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Coconuts Beach Bar and Seafood Grill, operated by Eric DeBlasi, is proposing a
restaurant with entertainment for different age groups on various nights and during
various hours. The proposed application is for a Conditional Use Permit to operate a
restaurant and night club for: Teen Night, 18 and up, and 21 and older age groups within
an existing building at 4825 Hopyard Rd. We have provided an Activity Matrix to
illustrate what activities will occur within the facility with color coding to indicate the
age groups being serviced, indications of facility area use, and maximum occupancy
noted (500 patrons and staff). We have also provided floor plans to illustrate the facility
layout for each activity being proposed.

The existing space is almost 11,000 sq ft. with two bar areas, one dance floor, seating
throughout, restrooms, and a full service kitchen. The proposal does not require any
exterior changes, but changes may be requested in the near future. The facility has
main doors at the front of the establishment (facing Chabot Drive) and secondary doors
along the side (facing Stoneridge Drive). The main entrance will be the only entrance
used during the restaurant use. The secondary doors will only be used to provide a
separate entrance point for patrons over 21 years of age during activities that have
mixed age groups.

The facility will provide a full service menu for the hours of 11:30am to 10:00pm; food
for the Special Events and Business Events will be provided on a contract basis; and
during the evening activities, when the facility operates as a night club for the various
ages, a taco bar will be offered.

Restroom Access:

Restroom Access will be provided at all times for all age groups. There will be a security
check at the passage ways between the Back Room (small bar area) and the Front Room
(the large bar area), where the restrooms are located. The security check will insure
that no alcoholic beverages are passing beyond the where 21’s and up are served
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alcohol. This will allow for older patrons to use the restroom facilities during the
underage activities without issues regarding sharing drinks with minors.

The facility also contains separate restroom facilities for the employees. The employee
restrooms are located by the kitchen and office area and are within a corridor with an
access restricted door.

Activities:

Our goal is to keep our target marketing within the community and cater to the local
area for the 18 and up and high school nights and even our 21 and up night for the
responsible adult patrons of Pleasanton.

We are proposing to expand to other areas of the market we can also cater to so that
the leased space is maximally utilized. The proposal includes having music played by our
very own D.J., comedy shows, and live performers (music and dance) to entertain our
patrons of varying ages:

21 & up Lounge: (21 & up) Patrons that are 21 years of age and older would be able to
enter the facility. Music would be played and alcohol would be served throughout the
entire facility.
Country night: (18 & up) Country music is played, 21 & up will use the secondary
entrance and be black light stamped. Liquor will only be served in the back room and
all liquor will be served in plastic cups for easy monitoring. Non-alcoholic beverages
will be served in manufacturer cans/bottles. Patrons under 21 years of age will enter
through the main door and will only be allowed to utilize the front area. 21 years and
older patrons will be able to utilize the full facility, but will not be able to bring
alcoholic beverages beyond the security check point between the back and front
rooms.
Salsa night: (18 & up) Salsa music is played, 21 & up will use the secondary entrance
and be black light stamped. Liquor will only be served in the back room and all liquor
will be served in plastic cups for easy monitoring. Non-alcoholic beverages will be
served in manufacturer cans/bottles. Patrons under 21 years of age will enter through
the main door and will only be allowed to utilize the front area. 21 years and older
patrons will be able to utilize the full facility, but will not be able to bring alcoholic
beverages beyond the security check point between the back and front rooms.
Teen night: (18 & below) All liquor will be removed from the bar area and pad locked
it in coolers or the back liquor area. No one over the age of 18 will be allowed in the
facility, except for our staff. We plan to be a safe haven for kids to come and have
e —
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clean fun, attracting the Glee Club type of kids, we will tie our teen nights in with
programs developed by “Mothers Against Drunk Drivers” We would also like to have a
place in the summer where kids can come have fun and stay off the streets.

Business Events: (All ages) Businesses may rent the facility to conduct Industry Mixers,
trainings, corporate events, or meetings.

Special Events: (All ages) Individuals hosting wedding receptions, special occasion
celebrations, and various trainings/conferences would be able to rent the facility to
hold their event. Security, alcohol service, food service, and music would be on a
contract bases.

Full happy Hour: (All ages) While the facility is operating as a restaurant, the facility
will offer discounted drink specials along with live entertainment, including comedy
shows, live music performances, and dance performances.

Happy Hour Activities: (All ages) While the facility is operating as a restaurant and
beyond the happy hour discounted drinks time, the facility will offer live
entertainment, including comedy shows, live music performances, and dance
performances. All entertainment will be done on a portable stage.

