hopoen on
with labas hollondaiw & (hefy Wor Pteruhire sOuce

dinner market

Pane od (.-u:'! f,.‘r)uprr marke
b o ed Dive (rob with (reoie

Ity sweet pro
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Pecan Fried Catfish unch $12/dinner 521
Alaboma, farm-rofed flet over smaked bacon, sweet com & black-eyed
peg succotash drizzied with mustord dill tortor

Gult Shrimp & Grits lunch $10/dinner $20
Over our creamy buttermilk & applewood smaked bacon grits in a house made
Worcestershire creom

Fried Platters o

Gult sheimg or fish lunch $12/dinner$20
Oysters lunch $14/dinner524
Lightly dusted & fried. Served with fries, coleslow, cocktail & tartar sauce.

Tournedos of Beef* dinner 529
Twin tenderfoin medalkons, charmgrilled & stacked with loaded mashed potato
cokes, Cobalt greens and crispy Iried oysters, topped with Tabasco hollandaise.

Delmonico Ribeye* : _ dinner $30.
Prime grode, hond-cul, “delicously fatty” 14 a:mur?rr”ed ribeye with red skin
mashed potutoes, fried leeks & (obait bourbon stegk saute.

Peppercom Encrusted Filet® ) ‘ dinner $29
An 8 oz fiket served over red skin mashed potatoes & grilled asparagus with
(obalt steak butter

Free Range Breast of Chicken : dinner 520
Pan rame?! and served over red skin mashed potatoes, with (obalt greens and
o Creole tasso grovy.

Tenderloin dinner 21
Mm ﬂ'ﬂmw? Irlmdertain served with jalapeno goat cheese comn cakes and
with mystard creom kale.

(obalt wants you to enjoy a steak that comes out exactly how you envision it
when ;wwgu nus’f% will help you get the perfect steak by letting us know
how you would fike If cooked.

Rare - Seared outside, cool red through the center
Met;num Rare - Someeblrk with red center
e e
Medium Well - witha pi er
Well - Cooked hot ﬂnmugmm no pink

? in 100% Canota oil. All menu items and prices subject fe change * There is a risk associated
;amgwwm@mu%:mmawmm
f— y ] Serous,
e i

eat oysters fully cooked If unsure,

T T e

H:IJ(&L‘(;] of [h{'ﬁl
Raw market
~aw ol Dozen or Dozen, Your choice of local oysters o our selection of

Specaity oysters of the day

Grilled & Baked oy
Accompanied by grilled French bregd
Crab & Shrimp Au Gratin o

B;;:gr( with blue crab, quif shrimp, roasted red peppers, Swiss & Parmesan
C p

Garlic Parmesan Chargrilled et

Grilled and topped with garfic butter and savory Parmesan cheese.

Rockefeller market

A traditional blend of baked spinach, garlic, shallots, parsley, anchovies,
& green onion with @ hint of anisette.

Combination market

Enjoy a dozen or half dozen of all three, garlic Parmesan, crab & shrimp au
gratin, and Rockefeller,

N TR ADD ) N
Enhancements:
Shrimp, Poached, Blackened or Fried 95
Chicken, Grilled, Blackened or Fried 94
Sautéed Blue Crab 55
Fish, Poached, Blackened or Fried market
House Made Sauces: 52

Tabasco Hollandaise
Worcestershire Cream
(obalt Steak Butter

(reole Mustard Vinaigrette
(obalt Bourbon SteaE Sauce

Breakfast Buffet
Monday - Saturday 7:30 a.m.-10:00 a.m.
Sunday Brunch 11:00 a.m.-2:00 p.m.

Sunday - Thursday
11:00 a.m, - 9:30 p.m.

Friday - Saturday
11:00 a.m.- 10:00 p.m.

Catering Director On-site
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