
Seasoned Fries $7
Loaded Fries  $14 
Bacon, cheese, black olives, 
jalapeños, and ranch.
Fingers and Fries Basket $11
Double (it’s a lot!) $19
Choose hot, BBQ, honey mustard 
or Thai sweet chili dipping sauce.
Big Soft Pretzel  $12 
Served with honey mustard and queso.
Mozzarella Sticks with Marinara  $9.5
Pizza Logs with Marinara  $10
Golden Shrimp $13
5 Large Shrimp - Fried but NOT breaded. 
Comes with Thai or Chipotle mayo 
dipping sauces.
Surf and Turf Fries $23
Our delicious french fries tossed with cheese 
then topped with steak, golden shrimp, 
chipotle mayo and ranch.Ê Great to share!!!

 

Pick a red sauce: hot, BBQ, Thai chili
Pick a white sauce: blue cheese, ranch
Pick veggies: tomato, onion, black olives  
fresh jalapeño. 

Chicken fingers and fries & everything else…
maybe the ultimate drunk food!
We fry up the fingers and fries, 

chop ‘em, and toss them in a can 
with cheese – you pick what else goes in it.

Chicken Finger
Served with lettuce, tomato 
and bleu cheese. 
Let us know which sauce you’d like

BBQ Pork
Our slow roasted pork, BBQ sauce 
and melted cheddar. 

Steak and Cheese
Chopped Steak mixed with our 
melty cheese and grilled onions.  
Or have it Jamie’s way for an extra buck!
She likes it with garlic butter, 
pepperjack and fried Jalapeños

All sandwiches made on a grilled 
brioche roll, served with 

chips and a pickle. Upgrade to Fries $2

Cowboy  $15
Pulled pork, BBQ sauce, onions 
and 3 cheese blend. 

Like Pizza, but cooler!

Seasoned…then baked…then fried…
then sauced…then devoured

Expected:  naked, hot, medium, mild, 
BBQ, honey-mustard, garlic parm

Unexpected (Add $1):  double seasoned, 
BOOM BOOM! hot honey garlic,chipotle ranch, 

spicy smoked blue cheese, sticky thai
Blue Cheese  $1

Whistle Pigs $14

2 Dogs and Chips Plate $12

Delicious Drumsticks

Whistle Pigs

The Freshest Nachos

FOOD ALLERGIES, 
SENSITIVITIES AND WAYS OF EATING

Good news: We have a 
DEDICATED GLUTEN FREE FRYER!! 

Have some fries, nachos or drumsticks!  
Also, we can usually accommodate 
low-carb requests on most items.

If you are gluten free 
PLEASE TELL YOUR SERVER. 
We’ll take great care of ya!

FLATBREADS 

SANDWICHES $15

TRASH CANS $14

Three Hot & Delicious Tacos
With gooey cheese and pico de gallo!
Lettuce know if you want veggies on the side.
Side of sour cream $.75
Side of guacamole $1.5

 Chicken $13
 Beef  $14
 Steak  $14
 Pork  $14
 Shrimp  $16

CORN TORTILLA 
TACO TRIOS

5855 MAIN STREET
OLCOTT, NY 14126

716.638.4593
coveyscove.com

Want Veggies? lettuce • tomato • onion 
black olives • fresh jalapeños • pickles . . . Free!

Want Cheese? Add $.50 
American • Pepper Jack • Cheddar  

Want Bacon? Add $1
Add an Extra Patty $3

Stack them to the ceiling if you want to!!

Our ADDICTIVE Chips and Pico    $7
  Both made fresh in house.  
     Add guacamole or queso  $1.5 each

So you like pickles?           $14
Ranch, Cheese and a layer of 
DILL PICKLES, with a side of dill pickles.Ê 

Wing Dip  $16
Pulled chicken, blue cheese, and 
hot sauce topped with more cheese.  

BURGERS    $15
Fresh beef smash patty on a grilled brioche roll. 

Served with chips and a pickle. 
Upgrade to Fries $2

Fresh lettuce and veggies 
for something a little lighter.

Served with your choice of 
Blue Cheese, Ranch or Italian

Big Green Salad $11
                            Add a Protein!
Shredded Chicken $7
Pulled Pork $8
Sautéed Shrimp $9
Taco Salad $16
Big salad served with our taco meat,  
3 cheese blend, pico de gallo, and tortilla strips!
Add sour cream $.50 Ê  Add guacamole $1.5

G&E Burger Salad $16
Big salad with 2 of our fresh beef smash 
patties grilled and topped your way!

