
Scrambled eggs & smoked salmon   £8.25

Scrambled eggs with  bacon or sausage  £7.95

Eggs Royale: smoked salmon & chips   £8.95

Eggs Florentine: spinach & chips     £8.95

Eggs Benedict: ham & chips     £8.95

Full English – free range eggs, crispy bacon, 

free range sausage, tomato, mushrooms, baked 

beans & toast    £9.50

Full Vegetarian – free range eggs, vegetarian 

sausage, tomato, mushrooms, 

baked beans & toast    £8.25

Today’s homemade soup, bread & butter    £5.25 

Chicken liver parfait, red onion marmalade   £6.25 

Pan fried scallops, pea puree & crispy bacon   £7.95

Avocado & Dorset crab, tomato salsa & rocket  £7.95

Grilled goat’s cheese, fig & orange compote, endive   £6.75

Smoked chicken & mango, charred little gem, pomegranate, 
walnut dressing    £6.95

Salmon & cod fishcake, sweet tomato, pickled red onion & 
caper salad, pesto mayonnaise     £7.50

Sautéed wild mushrooms, soft poached egg,  
campagrain toast    £7.25 

Meze - smoked mozzerella, quinoa & parmesan croquettes, 
olives, balsamic shallots, char grilled artichoke, 

hummus & pitta    £14.00

Coco - prosciutto, coppa, fennel salami, chorizo, 
chicken liver parfait, cornichons, olives & toast  £15.50

Whole baked camembert, crudité, red onion relish  £9.25

Chicken Cob 

Grilled chicken breast, avocado, crispy 
bacon, little gem, cherry tomato, red 

amaranth, soft boiled egg, grain mustard 
dressing  £11.50

Asparagus & Baby Artichoke  

Spinach, broad beans, puy lentils, 
roast red onion dressing  £10.50 

With roast salmon  £11.95

Rare Beef 

Chinese radish, mange tout, mung & soya 
beans, lime & chilli    £11.95

Burrata & Watermelon 

Heritage tomato, cucumber & basil pesto  £11.25 

Cray Fish 

Fennel, endive, pink grapefruit, wild rice, 
mint & chilli olive oil    £11.50 

Fish of the day, French fries, hand cut chips or 
Coco Ultimate salad  

Pan fried sea bream, wild mushrooms, spinach,  
cauliflower purée    £16.00

Baked aubergine, red pepper, red onion, parmesan, rocket 
& parsnip salad     £11.50

Mozzarella tortellini, tomato basil, 
parmesan & rocket   £12.50

Marinated lamb steak, mint butter  £15.00

Minute steak     £12.00

Sirloin steak 8oz    £17.50

Rib eye steak on the bone 12oz    £19.00

Fillet steak    £25.50

House 
Char grilled burger, smoked cheddar cheese, 
smoky bacon, avocado & BBQ sauce   £12.50

Classic
Char grilled burger, smoked cheddar cheese, mustard & 

tomato relish   £11.50

Lamb
Lamb burger, tzatziki & tomato relish   £11.25

Vegetarian Burger
Homemade chickpea burger, cheddar cheese & 

tomato relish   £9.75  

Chicken & Bacon

Char grilled chicken breast, 

bacon, cheddar cheese & 
tomato relish   £11.25

Coco Lunch £9.50 

Monday to Friday, Midday to 3.00pm

Today’s homemade soup with a smaller bowl 

of any of our salads or today’s sandwich

2 Course Prix Fixe £16.00
Monday to Friday, Midday to 7.00pm

Today’s homemade soup or Coco Ultimate salad or chicken liver parfait
Rotisserie Jack Brand Suffolk half chicken or char grilled lamb steak 

or Mozzarella tortellini, tomato basil,parmesan & rocket
Selection of  ice creams & sorbets 

or Belgian waffle, honeycomb ice cream & toffee sauce

Hand cut chips    £3.50          French fries     £3.50          Sweet potato fries    £3.50          Spinach    £3.50          Baby leaf green salad    £3.50         Quinoa croquettes    £3.50

All steaks served with French fries, hand cut chips or Coco 
Ultimate salad. Served with Béarnaise or kimchi hollandaise. 

