to start
charcuterie
k board 8.5
selection of cured meats, served with warm olive bread

deep fried goats’ cheese 8
with crispy rocket leaves, red onion jam

seared scallops 8.5
pea, mint & truffle oil dressing

grilled king prawns 8.5
white wine & turmeric sauce, wild roast garlic & herbs

roasted butternut squash 9
wilted baby spinach, ackee, avocado, plantain, olives, piquant peppers,
crispy coriander

________________________________
Meat & Fish
Cocos signature jerk BBQ chicken 17
With rice & peas

slowavocado,
roasted pork
belly
18.5 piquant peppers,
wilted spinach, ackee,
plantain,
olives,
bubble & squeak,
apple,
cinnamon & ginger jus
crispy
coriander
Gressingham pan roasted duck breast 18.5
tenderstem stem broccoli, red current jus

boneless curry goat with rice & peas, plantain, mixed leaf garnish 20
slow cooked oxtail 17.5
traditional or in a red wine reduction with rice & peas

grilled king prawns 17.5
in white wine & turmeric sauce, wild roast garlic & herbs with fries

whole baked seabream 22
charred tenderstem broccoli, roasted red pepper sauce

grilled salmon steak 18
seasonal vegetable bed, parsley & lime sauce
Most dishes can be prepared in smaller portions for children, please ask your server.
Please let us know if you have any allergies or dietary requirements our dishes may contain trace ingredients.
100% of service charge is divided between front of house and kitchen staff

lobster platter (for two) 60
whole grilled lobster, king prawns, seabass, scallops, white wine, turmeric
& herb sauce with fries, add steak 15

‘steak on the stone’
served sizzling hot for you to cook to your liking
With grilled portobello mushroom, cherry tomatoes, jersey royals OR FRIES
pink peppercorn sauce

sirloin 22.5 ribeye 24 fillet 26
_______________________________________

Plant Based
roasted cauliflower 14.5
tahini, toasted cumin seeds, harissa & pickled grapes

k

grilled spiced aubergines 16
filled with cashew cream & sautéed shallots, with lemon & parsley couscous

roasted butternut squash 16
wilted baby spinach, ackee, avocado, plantain, olives, piquant peppers,
crispy coriander
_________________________________________

_____________________________________________

Burgers
vegan pattykburger 14.5

field mushroom, avocado, baby gem, tomato, red onions, house relish, brioche

cocos classic 8oz angus burger 15.5
bacon, cheddar, tomato, salad, crispy onions, house relish, mayo

chargrilled chicken breast 14.5
baby gem lettuce, tomato, avocado, burnt onions, scotch bonnet mayo, brioche
________________________________________

Sides
Garlic & herb jersey royals 3.5 | rice & peas 3.5
wilted spinach 3.5 | tender stem broccoli, sesame oil & chilli flakes 3.5
sweet potato mash 4.5 |plantain 3.5 | fries 3.5 | sweet potato fries 4.5

Most dishes can be prepared in smaller portions for children, please ask your server.
Please let us know if you have any allergies or dietary requirements our dishes may contain trace ingredients.
100% of service charge is divided between front of house and kitchen staff

