
classic pizza	 6.75
tomato sauce, oregano, mozzarella  
& olive oil 

mushroom	 7.75
mozzarella, mushrooms,  
tomato sauce & oregano

king prawn & coriander 	 9.55
with mozzarella, anchovies & vine tomatoes

pepperoni	 8.75
lightly spiced pork sausage  
with mozzarella & olives

ham & pineapple	 8.85
ham, pineapple, oregano & mozzarella

mediterranean goat's cheese 	 9.20
sun-dried tomatoes, tomatoes, mushrooms, 
peppers, capers, olives, garlic, oregano & onion 

chorizo	 8.75
spanish pork sausage, mozzarella,  
olives & chillies

salmon & goat's cheese	 9.75
salmon, goat's cheese, coriander,  
spring onions & garlic

greek pizza n	 8.85
feta cheese, fresh tomatoes, peppers,  
onions, sesame seeds, olives & oregano

merguez & tzatziki	 9.35
spicy beef & lamb sausage, spinach,  
onions, peppers, garlic, mozzarella  
& topped with cooling tzatziki

ham, mozzarella & 	 10.25 
vine tomato calzone	
vine tomato, ham, mozzarella, garlic, 
parmesan & cream

rocket, parmesan & 	 8.95 
sun-dried tomatoes	
rocket leaves, parmesan,  
sun-dried tomatoes & basil oil

above with prosciutto ham	 10.25

Clive's spinach & 	 9.75 
mozzarella calzone	
spinach, mozzarella, parmesan & cream

prawn saganaki	 9.55
king prawns, feta cheese, tomatoes,  
spring onions & garlic 

spinach & egg (free-range)	 8.25
with mozzarella, garlic & parmesan

chicken, jalapeno & tomato	 9.95
chicken, jalapeno, tomatoes,  
feta cheese & tzatziki

goat's cheese & walnut salad n	 9.85
baked goat's cheese with mixed leaves,  
cherry tomatoes, walnuts, croutons  
& a balsamic dressing

chorizo & mushroom salad	 9.50
spicy spanish pork sausage, mushrooms  
& roasted new potatoes, with mixed leaves 
dressed with herb-balsamic dressing & tzatziki

confit duck leg salad n	 11.50
mixed leaves, coriander, spring onions,  
cherry tomatoes tossed with a soya ginger 
dressing & sesame seeds

greek salad	 8.75
cucumber, tomato, feta cheese, peppers, 
onions, olives, oregano, olive oil & garlic bread

pizzas & calzone
all pizzas are 10" and made with a rich tomato, garlic & herb sauce & are available with fresh chillies

starters & side orders

mushrooms, capers, 
onions, olives, tomato, 
spinach, peppers, egg 

1.00

mozzarella, anchovies, bacon, sausage, jalapenos, 
black pudding, ham, tzatziki, sun-dried tomatoes, chicken, 

feta cheese, merguez, pepperoni, chorizo, rocket
1.70

king prawns, 
buffalo mozzarella, 

goat's cheese, salmon
2.50

extras on pizzas

breakfast
served till noon           ◆ = available till 6pm 

garlic dough bread 	 2.30

tzatziki & garlic bread	 4.25
greek yogurt with mint, garlic  
& cucumber

dolmades & tzatziki	 4.95
stuffed vine leaves with tzatziki
houmous & garlic bread n	 4.25
chickpeas & sesame seeds blended  
with garlic, olive oil & lemon juice

rocket & parmesan salad	 4.30

garlic bread, mozzarella, 	 4.50 
chorizo & chillies	

spanakopita	 4.50
spinach & feta filo pastry parcel  
with tzatziki 

king prawn & 	 2 skewer 6.75
halloumi skewers 	 3 skewer 9.50
king prawns, halloumi and cherry  
tomatoes with lime chilli yogurt  
& olive oil dressing