Served in a seeded bap with hand cut chips or French fries. Burgers can come naked if you’re thinking skinny. 100% British beef.

Whole  Jack Brand Suffolk Chicken £23.50 or Half  £12.50 

Choice of marinades - lemon oil & herbs or barbecue.  Hand cut chips, French fries or Coco Ultimate salad.

Brunch

Small Plates & Boards

Salads

Burgers

Sides

&
Puddings

Rotisserie

Served until 5.00pm

We care hugely about the 
provenance of our food & 
take a great deal of care 

to ensure that in every 
instance we serve you food 

that can be traced back to 
the farm, unless of course 

its from the sea!

Vanilla cheesecake, raspberry sorbet   £6.00

Belgian waffle, honeycomb ice cream & toffee sauce    £5.75

Sticky toffee pudding, toffee sauce & vanilla ice cream (GF)    £6.50 
Chocolate & orange nut brownie & vanilla ice cream    £6.00

Raspberry & almond cake, raspberry sorbet    £6.50
Fresh berry pavlova  £6.00

Selection of ice cream & sorbets   £5.00 
Selection of British cheeses, quince jelly    £8.50

A discretionary service charge of 12.5% will be added to tables of 6 or more.

Tasters
£4.50

Taster of chocolate & orange 
brownie or sticky toffee pudding.

Served with tea or coffee.

Large Plates & Steaks  

If you have any dietary requirements please feel free to ask the team.

website: www.cocomomo.co.uk   
twitter & instagram: @cocomomobar



ABV Bottle 175ml 250ml

12 £18.50 4.50 6.30

13.5 £29.00 6.80 9.70 

ABV Bottle 175ml 250ml

11.5   £17.00  4.40  6.20

13.5    £21.50  5.10   7.40

13.5   £21.50  5.10   7.40

13.5    £24.50  5.80   8.70

12.5   £25.50  6.00   8.70

13.5 £26.50  6.20   9.00

13.5  £26.50 

  

13.5  £28.50  

Estrella (5.4%)   £4.60

Affligem (6.8%)   £5.05

Amstel (4.1%)    £4.30

Camden Hells (4.6%)  £4.60

Brew Dog Punk IPA (5.6%) £5.60

Camden Pale Ale (4.3%)  £4.60

Sharp’s Orchard Cider (4.5%)  £4.30

Guinness (4.1%)    £4.55

Willow still & sparkling 330ml / 750ml £2.20/£3.70 

Vita Coco natural coconut water  £2.75  

Today’s fresh pressed fruit & vegetable juice £3.75 

Today’s freshly squeezed orange juice £3.75

Coca Cola/Diet Coca Cola £2.75

Lemony lemonade  £3.00
Organic lemons, Fairtrade organic cane sugar –  
good fortune to the farmers who get a fair  deal for their 
crop, and a lemony zing to you

Gingerella £3.00
Mother Nature’s magical healer, Fairtrade organic ginger, grown  
organically by farmers in Sri Lanka - the taste of justice

Fentimans £2.75
Rose lemonade, ginger beer or elderflower 

Strawberry & Basil Fizz   £3.75 
Strawberry puree, fresh basil, lime juice, lemonade & a twist of orange

Watermelon & Lychee Cooler £3.75 
Fresh watermelon, lychee syrup, soda water & a twist or orange

Cucumber & Raspberry Cooler  £3.75 
Cucumber, raspberry puree, sugar syrup & soda

Homemade Fresca Lemonade £3.75 

Apple & Mango Mojito   £3.75 
Mango puree, apple juice, lime, mint & sugar
 

Espresso      £1.75 / £2.35
Flat White      £2.55
Americano      £2.35  

Caffe latte / Cappuccino    £2.55
Gingerbread or hazelnut latte   £2.65
Iced coffee      £2.65

Teapigs teas       £2.45
Homemade Iced tea    £3.65
Hot chocolate     £2.65

Sol (Mexico)   £4.10

Heineken (Holland)  £4.10

Doom Bar Ale (England)  £4.50

Bulmers  (England)   £4.60

Rekorderlig  (Sweden)   £4.80

No Brainer Cider (England)  £4.80

Petit Papillon, Grenache,  Vin Pays d’Oc France  

Château de l’Aumérade, Côtes de Provence  France  

 

