
SMALL  PLATES  &  BOARDS 
Meze - Halloumi, sun dried tomatoes, olives, char grilled  
vegetables, little gem, hummus, tzatziki & pitta   £15.50

Coco - Serrano ham, chorizo, salami, chicken liver parfait, 
olives cornichons and sourdough toast   £16.50

Whole baked camembert, crudité,  
carrot and apricot chutney   £9.25

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

Today’s homemade soup, bread & butter   £5.25

Wild mushroom and thyme risotto & truffle oil (VE)   £6.75

Chicken liver parfait, carrot and apricot chutney   £6.25

Char grilled lamb kofta, tzatziki & Greek salad   £6.95

Steamed mussels, white wine, cream & garlic   £7.95 / £14.50

Pan fried scallops, pea puree & crispy bacon   £7.95

Smoked haddock and salmon fish cake, rocket & fennel salad, 
pesto mayonnaise   £7.50

SALADS
Grilled chicken breast, avocado,  
crispy bacon, little gem, cherry  

tomato, red amaranth, soft boiled 
egg, grain mustard dressing  

£12.00

Roast squash, beetroot,  
pay lentils, roast red onion, 

pumpkin and sunflower seeds  
& tahini dressing(VE)  

£11.00

Roast rump of lamb,  
aubergine, courgettes,  

bulgur wheat, pomegranate  
& Greek yoghurt 

£15.00  

Crumbled feta cheese salad,  
kohlrabi, red onion and  

red cabbage slaw, walnuts  
& red wine dressing

£13.00

Roast Salmon, mange tout,  
roast red onion, mung beans, 
pumpkin, & sunflower seeds, 
alfalfa, tomato & chilli salsa  

£13.00

LARGE PLATES  &  STEAKS

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

Tiger prawn linguini with chilli and garlic    £12.50

Roast cod, butter beans cassolette,  
kale and ribbons of leek   £16.95

Wild mushroom, thyme risotto & truffle oil (VE)   £11.50

Artichoke tortellini, wild mushrooms 
& wilted spinach   £13.00

Confit of duck leg, dauphinoise potatoes,  
braised red cabbage, kale & red wine jus    £15.25

Marinated lamb steak, mint butter  £16.50
Flat Iron Steak  £14.50
Sirloin steak 8oz  £19.50

Rib eye steak on the bone 12oz  £22.50

All steaks served with French fries, hand cut chips or  
baby leaf salad. Served with Béarnaise.

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

House  
Chargrilled burger, smoked  

cheddar cheese, smoky bacon, 
avocado & BBQ sauce  

£13.50

Classic 
Chargrilled burger, smoked  
cheddar cheese, mustard &  

tomato relish  

£12.50

Lamb 
Lamb burger, tzatziki &  

tomato relish  

£12.50

Vegetarian Burger 
Homemade beetroot,  

chickpea & chia seed burger,  
cheddar cheese & tomato relish  

£10.50 

Chicken & Bacon 
Chargrilled  chicken breast,  
bacon, cheddar cheese &  

tomato relish   

£12.50

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  PR IX  F IXE   £ 1 6 . 00
Monday to Friday, Midday to 7.00pm

Today’s homemade soup or  Baby leaf salad or  chicken liver parfait

Rotisserie half chicken or chargrilled lamb steak  
or Wild mushroom, thyme risotto & truffle oil 

Selection of  ice creams & sorbets 
or Belgian waffle, honeycomb ice cream & toffee sauce

PUDDINGS
Affogato  £3.50

Fresh berry pavlova  £6.50
White chocolate cheesecake, passion fruit sorbet   £6.50

Belgian waffle, honeycomb ice cream & toffee sauce  £6.00
Sticky toffee pudding, toffee sauce & vanilla ice cream (GF)  £6.50 

Chocolate brownie & vanilla ice cream (VE)  £6.50
Selection of ice cream & sorbets  £5.00 

Winterdale raw milk cheddar, Blue Monday  
and Driftwood goats’ cheese, quince jelly  £8.50

TASTERS   £4 . 50
Taster of chocolate brownie or sticky toffee pudding. Served with tea or coffee.

S IDES
Hand cut chips  £3.50      French fries  £3.50      Sweet potato fries  £4.00      Baby leaf green salad  £3.50      Spinach  £3.50      Broccoli  £3.50

ROT ISSER IE
Whole Chicken £23.50 or Half  £12.50   Choice of marinades - lemon oil & herbs or barbecue.  Hand cut chips, French fries or Baby leaf salad.

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!

BRUNCH  (served until 5pm)

Avocado on toast, alfalfa, tomato, chilli, 
poached egg & sourdough toast  £7.75  

with smoked salmon  £9.75

Eggs Royale: smoked salmon £9.75
Eggs Florentine: spinach & avocado  £9.75

Eggs Benedict: ham  £9.75

Baked eggs: 2 free range eggs, tomato  
relish, sweet potato, kale & halloumi  £9.25

Scrambled eggs with bacon or sausage  
£8.95

Scrambled eggs & smoked salmon  £8.95

Full English  £9.50  
Free range eggs, crispy bacon,  

Lincolnshire sausage, tomato, mushrooms,  
baked beans & toast 

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

Gluten free bread is available on request. Our freshly made food is prepared in a 
busy kitchen and we cannot guarantee it is suitable for those with allergies.  

