
MENU
Valentines

Ackee  & Salt f i sh  Arancini Jerk-Spiced Beef  Carpacc io

Ackee  & Plantain Croquettes  (VG)

Citrus-Thyme Conf i t  Snapper Steak & Lobster  Thermidor

Golden Panko-crusted Aubergine
(VG)

MAINS

STARTERS

Red Velvet  Heart Coco ’ s  Chocolate  Heart

DESSERTS

Golden Pear  Indulgence  (VG)
Pear  bathed in  Red Labe l  wine ,  d ipped in  go ld  in  a  bed o f

p ink rhubarb puree  with  Wray & Nephew cream

Our s ignature  Oreo  brownie  with
vani l la  i ce  cream & Rasberry crust

Vani l la  & White  choco late  sponge
with  a  v ibrant  Raspberry centre

with  whipped chive ,  spr ing  onion
cream cheese ,  

Scotch  bonnet  hot  honey & mango
sal sa

Fi l l e t  Steak cooked to  your  l ik ing  with
gar l i c  in fused lobster  thermidor  &

rosemary chunk chips

with  a  Tiger  prawn,  ca l la loo  and sp inach
sauté ,  g inger–thyme butter  sauce ,  

yam & plantain dauphinoi se

spr inkled  with  vegan scotch  bonnet  mayo

Fine ly  s l i ced  with  parmesan shavings ,  rocket ,
l ime dress ing  & pick led  red  onion

f i l l ed  with  creamy ackee  r i sot to  and conf i t
sa l t f i sh ,  roasted  red  pepper  marinara & chive

o i l

Cocos  Signature  Jerk  BBQ Chicken
(GF)

Served with  r ice  & peas ,  f r i ed
plantain & co les law.