 

Red Wine

Draught Beer  & Cider

Juices & Minerals Coolers

Bottled Beer  & Cider

ABV Bottle 175ml 250ml

13 £17.00 4.40   6.20

12.5 £21.50 5.10  7.40

12.5 £24.00   5.70  8.10

12.5 £24.50 5.80  8.40

14 £24.50 5.80  8.40

12     £26.50   6.20    9.00

12     £27.50   6.50    9.40

13     £29.00  6.90  9.90

ABV  Bottle 125ml

12.5 £27.00 6.50

12.5 £30.00 7.00

12 £27.00 

12 £38.00 7.50

12 £60.00 

12 £65.00 

12 £80.00 

Kudu Plains Chenin Blanc, South Africa  

Tierra Antica, Sauvignon Blanc, Central Valley, Chile  

Podere Vagille Novita Pinot Grigio, Italy  

Jean Biecher, Pinot Blanc, Alsace, France    
Dry, floral, match with fish & poultry

Domaine des Pourthie, Chardonnay, Pays d’Orc, France

Tuffolo Gavi DOCG, Italy 

Le Rocher de Saint Victor, Picpoul de Pinnet, France  

Spy Valley, Sauvignon Blanc, New Zealand  

 Vaporetto Prosecco, Italy

Jeio Prosecco, Italy

Carpenè Malvolti, Rosé Brut, Veneto, Italy 

De Castellane Croix Rouge, Champagne, France

Perrier Jouët, Grand Brut, France 

Veuve Cliquot, Grand Brut, France

Laurent Perrier, Cuvée Rosé , France 

White Wine

Prosecco, Sparkling & Champagne

Rose Wine

Ponte Miliano Negroamaro, Italy

Terre Du Soleil, Merlot Vin de Pays d’Oc, France    
Viña Edmara, Pinot Noir, Central Valley, Chile

Berton Vineyards Boundary Line, Shiraz, Australia

Castillo Calvijo Crianza, Tempranillo, Rioja,  Spain

Piattelli Alto Molino Organic Malbec, Argentina   
Lupi Reali,  Montepulciano d’Abruzzo, Organic, Italy  
Produced in the national parks of Abruzzo, 100% organic winemaking  
Light enough for fish, jammy enough for red meat. 

Cantina Bonacchi, Chianti Reserva, Italy 

Wines

Beer & Cider

Raspberry & Elderflower Spritz 
Fresh raspberries, Cointreau, elderflower 
cordial, lemon juice & prosecco

Pornstar Martini 
Absolut Vanilla, passoa, passionfruit puree & 
vanilla syrup, shot of bubbly

Pimms Perfection 
Pimms, Hendrick’s gin, elderflower cordial & 
lemonade 

Coco Spritz 
Aperol, Hendrick’s gin, prosecco, cucumber 
soda

Elder Fashion 
Beefeater Gin, elderflower liquor & orange 
bitters

Kalahari Splash 
Eristoff vodka, Cointreau, fresh watermelon, 
orange bitters & a splash of lemonade

Mango & Chilli Mojito 
Bacardi Carta Blanco, mango puree, red 
chilli, sugar, lime & mint

Mojit-erraneo 
Gin Mare, basil sugar syrup, citrus fruits, 
tonic water & a touch of cayenne pepper 
 
Savvy Spritzer 
Sauvignon Blanc, passoa, apple juice, fresh 
lime, soda topped

Lychee Bramble 
Tanqueray No. 10 gin, lemon juice, sugar 
syrup & Kwai Feh lychee

Balboa 
Bacardi Carta Oro, Appleton Estate rum, 
Midori, pineapple juice, mango puree & fresh 
lime

Gin Basil Smash 
Gin Mare, lemon, sugar syrup & fresh basil 

Cocktails £8.50

Non Alcoholic

Coffee & Tea

To make life easier, we have listed the dominant grape variety in most wines. All of our wines by 
the glass are available in 125ml glasses on request – please just ask the team.