Strategic Marketing Plan:

This plan will identify the target markets that we will focus on, in order to bring in the
revenue for Coconuts. Coconuts will be like no other, and it will attract guests who are
looking for a unique and amazing experience. Coconuts will dazzle our guests with our
table side signature “Caesar Salad” and our very own “Grandma’s Guacamole”. The
ultimate goal is to keep guests coming back for more, as they become our regular guests
throughout the entire year. This preliminary plan should serve to identify a multitude of
opportunities that will market Coconuts, as the hottest spot in town!! Nobody forgets
the “Coconuts Experience”. The wide variety of target markets will create revenue for
the facility in a variety of ways. Some of the major revenue opportunities are as follows:

e Events/parties e Drawing Boxes at each Relations Firm

e Car Shows Business in area e Public School

e Community Events ¢ Movie Theater Programs

e Membership Advertising e Coupons in Local
e Sponsorships e Marketing at Athletic Publications

e VIP opportunities ClubTV’s ¢ Billboards

¢ New Business Openings ¢ Holiday Parties e Radio

e Vendor partnerships ¢ Social Media

e Chamber of Commerce ¢ Use of a great Public
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Target Markets for Coconuts:

Local Market-The Pleasanton Local market will generate the yearly revenue for
Coconuts. There are numerous ways to capture this business, which can result in repeat
clientele throughout the year. We will strongly market the following local audiences to
build awareness and excitement around the amazing Coconuts concept. We will also
market to our surrounding markets, such as Dublin, Livermore San Ramon Danville,
Alamo and Walnut Creek, because we are a unique concept that will cater to many
different groups of people, from Senior Citizens to High School Students, from Families
with small children to college students, we will have something for everyone. The result
of these efforts will bring in steady revenue and buzz throughout the Pleasanton
Community. We plan to utilize our extensive local data base to accomplish these tasks.

Our plan is to target each sub-group of the local market, as well as to develop specific

marketing strategies for each one. We have briefly identified some of them below:

Pleasanton Locals Corporate Local Business
e VIP local memberships e C(Client Appreciation Parties
e Special promotions for locals- e Corporate Retreats
Including Holidays, special days, etc. e Happy Hour - Drinks and
e Teen Dances throughout the year Services after work
e Young adult 18 and over Dance Nights e Sponsorships
e Adult 21 and over nights of Dance
e School Programs and Teacher

Incentives Chamber of Commerce

Local Newspapers

e Special Promotions for
e Coupon Books

Members
e President Club and Board of
Advisor Mixers

Organizations/Associations

e Events, Mixers, Breakfast meetings, Local Parties
etc. e C(Celebrations
e Car Clubs and shows e Burrito Parties
e Fairground Events “Alameda County e Exclusive VIP's
F H ”n
airgrounds e Media/Publications
e Networking
e Vendors/Partners
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The following entertainment possibilities are listed below:

e VIP Celebrity parties e Media parties e Reality shows
e Yard Parties during e Photo shoots
Football season e Wrap Parties
Security Plan:

We will have professionally trained security guards that take their jobs very seriously
and will secure the inside of the building and also monitor the outside parking lots at all
times. We will have two security guards consistently walking the lots to make sure there
is no loitering or mis-activity in lots. People loitering or causing problems will be asked
to immediately leave premises. We feel we can work with various organizations such as
mothers against drunk driving and the high school to really make this work.

A calendar for Special Events, Business Events, and Teen Nights will be provided to the
Police Department 30 days prior to the first day of each month and any amendments to
the activities calendar will be submitted to the Pleasanton Police Department at least
one week before the event takes place.

The Security Plan section of this submittal package outlines the security measures to be
taken for the individual age groups being accommodated at the facility.

Future Changes:

At this time, we are requesting only approval for a Conditional Use Permit to operate a
restaurant and night club for various age groups. However, in the near future, we may
be requesting exterior changes, including new doors and signage. Additionally, we may
wish to pursue approvals for outdoor dining areas. We understand that we will need to
return to the Planning Commission to modify this Conditional Use permit for any
activities that are part of this approval, including but not limited to adjustments in the
floor plan, activities, and proposed uses that are not found to be in substantial
conformance with the approval granted for this request.

Submitted by:
I 2.3-0
Signature Date
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SECURITY PLANS FOR ALL ACTIVITIES

21 and up:

The following controls are carried out for all Club operations and events:

1) Proper ID checks to insure that the proper age group attends any event. Guests must have in
their possession a valid California Driver license, Passport, Military ID or a California ID card with
proper backup no exceptions. The scan shell will be used to copy identification of each guest
and be available to police upon their request.

2) A system will be used to maintain a count of the number of patrons who are in the club at any
given time and will be able to provide a number of occupants upon request from city agencies

3) All employees shall have TIPS or LEADS training to be current on laws relating to service of
alcoholic beverages and to assure they understand their liabilities related to over serving
patrons and those who are overly intoxicated.

e All new employees will recelve training within 60 days of original hire date

4) All patrons shall be searched thru full pat down or use of metal detector.

