


SOUP (Choose One)

Roasted Mushroom Soup (G/GL/D/L)
A Rich Truffle And Creamy Mushroom Soup Served In A
Toasted Hollow Bread And Crispy Croutons.

Tom Kha Gai (F)

Traditional Thai Style Soup Made Of Chicken, Coconut Milk, Thai Chilli,
Lemon Grass, Kaffir Lime, Lemon Juice And Cilantro.

APPETIZER (Choose One)

California Sushi (F/GL/S0O/CR/SLE/M)
Crab, Avocado, Cucumber, Nori Sheet, Soya Sauce, Pickeled Ginger & Tobiko.

Avocado & Mango Salad (G/b/E/LP/M/N/P/SE/SO/G)

Creamy avocado and sweet mango tossed with
mesclun and a lime vinaigrette.

COCO Dynamite Shrimp / Chicken (G/GL/D/S/N/E/SE/M)
Signature Shrimp Tossed In A COCO Special Sauce.

MAIN COURSE (Choose One)

Mint & Feta Crusted Australian Lamb Chops (0/6/m)

Served With Mustard Baby Potato, Forest Mushroom,
Rosemary Jus & Mescluene Salad.

Slow Braised Short Rib Or Striploin Steak (c/p/GL/SE/S0/G)

Slow Braised Beef Short Rib Served With Truffle Mash &
Asparagus Spears.

Grilled Honey Ginger Chicken (G/p)

Chicken Breast Marinated With Tobanjon Paste, Honey, Ginger And Served
With Saffron Risotto, Wilted Spinach, Parmersan Foam And Hollandaise.

COCO Salmon (F/so/GL/D)
Teriyaki-glazed salmon, quinoa, asparagus

DESSERT (Choose One)

Loveberry Delight (N/E/D)

Heart Shaped Dessert Made Of Strawberry Compote, Vanilla Flavored Mousse
And Joconde Sponge, Strawberry Glaze And Garnished With Berries.

C - CELERY, CR- CRUSTACEAN, D - DAIRY, E - EGG, F - FISH, GL - GLUTEN, L - LUPIN, M - MUSTARD, N - NUTS
SE - SESAME, SO - SOYA, SL - SULPHITE, G - GARLIC, P - PEANUT, MO - MOLLUSK
Please be advised that our dishes are prepared in a kitchen that handles nuts, gluten, dairy, and other allergens. While we take great care to

prevent cross-contamination, we cannot guarantee a completely allergen free environment. If you have any allergies or dietary
restrictions, kindly inform our staff before placing your order.

ALL PRICES ARE INCLUSIVE OF 10% SERVICE CHARGE, 5% VAT AND SUBJECT TO 7% MUNICIPALITY FEE.