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

JOIN US FOR ROAST EVERY SUNDAY



DRAUGHT  BEER   &  C IDER   

Estrella (5.4%)   £5.00
Amstel (4.1%)   £4.80
Camden Hells   (4.6%)  £5.00
Camden Pale Ale (4.3%)   £5.00
Asahi Super Dry (5.2%)   £5.50 

Sharp’s Orchard Cider (4.5%)   £4.70
Guinness (4.1%)   £4.95 

Guest beers from London brewers 
- just ask the team

BEER  &  C IDER 

Sol (Mexico)   £4.40
Heineken (Holland)   £4.40
Peroni (Italy)   £4.60

Doom Bar Ale (England)   £4.70
Bulmers (England)   £4.90
Rekorderlig (Sweden)   £5.00

GIN MENU  £7 . 00
Gin Mare 
Fever tree Mediterranean tonic,  
rosemary & lemon

Silent Pool 
Aromatic tonic & grapefruit

Williams Elegant 
Fever tree aromatic tonic & apple

Martin Millers 
Chambord, lime juice, ginger beer 

Hendricks 
Fever tree Sicilian lemon tonic,  
fresh basil & cucumber

Strawberry Gin 
Berries & lemonade

COCKTA ILS   £8 . 50 

Cosmopolitan 
Absolute Citron, Cointreau, lemon & cran-
berry juice 

Pornstar Martini  
Passoa, Absolut vanilla, prosecco, passion 
fruit purée & vanilla syrup 

Sours - Monkey Shoulder or Amaretto  
Bitters, sugar syrup & lemon juice, your  
choice of spirit

Classic Mojito  
Bacardi Gold, lime, mint, sugar & soda

Negroni  
Beefeater, Martini Rosso & Campari

Margarita  
Olmeca Tequila, Cointreau & lemon juic

Espresso Martini 
Eristoff, Kahlua, vanilla syrup & shot of 
espresso

Godfather 
Jack Daniel’s, amaretto & coke  

Aperol Sprtiz  
Aperol, prosecco & soda

Dark & Stormy 
Kraken rum, ginger beer & lime

Gin & Rosemary Fizz
Beefeater gin, St Germain liqueur, 
elderflower cordial, rosemary & soda water 

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

WHITE  WINE   Bottle 175ml 250ml
Chenin Blanc Cullinan View, South Africa  £19.50 £4.90 £6.95
Sauvignon Blanc Tekena, Chile  £23.50 £5.80 £8.30
Verdejo Castillo de Mureva, Organic, Spain  £24.50 £6.00 £8.60
Pinot Grigio Quindi, Italy  £25.00 £6.10 £8.90
Chardonnay Lavender Hills, California  £25.00 £6.10 £8.90       
Picpoul de Pinet Petite Ronde, France  £28.50 £7.00 £9.90
Sauvignon Blanc Milford Point, New Zealand  £30.50 £7.50 £10.50
Béres Furmint Tokaji, Hungary  £33.00
Chablis Bouchard Aîné & Fils, France  £38.00

PROSECCO ,  SPARKL ING  
&  CHAMPAGNE   Bottle 125ml
Midea Prosecco Extra Dry, Italy   £29.50 £6.95
Chapel Down Brut NV, England   £38.50
Bouche & Pere Brut NV Champagne, France   £39.50 £9.00
Laurent Perrier Brut NV, France   £65.00
Laurent Perrier NV Brut Rose, France   £95.00

 
 
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

RED WINE   Bottle 175ml 250ml
Tempranillo blend Felix Solis, Spain  £19.50 £4.90 £6.95
Merlot La Caprice, France  £23.50 £5.80 £8.40
Pinot Noir Amodo, Italy  £25.00 £6.10 £8.80
Côtes du Rhone Domaine Ogier, France  £27.00 £6.50 £9.70
Malbec Lunaris, Argentina  £28.00 £6.80 £9.80
Cabernet Sauvignon Reserva Luis Felipe Edwards, Chile  £28.00 £6.80 £9.80 
Rioja Crianza Vina Real, Spain  £30.00 £7.30 £10.40
Merlot Blackstone Selection, California  £31.00 £7.70 £11.00
Rosso di Montalcino Villa di Poggio Salvi, Italy  £42.00
Bordeaux Château Faizeau Montagne-Saint-Émilion, France £45.00

ROSE  WINE   Bottle 175ml 250ml
Rosato Castelbello, Italy  £19.50 £4.90 £6.95
Pinot Grigio Blush Parini, Italy  £25.00 £6.50 £8.50
Côtes de Provence Rosé Héritage, France  £29.50 £7.30 £10.40 

JU ICE  &  MINERALS

Today’s fresh pressed fruit & vegetable juice   £3.85

Today’s freshly squeezed orange juice   £3.75

Coca Cola/Diet Coca Cola   £2.75

Still & sparkling 330ml / 750ml   £2.20/£3.70

Vita Coco natural coconut water   £2.75

Fentimans   £2.75 
Rose lemonade, ginger beer or elderflower

COOLERS   £3 . 8 5
 
Mint Zing 
Cucumber, mint, lime, syrup de gomme & Eager pressed apple juice 
 
Peach & Citron 
Peach puree, lemon & lime juice, sugar & soda
 
Ginger Alert   
Passionfruit puree, Eager pressed pineapple juice & dry ginger ale 
 
Homemade Lemonade 
Fresh lemon juice, sugar & soda water
 
Homemade Ginger Lemonade 
Fresh lemon juice, fresh ginger, sugar & soda water

COFFEE  &  TEA
Espresso  £2.05 / £2.65

Flat White  £2.85

Americano  £2.65 

Caffe latte  £2.85

Cappuccino  £2.85

Hot chocolate  £2.85

Gingerbread or Hazelnut latte  £2.95

Iced Coffee £3.95 
Black, with milk or flavoured; vanilla, hazel-
nut or caramel

Iced Tea £3.85 
Lemon, elderflower, passion fruit or peach

Selection of delicious teas  £2.65

Fresh lemon, ginger or mint tea  £2.75