5) All employed security officers shall be licensed and registered by the California Bureau of
Security and Investigative Services. Proof of registration shall be provided upon request.

e  With proof of live scan and application submittal, all new hires will have 90 days to receive
license from Sacramento

6) Proper line management and attitude checks. People who are obviously under some sort of
influence (drugs or alcohol), people who identify with gangs — either through dress or signs,
people who do not meet the dress code, and those who are disrespectful of others are not
allowed in the club that night.

7) Adress code will be enforced depending on event

8) Routine and ongoing patrol of the exterior and parking lots. No congregating or loitering shall be
allowed in the immediate or neighboring parking lot.

9) All security staff shall wear a distinctive uniform identifying them as security officers.

10) A patron removal plan will include use of rear exit doors when having to deal with unruly
patrons
¢ The patrons will be separated and taken out at separate times with a security escort to a

car, unless the patron is intoxicated. In which case, the operator shall make other
arrangements for the intoxicated patron to leave the premises.
¢ The patrons will be escorted out the nearest exit

11) The club shall maintain a fully functional security video recording system that will be tested
monthly.

12) Lights will gradually be raised starting at 1:40 am and by 1:50 am club will be completely lighted.

13) Alcohol will cease being poured at 1:40 am and all alcoholic beverages will be collected by 1:50
am. Departure of patrons will begin at 1:45 and club will be cleared by 2am. The parking lot
shall be cleared of all patrons by 2:30 am.

e ———————— e ——
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14) At end of each evening, club personnel shall ensure that the surrounding parking lots and
business areas are free of litter, vomit, and any other nuisance items which could be deemed
disruptive to normal business operations.

15) There shall be a minimum of 1 security guard for every 50 patrons, plus a minimum of 2 security
guards keeping the parking lot clear at all times on Friday and Saturday nights.

18 and up events:

1) Along with the security plan for 21 and up the following will be implemented

a. Separate entrances will be used on 18 and up events.

b. The main entrance will be used for 18 and up event. The back entrance will be used for
the 21 and ups to enter.

c. There will be no liquor allowed beyond the doorway of the backroom and a security guard
will be posted on each side to assure no drinks leave the room.

d. The bathrooms are before that point so there will be no way for drinks to be taken into
the restrooms.

e. Each bathroom will have a bathroom attendant.

f. The 18 and up side will serve all drinks in cans or bottles so they are clearly distinguishable
as non-alcoholic drinks.

g. There will be a black light stamp that will be rechecked upon re-entry of 21 and up room
along with ID.

h. People will be allowed to smoke in a roped off area on the left side of the main entrance,
and shall comply with the City’s smoking ordinance.

Teen Nights:

1) Along with the security plan for 21 and up the following will be implemented.

2) All liquor will be cleared from bar and locked up in back or coolers.

3) All drinks served (soft drinks, red bull, water, juice) will be in cans or bottles so they are clearly
identifiable.

4) Snacks will be served all night.

5) Age will be limited to 14-18 years old and they all must show a school ID upon entrance.

6) There shall be no-reentry privileges.

7) No patron shall be admitted who has consumed alcohol or drugs, or is in possession of an
alcoholic beverage or controlled substance.

8) We anticipate as far as parking goes the majority of the patrons that attend a teen dance will be
dropped off and picked up in front of building by parents. We will provide a security guard to
help direct this so it goes quickly and efficiently.
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Training-program:

To assure an excellent staff, a quality training-program is essential. Training consists of three basic
components:

1) Initial training: management conducts this training. It features training in company policies
and procedures, basic security skills, alcohol awareness training, community relations, and
basic emergency procedures.

2) Third Party Training: From time to time, outside parties are bought in to conduct
supplemental training. Examples of outside parties are police, ABC, independent consultant
and emergency medical personnel

3) Follow-up/ On-going Training: Formal training ends after the initial sessions are completed.
Security staff meets nightly to promote staff development. Management also works with the
staff throughout each shift, to continually polish skills.

Staff Conduct:

The staff is managed according to the highest ethical and legal standards.

1) Use of disrespectful or overly familiar language, manners, or demeanor towards customers and
other employees is never condoned. Remarks made to a customer or another employee of a
racist, religious, color, national origin, sexist/sexual, physical or mental handicap are not
permitted.

2) Employees must focus on our customer by giving them our full attention and service. Employees
must perform their duties in a friendly, courteous and satisfactory manner at all times.

3) Employees must follow all local, State and Federal laws at all times in both their personal life
and in the performance of their job duties in such a manner as not to bring discredit to the
operation or themselves.

4) A well- groomed properly dressed employee symbolizes the foundation of this company and its
image and facilities communication between customers and staff. All employees will be issued
shirts and jackets, which shall be worn while on duty. Security uniforms will say Security on
back.