Charred Wedge Salad  $15
Romaine wedge flame-grilled and topped 
with chunky blue cheese, bacon and tomatoes. 

SALADS

Want Cheese? Add $.50 
American • Pepper Jack • Cheddar  

Want Bacon? Add $1

DEEP FRIED DOGS 

DRUMSTICKS $14

GET SOME 

EXTRA QUESO . . .

YOU DESERVE IT!  

$1.5

  $11

Add Chicken   $7
Add Beef, Steak or Pork  $8
Add Shrimp  $9
Side of guacamole         $1.5  
Side of sour cream or fresh pico de gallo  $1

NACHO PLATTER
House made corn chips topped with our 
own nacho cheese sauce, black olives, 

tomato, jalapeños, and lettuce.
Because wings are for rich folk!  

Mouth Watering Burgers

Served with chips and a pickle. 
Upgrade to Fries $2

Two Sahlens Hot Dogs wrapped in bacon, 
deep-fried, with cheese melted on top 
covered in chipotle mayo and jalapeños.  

2 Deep Fried Shalens.

APPETIZERS

We can only accommodate up to 3 separate checks per party 
and please let us know in advance. ÊThanks for understanding.Ê

Bianca  $14
Garlic Butter, fresh tomato, black olives 
and a blend of cheeses.



Covey’ s  Cocktails

18 Mile Crick Water - $9
Pumped in fresh from 

across the street daily! 
It tastes like a whiskey flavored 

Arnold Palmer – with Gummi Worms!!!  
The ugliest drink you’ll ever love. 

Diablo Margarita - $10
Your summertime favorite 

with some HEAT and 
a smoked sea salt rim!

Lakeside Lemonade - $10
Your Grandma never 

made lemonade like this!

DOMESTICS 
& IMPORTS
Blue Light $4
Blue Moon $7
Bud Light $4
Budweiser $4
Busch Light $4
Coors Light $4
Corona $6
Corona Premier $6
Guinness $7
Heineken $6
Labatt Blue $4
Michelob Light $4
Michelob Ultra $4
Miller Light $4
Molson Canadian $4
Sierra Nevada Pale Ale $6
Woodcock Red Head $7
Yuengling $5.5

ALCOPOPS
Long Drink  $7
(regular or sugar free)

White Claw $5
Truly Lemonade $6
High Noon $6

CIDER
Blackbird $6.5

NON ALCOHOLIC
Labatt N/A $4

FANCY WINES
Schulze Vineyard’s Ruby $9
Burt, NY 

Schulze Vineyard’s 
30 Mile Point $9
Burt, NY 

J Roget 375ml
Sparkling Wine      $8
Canadaigua, NY 

Beer

Wine
HOUSE WINES  $8
Merlot 

Cabernet Sauvignon 

Pinot Grigio

Sauvignon Blanc

Riesling

Chardonnay

 

Available Sunday Funday Only!

Blue Hawaiian - $9
 Classics are classics for a reason.  
Malibu Coconut Rum, white rum, 
pineapple juice and blue curacao

Covey’s Mega Mary

CADILLAC 
MARGARITA

$14
Muddled fruit, Espolon tequila, 

topped with Grand Marnier 
with a half salted rim.Ê 

The best ride to the beach. 

My father owned a bad-ass rock and roll biker bar around the corner from here 
in the 1970’s called The Black Stallion. ÊHe met my mom when she came to 

work as a cocktail waitress. ÊHe sold the bar before I was born, but the stories 
were always a part of our lives. ÊWe talked about it often. ÊMy mother said she 

would have liked to open her own place. ÊSince her maiden name wasÊCulverwell 
and growing up her nickname was Covey, she wanted to name it Covey’s Cove. Ê
I knew there was no room in this world for a second Black Stallion, so I decided 
to name it for my momma. ÊAs she would always tell our guests at the house, 

“If you’re hungry, lonely, tired or broke, come on down”. ÊÊ

WHO’S COVEY?

ASK WHAT’S ON 
DRAFT THIS WEEK

Big Soft Pretzel

DRAUGHTS


