
Small Regular

19.50

17.50

21.50

18.00

●     Natural, On Crushed Ice With A Lime, Chilli & Coriander Dip 4.00
●     Soya And Sesame Oysters With Bonito, Nori And Coriander 4.30
●     Japanese Sake Oyster Shooter With Pickled Ginger 6.80
●     Tempura Served With A Wasabi & Lemon Mayonnaise 4.30
●     Classic Kilpatrick 4.30

26.00

27.50 42.00

25.00 37.00

26.80 39.50

24.50 37.50

25.00 38.00

24.00 37.00

40.00

26.50 39.50

36.00

40.00

Oven Roasted Chinese Style Duck With Water Chestnuts, Lychees, Fried Shallots And
Star Anise Glaze

Prawn Pasta - Fresh Home Made Spaghettini Pasta, Tossed with Sautéed King Prawns 
With Garlic, Chilli, Preserved Lemon & Fresh Oregano

Coco's Free Range Boneless Whole Chicken Marinated In Garlic & Olive Oil, Grilled With
A Toasted Pine Nut, Sunflower, Sun Dried Tomato & Parmesan Crust, Served With Fresh
Rocket Leaves & Lemon

Tender Boyup Brook Lamb Cutlets, Grilled Medium Rare, Served On Parmesan Polenta
With Wilted Spinach, Mint & Middle Eastern Spices

Fresh Steamed Carnarvon King Prawns With Roasted Bell Pepper, Red Onion, Oregano
And Baby Capers Tossed With A Chilli & Lime Dressing

Fresh Calamari Shallow Fried, Tossed With Macadamia Nuts, Coconut, Coriander, Thai
Mayonnaise & Chilli Szechuan Cucumbers

Coco’s Fresh Atlantic Salmon Sashimi & California Roll Sushi, Served With Marinated
Ginger, Wasabi, Soy & Mirin Dip

Risotto - Fresh Free Range Chicken Pieces Sautéed With Field Mushrooms, Porcini &
Champignons, Bound In A Creamy Herb Risotto With Shaved Parmesan & Extra Virgin
Olive Oil.

 Larner's South Australian Rock Oysters

Tasmanian Smoked Salmon, Served With Toasted Macadamia Nut And Rocket Pesto With
Extra Virgin Olive Oil, Parmesan And Crisp Ciabatta Wafer

Fresh Grilled Scallop With Pear Chutney, Fried Chorizo, Sage, Slow Roasted Tomato On
Toasted Ciabatta

Beef Carpaccio With Truffle Mayonnaise, Baby Caper, Rocket Leaves & Shaved Parmesan

Coco's Creamy Dhufish Chowder Garnished With Baby Spinach Leaves & Star Anise

Caesar Salad – Crispy Cos Lettuce & English Spinach Tossed With Croutons And Bacon 
In Coco’s Own Sensational Anchovy Dressing,

Or Served With Char Grilled Chicken

Asparagus, Avocado & Roasted Hazelnut Salad With Toasted Pancetta, Creamy 
Tasmanian Brie And A Raspberry & Olive Oil Dressing

 10% surcharge will apply on weekends public holidays

Please note we do not accept cheques or process separate accounts.



 Small Regular

Today’s Market Fresh Fish

43.90

40.00

25.00 37.50

26.00 39.50

25.00 38.50

Today’s Aged Prime Beef  

42.50

49.50

41.50

Fresh Steamed Garden Vegetables With
Citrus Butter

8.00 7.50

Fresh Ruby Lou Potatoes Roasted In
Virgin Olive Oil & Rosemary Leaves

8.00 12.00

Chunky Fries With A Spicy 
Seasoning & Aioli

8.00 12.50

Fresh Steamed Broccoli With A Cashew 
Nut And Parmesan Crumble And Lemon 
Butter

8.00 16.90Caesar Salad – Crispy Cos Lettuce & English 
Spinach Tossed With Croutons And Bacon In 
Coco’s Own Sensational Anchovy Dressing,

Creamy Mashed Potato With Extra Virgin Olive Oil
And Parmesan

Garden Salad- Crisp Mixed Greens Tossed With
Avocado, Asparagus And Vine Ripened Tomatoes
With A Seeded Mustard & Honey Dressing

Traditional Greek Salad With Danish Feta Cheese

Marinated Persian Fetta $9.75  Or  With A Trio Of Assorted Savoury Dips $8.75

Bruschetta – Tomato & Red Onion Salsa, Olive Oil & Parmesan: $7.50

SALAD AND SIDE ORDERS

*  Mushroom Sauce $4.00 *  Peppercorn & Brandy Sauce $3.00 *  Creamy Garlic Sauce $3.00

BREADS

Crusty Turkish Bread Straight From Our Oven, 

Served With Local Western Australian Athena Grove Extra Virgin Olive Oil  $6.80

Prime Waroona Fillet, 250 Grams Grilled & Served On Creamy Mashed Potato, Caper
Butter & Madeira Jus

Prime King Island Black Angus Ribeye, Grilled & Served With Cabernet Jus 
(Recommended Cooking Medium), 600 Grams

Prime Aged O'Reillys Lot  Sirloin, 300 Grams Grilled & Served With Madeira Jus

Fresh Grilled Abrolhos Red Emperor Fillets Served On Herbed Potatoes, Brushed With A
Marinade Of Extra Virgin Olive Oil, Lime And Herbs

Fresh Mandurah Cobbler Fillets Shallow Fried In A Light Garlic & Parsley Batter With 
Seasoned Chips And Tartare

Fresh Kalbarri Pink Snapper Fillets, Pan Fried In A Light Egg And Poppy Seed Coating,
Served With Toasted Gremolata And Sour Dough Crumble & A Thyme Dressing

Fresh Tasmanian Atlantic Salmon (Grilled Medium Rare), Served On Grilled Asparagus
With A Peach And Smoked Paprika Chutney

Fresh Geraldton Dhufish Simply Grilled Served On Seasoned Buttered Potatoes

 10% surcharge will apply on weekends public holidays

Please note we do not accept cheques or process separate accounts.