Alcoholic Beverage Security:

When the California State Alcoholic Beverage control Board issues a business one of its privileged
licenses, a set of responsibilities come with it. The following are general obligations that our security will
help meet:

1) Insure patrons are over 21: ID scanners and proper examination, as well as entrance / exit
staffing are used to insure that all patrons are over 21. The sale of alcohol to minors is a serious
criminal offense and, employees will be held responsible to ensure that there is no violation.
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2) Over- serving: Our entire staff is trained to look for customers who have had too much alcohol.
Once identified, security will notify staff then handle the situation in a manner that will prevent
any further consumption, and insure a safe trip home for the individual. This may mean
allowing the person to remain on property until time and activity have helped them sober-up,
insuring a friend drives them home, or arranging for a cab.

3) Employees will be trained thru ABC LEAD or TIPS training program.

Relations with police and Security:

Security must be conducted with an ongoing relationship with local law-enforcement and officials. It is
important that we maintain a cooperative relationship to achieve our goals:

1) Security staff will always cooperate with police in every way.

2) The operator will initiate quarterly meetings with a police representative, to discuss relevant
issues.

3) The operator will request that the Police department provide occasional supplemental
training sessions to our staff.

4) The operator will coordinate with other security in our neighborhood.

5) The operator will cooperate with other governmental agencies that relate to security
issues(e.g. ABC)

6) The operator will have an open door policy to discuss relevant security issues.
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Coconuts Beach Bar and Seafood Grill
-Activity Matrix-

Activity Matrix
4 ' Occasional Special Events
. Once a
Activities Monday | Tuesday Wednesday Thursday Friday Saturday Sunday month | Summer months Holidays
HOURS
Business Business Business Business Business
Events Events Events Events Events
Facility: Full | Facility: Full | Facility: Full Business Events Business Events Business Events Facility: Full | Facility: Full Business Events
6:00am to Occupancy: | Occupancy: | Occupancy: Facility: Full Facility: Full Fagility: Full Occupancy: | Occupancy: Facility: Full
11:30am 500 total 500 total 500 total Occupancy: 500 total O ancy: 500 total 0 ncy: 500 total 500 total 500 total Occupancy: 500 total
11:30am
12:00pm
1:00pm
2:00pm
3:00pm
4.00pm
5:00pm
Teen Nights with DJ music
Frequency: Teen Nights with DJ music
Sundays in the summer Frequency: Holidays
Facility: Full Facility: Full
6:00pm Occup.: 500 Occup.: 500
Teen Nights with DJ music
Frequency: Teen Nights with DJ music
Sundays in the summer Frequency: Holidays
Facility: Full Facility: Full
7:00pm Occup.: 500 Occup.: 500
Teen Nights with DJ music
Frequency: Teen Nights with DJ music
Sundays in the summer Frequency: Holidays
Facility: Full Facility: Full
1.8:00pm Occup.. 500 Occup.: 500
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Teen Nights with DJ music
9:00pm Frequency: Teen Nights with DJ music
Restaurant Sundays in the summer Frequency: Holidays
closes at Facility: Full Facility: Full
(9:00pm) ty: Occup.: 500 Occup.: 500
21&up
Special Special Lounge with Country Night Salsa (18 & up) 18 & up Lounge with DJ music Special
Events Events DJ music Occupancy: 500 total Occupancy: 500 total Occupancy: 500 total Events
Transitional Occupancy: | Occupancy: Occupancy: Alcohol is cleared out of the Alcohol is cleared out of the Alcohot is cleared out of the Occupancy:
Time 500 total 500 total 500 total Front Room Front Room Front Room 500 total
Facility: Facility: Facility:
10:00pm Facility: Full | Facility: Full Front Front Front Facility: Full
Facility:
10:30pm Facility: Full | Facility: Full Front Facility: Full
Facility: Facility: Facility:
12:00am Facility: Full | Facility: Full Front Front Front Facility: Full
Facility: Facility: Facility:
1:00am Facility: Full | Facility: Full Front Front Front Facility: Full
Facility: _
1:30am Facility: Full | Facility: Full Front Facility: Full
Facility: Facility: Facility:
2:00am Facility: Full | Facility: Full Front Front Front Facility: Full
**All occupancies include patrons and staff**
Activity Key
with ages

Teen Night 14-18
College Night 18-19
Business All Ages
Events
Special Events All Ages

m
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We use anly Jocal proa'uce when avs#aé!e g;assfea‘ bﬂef free-;eagé chicken ond
% fresh seafood, bringing out the best of flavars from troditional home-made retipes, -
& Quality you can taste. Food cooked to perfection throughout the day fo insure freshness, .