buffalo mozzarella, 	 6.50 
vine tomatoes & basil oil
with a balsamic reduction

mixed salad	 3.25
mixed leaves with cherry tomatoes,  
cucumber, peppers & house dressing

new potatoes with pesto n	 3.25

oven chips	 2.50

marinated olives	 2.95

king prawn spaghetti	 9.85
with fresh herbs, chargrilled peppers,  
lime & olive oil & garlic (optional  
fresh chillies)

pesto spaghetti n	 8.85
spaghetti, green pesto with  
cherry tomatoes, rocket & parmesan

chicken & pesto spaghetti n	 9.95
spaghetti tossed with a green pesto,  
chicken & rocket topped with  
parmesan shavings

king prawn ceasar salad	 10.50
cos lettuce, croutons, chillies,  
parmesan & caesar dressing

£4.00 cocktails
every night (9.00pm until close)

See blackboards 
(excludes cocktails on the menu)

salads, pastas & more from the oven
chicken caesar salad	 10.25
chicken, cos lettuce, croutons,  
parmesan & caesar dressing

merguez	 10.50
spicy lamb & beef sausages roasted with 
peppers, spinach, onion, garlic & chillies  
with cous cous, mixed leaves & tzatziki

luganica napoli 	 9.50
italian pork mince, slowly cooked with  
fresh rosemary, chilli & tomato finished  
with cream, spaghetti & parmesan

seared salmon salad	 11.50
roasted salmon fillet with garlic-parsley  
butter, served with mixed leaves &  
roast garlic new potatoes

n - These menu items may contain nut traces

omelette & toast	 6.50
(with any 2 of the following)  
mozzarella, tomato, mushrooms,  
peppers, feta cheese, spinach,  
bacon, chorizo, ham, sausage,  
black pudding, onion.  
served with toasted ciabatta  
bread, chillies on request

waffle & maple syrup	 5.75

toasted ciabatta bread ◆	 2.85
with butter, jam, marmalade or marmite

greek yogurt, granola & honey n	 5.00

greek yogurt, fresh fruit, 	 6.50 
granola & honey n

chorizo & eggs	 6.25
spicy chorizo sausage and two  
free-range fried eggs on toast

full english breakfast ◆	 7.75
bacon, tomato, cumberland sausage, 
free-range egg, ciabatta, black pudding, 
mushrooms & garlic sautéed potatoes

cherry tomatoes on ciabatta	 6.25
roasted with virgin olive oil &  
balsamic vinegar

mushrooms on ciabatta	 6.25

Fancy a job?
We are always looking for positive, 

enthusiastic people. For details,  
please ask the manager.

www.cafe-coco.co.uk

vegetarian  n
feta, olives, tzatziki, dolmades, houmous, capers,  

garlic bread with sesame seeds 11.00

cured meats  n
charcuterie of lomo, jamón, salchichón ibérico and chorizo ibérico,  

capers, olives & garlic bread with sesame seeds 12.00

mezzes to share



	

white wine
chenin blanc, geo kinross, s.africa	 3.60	 5.20	 13.85
lovely fresh green fig & almond flavours – abv 13%

marques de calado, macabeo, spain 	 3.90	 5.50	 14.50
fresh floral aromas with citrus & banana characteristics – ABV 13%

sauvignon blanc isabella da silva, 	 4.10	 5.95	 15.80 
valle de rapel, chile
more restrained, grassy, fresh style of sauvignon – abv 13.5%

pinot grigio, garganega, italy	 4.35	 6.20	 16.50
dry with a fruity bouquet, & a lovely refreshing finish – abv 12%

sauvignon blanc nandu, chile	 4.75	 6.50	 17.25
useful, lively and fresh, with herbal tropical notes – abv 12.5%

chardonnay, the toll house, coastal plain, s.africa	 4.95	 6.75	 18.50
bright, rich style of chardonnay with some broad,  
soft, peachy fruit, unoaked – abv 12%

