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STARTERS

.;' Ackee & Saltfish Arancini Jerk-Spiced Beef Carpaccio

", .
) fill‘ed with creamy ackee risotto and conﬁit Finely sliced with parmesan shavings, rocket,
.saltfish, roasted red peplpcr marinara & chive lime dressing & pickled red onion

. . oi

Ackee & Plantain Croquettes (VG)

S sprinkled with vegan scotch bonnet mayo

. MAINS
+~ -Citrus-Thyme Confit Snapper Slow-Braised Short Rib \

with a Tiger prawn, callaloo and spinach Red wine and pimento jus, creamy mas]}y@
saute, ginger—chyme butter sauce, honey-glazed carrots, crispy shallots
yam & plantain dauphinoise

Cocos Signature Jerk BBQ Chicken Golden Panko-crusted Aubergine
(GF) (VG)
Served with rice & peas, fried with whipped chive, spring onion
plantain & coleslaw. cream cheese, L
Scotch bonnet hot honey & mango
salsa o
DESSERTS .
LA Red Velvet Heart Coco’s Chocolate Heart e
v 5 Vanilla & White chocolate sponge Our signature Oreo brownie with- ' s
nwowich a vibrane Raspberry centre vanilla ice cream & Rasberry crust .9
| L
ol
Golden Pear Indulgence A

Pear bathed in Red Label wine, dipped in gold and dressed
with a pink rhubarb drizzle
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