Traditional recipes from the best cocinas in Coastal and Central Mexico. ¥
One-ofa-kind flavors with a Coconuts kick!! .
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Cocina Sizehe!  Turn onthe Spike!
Juicy Gringo Spicy - Mango Chutney (Mild)
Swimmin' in Garlic Butta’ -~ Pico de Gallo {Medium)
Smoky Honey Bocon B8Q Tomatitho Morita (Spicy)
~ Citrus Peppa’ Manno Habanera (Xtrn Hot)
Spicy O Mexi Cumy -~ hesvaine Rabianes {He as deii

Choose a Style whather swimming in our juicy sauce cholces
or o mainade & choose a Spike fo enhance the flavor,
Ask your server for recomenations

Mariscos!
Served with choice of one side »
Coctel 4o Obusfuu: w/shallot, chile vinegar mix,
tabasco and horse radish (1/2 DOZ/ D0Z)

CraB legs: $17.99
G’eﬁteoo’gzm&.z? : €12.00
@w&omwwﬁo&wem& S1Lge

Weracuz Clama: $11.99
& Pacifico Pramus: $12.99 |
Crayfish from the Gulf of Mexica: $1599
Sicle mar Feaba: 5ids5 |

Share with friends!
(Shﬂmp, Crayfish, Cojun Sausage, Clams & 3 s:dos) :
Sides -
Tom on the (b o Prps 1’ bttn’ » Swenot Potte Friae
 Corver Rattered kries © Clanies Hies
Fresh Warm Tortillas « Chile Medley
licod Jalapenog Se9r9mno , Habenero)

e vvenc il fo Coiy Besbes.



Iightly Fried juicy morsels
Served with Sweet Potato Fries,
~ Seasoned Fries
~ or Crispy Onion Rings
FRIED CATFISH BASKET: $8.99
SOFT SHELL CRAB BASKET: $9.99
CALAMARI STRIPS: $7.99

FRIED SHRIMP BASKET
(5pc. $7.99 or10pc $9.99)

~ CHICKEN WINGS (6 pc) $7.99
CHICKEN NUGGETS (6pc) $7.99

RANCHERO SAUSAGE
(1/2Doz $7.99 Dozen $10.99)

Sereersesidefor ...
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Made fresh dmly ||ght & refreshmg 5 99 nana SEx - . E
*available Thursday thru Sunday 5.9 Look Out ....Here's The Big Daddy!!! served
, . with Mexican chocolate,white chocolate, und
Hot Fudge sundoe dark chocolate. 7.99

vanilla ice cream lots of hot fudge and fresh Chocolote Voleano Cake
whipped cream topped with o marashino cherry So rich hot and decadent chocolate

and ,'”?',9‘,,‘ nuts Sﬂ.”

Swstin fiee, Cntre Bion, Redried Bews, Boasted Cova, Mavains, Secvwal Sageiabln. 70

e

Ceruezas Sofl Drinks
WE PROUDLY FEATURE SODAS: PEPS, DIET PEPSI, HOUNTAIN DEW,
DRAFT DR PEPPER, SIRRA MIST ROOT BEER,
BIUERLTE - COND RS © L6 FOUKS, « 140 40485 ORI CETES, WASPAERRY 112 T2
MGDELD ESPEIAL » MUDELD NEGRA » PACIFCO MORE: MILK, COFFEE, HOT TEA
BOTILED:

CORONA  CORONA LIGHT  COORS LIGHT Gmamgfﬂhﬂc Shabees

NEWCASTLE & TECATE ICANS VANILLA = (HOCOLATE = STRAWBERRY



Smothered wﬂh Suuteed Musllrooms Cnspy Applewood Bnton und I’epmr Juck (heese 099

An 8oz. Plump Chicken Breast on a Our Toasted Home-made, Hearth Baked Bun.
Semdwnhﬁeshsﬁcedseasmedhmoﬁm *Substitute Sweet Potato Fries 99¢

Char-hrailed seasaned with, Crispy Lattuce, Frash Grilled and tooued with Tropicol Teriyaki

Shiced Vit Rive Tomoioes, Sticed Swest Snian, Sauce, Lighily grilled Fresh Pineapple,

Melted Pepper Jack and Mayo  10.99 Pepper Juck Cheese and mayo  10.99
Southmest Chicken BET Sauteed Shroom Chicken

Topped with Crispy Applewood Smoked Bacon, Smothered with Sautéed Mushrooms, sliced

Melted Pagaer Jack Cheess, topped with Fresh Livends, dpglewsod Smoked Bucon, and

Pics de Gullo and Red Ranch Seuce 10.99 Pepper Jack Chease  11.99

Crispy Buffalo Chicken.

Crispy Fried Buffalo Style and Smothered with our House Habanero Sauce, Crisp Letiuce,
Fresh Sliced Tomatoes, and Ranch Dressing on our home-made, hearth baked bun  10.99



Fich Tacos Qada. Tacos
Fresh Mahi-Mahi grilled or Fried topped hurbroileqiﬁnru!