sauvignon blanc fernlands, new zealand	 5.25	 7.00	 19.50
a vibrant & perfectly balanced wine, boasting a citrus-led palette,  
with a long-lasting & refreshing finish – abv 13%

champagne & fizz
prosecco nv brut spumante, italy		  4.20	 22.90
fresh zesty prosecco – abv 11%

g.h. mumm cordon rouge, france			   40.00
rich fruit aromas of peach & apricot, lengthen  
into notes of vanilla, dried fruits & honey – abv 12%

champagne, nv brut reserve, billecart salmon, france			   45.95
deft, delicate, persistent poise – abv 12%

prosecco rosato nv brut spumante, perla rosa, italy		  4.20	 22.90 
pale, delicate dry pink, redolent of strawberries – abv 11%

g.h. mumm rosé, france			   45.95
fresh fruit aromas of strawberry, redcurrant & grapefruit  
offset by caramel & vanilla accents – abv 12.5%

www.cafe-coco.co.uk
A discretionary 10% service charge may be added to parties of 5 or more.  All gratuities are shared 

amongst the staff. No smoking. One bill per table.  VAT is included at 20%.  
Cafe CoCo VAT No. 932913717 & 59628094

spirits
All spirits are served in a 50ml measure, 
mixer included. 25ml measures available.

vodka
absolut	 4.75
stolichnaya 	 5.00
zubrowka	 5.20
gin
beefeater gin	 4.75
bombay sapphire	 5.00
plymouth 	 5.00
tanqueray 	 5.25
beefeater 24	 6.25
rum
havana club 3 year	 4.75
havana club especial	 4.75
havana club 7 year	 5.55
havana club barrel proof	 7.00
myers planters punch	 4.75
santa teresa 1796 	 7.50
scotch
whyte and mackay	 4.75
famous grouse	 4.75
j&b rare	 4.75
chivas regal 12 yr	 5.25
glenlivet 12 yr	 5.25
glenmorangie 12 yr	 5.25
laphroaig 10 yr	 5.25
balvenie 12 yr	 6.00
glenfiddich	 6.00
dalmore 12 year	 8.00

soft drinks
orange juice	 2.95
freshly squeezed
lemon or lime pressé	 2.60
freshly-squeezed juice  
with gomme syrup & soda
elderflower pressé	 2.60
elderflower syrup,  
crushed mint & soda
smoothies	 3.50
fruit purée blended with  
yogurt or ice cream
virgin mary	 2.60
tomato & lemon juice  
spiced to taste
fruit juices & soft drinks	 2.00

hot drinks
all coffee served with a bastoncini 
biscuit (contains nuts)

cappuccino	      small 2.25
	      large 2.75

espresso	 1.75

double espresso	 2.30

latte	 2.40

americano	 1.90

macchiato	 1.90

hot chocolate	 2.50

iced coffee with cream	 2.70

liqueur latte	 4.95
add your favourite spirit  
or liqueur 
tea	 1.90
ceylon, earl grey, assam &  
various fruit/herbal teas

whiskeys
canadian club	 4.75
makers mark	 4.75
jamesons	 4.75
bushmills black bush	 5.20

mescal
el jimador	 4.75
sauza hornitos	 5.00
herradura	 7.50

digestifs,  
apéritifs  
& liqueurs 
noilly prat	 4.10
punt e mes	 4.10
campari	 4.65
pimms	 4.65
amaretto disaronno	 4.65
baileys	 4.65
tia maria	 4.65
kahlua	 4.65
cointreau	 4.65
drambuie	 4.65
grand marnier	 4.65
janneau vsop	 4.65
krupnik	 4.85
sambucca	 4.85
rémy martin vsop	 7.00

bloody mary	 5.85
absolut, tomato & lemon juice 
spiced to taste, topped with  
dry sherry
coco cooler	 5.85
amaretto, fraise, strawberry  
purée & cream
cosmopolitan	 5.85
absolut, cointreau,  
lime & cranberry juice
sours	 6.00
added to your choice of spirit  
or liqueur, lemon, gomme syrup, 
with angostura bitters & egg white