,,,7,};! ; :

i

t

One of Each; Grilled Shrimp, Scallop, and Chicken Tam . .
Mohi in double corn tortills fopped with Charbroiled-Marinated Asada in Double Corn

Tartitlas with fresh ciloates, chepped onions,

i?:: ﬂr: ;;bu e limes, resh pico de galio, house made
. salsa. 10.99
SM Tacos Carsifas Tacos

Grilled marinated Sheims in Douhle Corn
tertillos topped with Slaw and
Cabo crema salsa 12.99

Siow ronsied pork in Double Com Tortillas with

fresh cilantro, chopped onions, iimes, fresh pico

de gallo, house made salsa. 10.99
ke




Add Bioek Bouy oed Lifonire Rirn $2 Add o Houco colud for 3,90

~ Your choice of shrimp, scallop, or tombmhon,

fffff

Crab & OQuocado

Jumbo lump arab meat lightly tossed in a jalapeno An 8azfilet of Ahaic Salmon Soasoned with dry
nlrus dressmg served on a bed of SIued Romu (h|||.nlb t!len 9n|lod lo POI’MWII‘ T?PPOd with
e ELS ":-.- I' '- ':.' R ,'\«'. Fate AT CLU T namn” “;lgs;'an' ‘ :" ?9 iy
Maki de la Casa Tropual

An Boz Filet of Mahi-Mahi Grilled to Perfection Mixed Mariscos Grill
Then topped with our House Made Tropical Mango One of Each; Grifled Shrimp, Scollop, and Mahi

Salen and carved with Rlack Reanc nnd Gilnnten 'OPWd W“h Slaw and Cabo sauce
A 169y SeiVEd Wi Seteid Vi tuibs Sy
FPescado Uerucruz Camarone Posta
Mahi-Mahi prepared with roasted garlic, spanish Jumbo prawns in a tequila lime morinade and
green olwes fomato caper sauce, sefved mﬂ. suuleed in seusoned gurluc olwe oil ando served
( O T 104 j'. 7'.,5;!"9 -:_‘33 PR A:, w0 7 ‘..‘. . _-;: -;.»:j o ..f.,_‘.‘_,,.,l,” g .-f.’f'rf:,

mln’jd%d uéuii'mppt- aind tarrts 17.99

Tacos
Two warm tortillas topped with cilaniro, sliced avocado, lime and sauteed
chipotle morinoted shrimp. Served with creamy yogurt cole slaw



Served sizzlin’ with sautéed garden fresh red & green bell peppers and Onions and served with 4

b
e

warm flour or con torillas, fresh guacamole, sour cream, pica de gallo, refried beans & Mexican rice.
* Marinated Charbroiled Steak 15.99  Marinated Grilled Chicken 13.99
* Combo Chicken & Steak 19.99 * Jumbo Prawns 19.99  Scallop & Shrimp 19.99

Mexican Rice and Escabeche. 12.99
Mexi-Call Chile Relleno

Crispy Pueblano Chili stuffed with Zesty
Cheese, fire roasted Red Bell Peppers,
Mushrooms, Fire Roasted Corn and
Carmelized Onions then topped with

Chipotle Cream Sauce. Served with Refried
Beans and Mexican Rice. 11.99

Chife Uerde. Colorado

Slow roasted prok shoulder roasted to
perfection and simmered in o house made
tomatillo jalepeno sauce and roasted garlic
served with fresh warm torfillas 14.99

Satmon de. bo. Porile
Boz filet of Atlantic Salmon Seasoned and grilled

to perfection. Topped with Tropical, Mango Salsa.

Served with Black Beans and Cilantro Rice 17.99

Sl E'q.a“‘s.;,hi, R Y i A R i 2
g The » Foot

*Extra Tortillas (3) for 1.50

o AT R e

Y

Served with Refried Beans, Mexican
tequila chipotle honey sauce 13.99

FPollo conMole

bl pancd (Rickes REpad @0 consmne aed
our homemade mols sauce with chili ancho,schilling
Pasilla,chili melatonin and secret spices from
Pachuca hidalgo. 14.99

Chicken Chile Rellens

A house favoritive! Pounded Chicken
breast layered with Pueblano Chili and
Pepper jack Cheese then rolled and crusted
with sweet corn flakes and lightly fried.
Sliced and served on a bed of cilantro

rice topped with ranchero sauce 14.99

Gritled Mahi Mabi

An Boz Filet of Mahi-Mahi Grilled to Perfection then
topped with our House Made Tropical Mango Salsa
& sarved with Black Beans and Gilantro Rice 17.99

it

Burrito!

Great for Birthday & Bachelofette Parties!