cocktails
all drinks made with premium brands

elderflower	 5.85
absolut, elderflower syrup,  
fresh mint & soda
fruit daiquiri	 6.00
light & dark rum blended  
with lime & fruit purée
margarita	 5.85
el jimador, cointreau & lime,  
served in a salt-rimmed glass
mai tai	 6.50
light & dark rum, apricot brandy,  
el jimador, triple sec, angostura, 
orgeat, grenadine, pineapple, 
orange & lime juice

pimms no1 cocktail	 5.85
pimms no1, beefeater gin, citrus 
fruit, mint, cucumber, & lemonade
red russian	 6.00
absolut, framboise, lemon  
& a dash of grenadine served  
in a sugar-rimmed glass
caipirinha	 6.50 
velho barreiro cachaca,  
lime & sugar, as the original  
or with fruit purée
bramble	 5.85
beefeater gin, lemon, gomme  
syrup & crème de mure

frozen fruit margarita	 5.85
el jimador, triple sec, fruit liqueur  
& lime blended with fruit purée
manhattan	 5.85
canadian club, vermouth  
& angostura, mixed to taste
martini	 6.50
absolut or beefeater gin,  
noilly prat, with twist or olive
mojito	 6.50
havana especial, lime, sugar & mint
old fashioned	 6.50
makers mark, angostura,  
orange & sugar

Bar open until
midnight Thursday, 

12.30 Friday & Saturday

Fancy a job?
We are always looking for positive, 

enthusiastic people. For details,  
please ask the manager
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mineral water
sparkling	 75cl 2.80  glass 1.50

still mineral water 	 glass 1.50

solan de cabras	 50cl 3.50
still mineral water

red wine
shiraz cabernet merlot, geo kinross, paarl, s.africa	 3.60	 5.20	 13.85
berryish cabernet with ripe, spicy shiraz & an earthy,  
terra rossa undertone – abv 14%

marques de calado, tempranillo, spain	 3.90	 5.50	 14.50
notes of dark cherry & blackcurrant, lifted by a hint  
of dried flowers & sweet spice – abv 13%

carmenere niblina, chile	 4.20	 5.95	 16.00
rich notes of plum & blackberries lifted by chocolate & mocha – abv 12.5%

merlot, santa rosato, valle de rapel, chile	 4.40	 6.20	 16.70
warm, rotund, gentle with comfortable fruit – abv 13.5%

cabernet sauvignon, finca lucia, valle de rapel, chile			   17.90
rich, plump fruit with a long, warming finish – abv 13.5%

pinotage, bantry bay, s.africa			   19.50
soft & rounded with ripe berry, currant flavours  
& notes of bramble fruit – abv 14%

rosé wine
rioja, muga rosado 	 5.25	 7.00	 19.50
garnacha, tempranillo & viura blended to produce a fragrant  
& crisp rosé with a bright salmon colour & a long rich finish – abv 13%

beers
peroni, italy 33cl – abv 5.1%		  3.25
sagres, portugal 33cl – abv 5.0%		  3.25
mahou laiker, spain 25cl – low alcohol, abv 0.8%	 2.95
mahou litre, spain – abv 4.8%		  7.50
crabbies ginger beer 50cl – abv 4.0% 		  4.85
aspall suffolk cider 50cl – abv 5.5% 		  5.20
damm lemon 33cl – abv 3.2%		  3.25

please refrain from drinking your beer from the bottle –  
sorry, the owner's mother doesn't like it– thank you

	 175ml	 250ml	 bottle
	 glass	 glass

	 175ml	 250ml	 bottle
	 glass	 glass

	 175ml	 250ml	 bottle
	 glass	 glass

		  125ml	 bottle
		  glass	

vintages available on request