R 7 Ask your server about the Macho Challenge!  65.99
o M T S e e % D ’“3&@1.’.«“




Coconsts House Salad Taco Salad

Crisp Mixed Greens with romu jomatoes, Seasoned Ground Beef, Pinio Beans und
cucumbers, carrols and three cheese blend shredded cheeses in a flour Taco Boat,
Then tossed vmh a mrus megreﬂe 6.99 Topped vmh Puo de GuIIo Sour (reum und

- and gnl served on a bed 0 bed ¢ Tip
(risp Mixed Greens with red bell pepper, tomatoes, crisp sulud medley, ond fresh

roasted corn and grae famataes tossed in vegetables. Served with Bleu Cheose
i Litrus Vinoigieite, 14,55 dressing. 1299

(risp Romaine Hearts tossed with Parmesan Chease and House made Caesor dressing with

crispy Tortilla Strips 8.99

= Witk Coilled fhicker 12,225 Critled Shimp 12,00

R

A~

the Cacsan Salad ]
mmsmmmmammummmm

restourands in Mexico oad the United Stales.. Cordini was living In Son Diego but afse warkiag in Tjuana
wlminmidudlbemmdmhibim mmmxmnm-zws}mwmum

nyanid e Ovd whio o Fath o W

f 1998 sk dolated o 8o el Toedled il do it il
ha‘,adfﬁﬂgmad:amdmohha fablmls tussing "oy the chel.". Amuwf Cindoni's staff have aimad
»mmmhﬁ

S

Yur <ups ave mads frssh dodly from an ofd fine racive,

Chicken Tortilln 7 Mares
Shredded chicken and Quesa Fresca in o Tender shrimp, scallop, mussels, clams, calomari,
hearty Tomato & Chicken Broth topped with crab leg and fish in o savory tomato broth with

rispy tortilla strips 6.99 carrofs, onions, celery & potatoes. 8.99



~ TRADITIONAL: Fresh Hoss Avocados, diced tomatoes, Clantro, Red onions & fresh fime juice: 10.99
TROPICAL: Avocados,diced red bell peppers fresh pineapple, mango, lantro, onions & fime juice 11.99
e XXMy Cugrsed it HRLY FARER TS0 Siokin’ Hos! dencodes with Fresh dhaseed green anions
lime juice chopped cilantrs, thopped Servano chiles, chopped julapedios and hubanera peppers 11.97
TRY A SAMPLER OF ALL THREE 11.99

N 8¢ 7 i | T— rash Af pihi i05.}

Three 3 Y% inch corn fortilles topped with your * Grilled Chicken 10.95 » Steak & Chicken 11.99

choice of grilled Asada meat or shredded Chicken ~ Shnimp Cenicke de Mickoacan

with cllaaing, oricns and oo rade sel 55 Fresn Fhueey Shoer g, Frash chesped alanies,
Coconut Colomari diced cucumbers & onions in marinade of fime

Fresh Calomari Rings marinated in coconut milk juice and a secret red sauce made fresh and

then tossed in seasoned flour and fried. served with banana chips & torfilla chips 11.99

Served with Chipotle Ranch Dipping Sauce 8.99  MMaki TNaki Cexicke de. Cancun

ige Qut Wings Ficsh Chuaks of abi Sioki, frash (i juier, dicd

ight Plump, Crispy, Fried Chicken Wings in your tomatoes& red onions, chopped dlaniro, diced

choice of Naked, Medium, Hot, or Zesty Habanero serrano peppers,and a clamato secret sauce served

sauce served with a side of Ranch 9.99 with banana chips and tortilla chips 11.99
&%’Ta%u&a | | The Sampler

Gt “hese chesse leat with youi shaie of A vull ovdler of Cheese Guesaeillus, 3 Toquhies

shredded chicken or shredded beef rolled in (Chicken or Steak), & Wipeout Wings and 3 Street

flour tortillas and fried golden brown. Served Tacos (Chicken or Steak),. A perfed

with tomatillo avocado sauce 6.99

P - s

start fo share with any meal! 19.99 ...

of Grandma’ s
X The finest Guocomole recipes passed down thru the eges and voted by the local media os the most unigue
% and flovorful guocomole. Using the freshes! ingredients and unique herbs & spices! We took guacamole
fo another levelt You're gonna love Grandena's Guacomole... We guoraniee itt
As soen on “Morming Blend, Walf Street Journal & LA Times”!

- _—




One of Each; Grilled Shrimp, Scallop, and
Mahi in double com tortillas topped with
Slaw and (obio Gema

salsa 13.99

Sﬂ.u'mf. Tacos
Grilled marinated Shrima in Double Com
tertilios topped with Slaw and
Cabo crema salsa 1299

Chatbroiled-Marinated Asada in Double Corn
Tortillas with frash cilumteo, chepped onicns,
limes, fresh pico de galfo, house made
salsa.  10.99

Carnitas Tacos
Stow rousted pork in Double Corn Torttllas with
fresh cilontro, chopped onions, iimes, fresh pico
de gallo, house made salsa. 10.99

ot



n B E " .

Malibu Coconut rum, Coco Lopez, lime, mint

1d

, B, mimoff CO(‘Vod

Vumllu ice crenm

3 OEues Stf&zwherrf Vedkn and Sirowberry ica cream

Bushwacker , Rum G’uuc“.
This island freat sneaks up smooth asa™ .- A beach fovcrte i yem eher yeur Bumrdt und .

milkshoke, but this almond-rum contodlon H Dorado rums with four juices, topped \vﬂh
_ I"ld‘s 0 powen‘ul PU"d‘ " blackberry brandy y :

kivng Coeoni.

| fure fresh coconut water, fveshscueezed time

Just whot the dodor ordered We mix spiced -
Bacurdl Onkheun rum with toconu}, orang

1§ oody Mary with an attitude, We mix-up Stoli lolapesic and Homitos Plata
fivith fiery peppers and spices; this she-devi is not to be m'(en ||ghl|y

~~~~~




4 and pmeapplo cvvlso:am:lable) .
The Pink Codilac 3

FSouzo Go equila, Caco Lopez, pineapple Sauza Gold Tequila, Ra
juise, umg - fresh raspberries,

" The Excaloda
Cozadores Reposado tequila, fresh lime,
Gran Marnier

Grey Soast Chemy halr, pomegeanate fiquor,
cmnberry |UI(e

HORN'TOS GREY GGOSE

ULTRA NEM&U'Q VODM A :
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" 'ROOM AREA 'LOAD FACTOR 'OCCLOAD REMARK USE

CRECEPTION; 224 7. 32DAYTIME.

_ OFFICE 70 100; 1 DAYTIME
RESTROOM 1.  91° 2000 |0 DAYTIME *_
RESTROOM 2! 207, 200 1 DAYTIME
RESTROOM 3’ 207° 200 1.DAYTIME
 IOUNGE1, 918 15, 61 DAYTIME DINING

LOUNGE2 2404 15 160 DAYTIME DINING
LOUNGE3! 1812 15 121'DAYTIME DINING

_ BARL 290 15 19 DAYTIME: i
BARZ 119 15 . SDAYIIME
BARSERVICEL: 4200 200i 2 DAYTIME
'BARSERVICE2' 116 2000 L1DAYTIME:
... [TOTAL €878 L MTDAYWME. . .
Y] &3 3 ) 0 2 83 & £y ) o o] 53 2 7% ] )
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L85 |

LOUNGE~T1M§1;.:
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1
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LOUNGE 3

DAY TIME LAYOUT

Cocoruis NIGHTCLUB AND LOUNGE

HOGPYARD ROAD
SHUOUTPING
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G aTE¥LY

AN YO
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ROOM’AREA LOAD FACTOR OCCLOAD REMARK  USE

RECEPTION | 224° 7. 32. NIGHT TIME
OFFICE;  70; 100° , 1. NIGHT TIME!
RESTROOM 1! 91 200 O NIGHTTIME
'RESTROOM 2. 207, ... 2000 CLNIGHTTIME
RESTROOM 3. 207 200° 1 NIGHTTIME;
'LOUNGE 1! 918; 7 131 NIGHTTIME; LOUNGE
LOUNGE 2, 2408, |7 343 NIGHT TIME, DANCE FLOOR-
LOUNGE3 1812 7. _ 259 NIGHTTIME DANCE FLOOR.
BAR1. 290 15; 19 NIGHT TIME® -
. BARZ 119} 15 2: NIGHT TIME
BARSERVICE1 4200 2000 2 NIGHTTIME
'BARSERVICE2! 116 200 _LINIGHTTIME:
TOTAL, 6878 . 799 NIGHTTIME.
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" ROOM AREA LOAD FACTOR OCCLOAD REMARK USE
7v

RECEPTION: 224
OFFICE. 70,
RESTROOM 1. 9L
RESTROOM 2 207.
. RESTROOM3: 207
 LOUNGE1 918’
. YOUNGE2 2404
_ lOUNGE3, 1812
L BARL 298Gt
. . BARZ 113,
BARSERVICEL: 420:
BARSERVICE2 116
TOTAL 6878
5y
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32-DAYTIME
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1, DAYTIME :
1 DAYTIME
61 DAYTIME ‘DINING

160 DAYTIVE DINING
121 DAYTIME DINING
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e

ROOM 'AREA LOAD FACTOR OCC LOAD 'REMARK  USE_

RECEPTION | 224 7 32 NIGHT TIME
OFFICE.  70; 100 1. NIGHT TIME!
'RESTROOM 17 91: 200, 0 NIGHT TIME®
RESTROOM 2; 207 200 1 NIGHTTIME®
_RESTROOM 3. 207 2000 LNIGHTTIME:
LOUNGE1' 918 7 131 NIGHTTIME.LOUNGE
_ LOUNGE 2. 2404 7 343:NIGHTTIME DANCEFLOOR
LOUNGE 3. 1812 7. 259 NIGHTTIME DANCEFLOOR.
BAR1 290 15: 19 NIGHT TIME' '
o BAR2; 119 15 8: NIGHT TIME
' BARSERVICE1, 420 ..200: L2 NIGHTTIME
BARSERVICE2: 116 . .200 1NIGHTTIME.
TOTAL: 6878; - 799 NIGHTTIME
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