
bottle list

BOTTLED SODAS $4
MEXICAN COKE
MEXICAN SPRITE 

FALL/WINTER 2023

ESPRESSO $3
Regular and Decaf available

COCO’S PASSIONFRUIT LEMONADE $8

entrees
red wine braised, horseradish pommes puree, smoked pearl onions, 
green beans, jus

SHORT RIBS  $32.00

guajillo marinated grilled pork chop, jalapeno grits, apple chutney, chili 
oil

PORK CHOP  $32.00

zesty scampi butter, parmigiano-reggiano, lemon, parsley
SHRIMP & LINGUINE  $28.00

blackened, grilled, cilantro-lime aioli, chimichurri, hand cut fries
SALMON FRITES $30.00

fried chicken breast, pickles, napa cabbage, Coco’s special sauce, 
challah bun, hand cut fries

BIRDIE $18.00

boursin cheese, caramelized onions, roasted garlic aioli, applewood 
bacon, challah bun, hand cut fries

BURGER $20.00

*available after 5

smoked half chicken, melted herb compound butter, pommes puree, 
charred hot honey glazed carrots

CHICKEN $28.00

apps/pizza
baked pita, green olive pepperoncini relish, feta, cucumber 
HUMMUS $14.00

tomato bruschetta, basil pesto, balsamic reduction
FRIED BRIE $16.00

citrus poached, spicy horseradish cocktail sauce, lemon curd
SHRIMP COCKTAIL $18.00

caramelized onions, beef stock, crostini, gruyere
FRENCH ONION $8.00

fried brussels sprouts, ricotta, parmesan, pomegranate – balsamic 
reduction, fresh pomegranate seeds

BRUSSEL SPROUTS $15.00

red sauce, basil, mozzarella, provolone
COCO’S PAN PIZZA $20.00

add Ezzo pepperoni $22.00

served with warm baguette
SPINACH ARTICHOKE DIP $16.00

salads

romaine, croutons, Coco’s Caesar dressing, parmesan cheese, 
parmesan crisp, blackened chicken

CAESAR $16.00

mixed greens, beets, grapefruit, grapefruit gastrique, goat cheese, beet 
1000 island dressing, grilled salmon

BEET $17.00

mixed greens, carrots, cucumber, tomato, smoked moody blue cheese, 
fresh dill, hard – boiled egg, house ranch dressing, grilled strip steak

STEAK $19.00

CAESER $6.00
HOUSE $5.00

SMALL SALADS

mixed greens, bacon, tomato, fontina, spicy onion straws, toasted 
pecan vinaigrette, bourbon glazed shrimp

BOURBON STREET  $18.00

napa Cabbage, red cabbage, shaved brussel sprouts, carrots, apple-miso 
vinaigrette, apple cider gastrique, sesame crusted ahi tuna

SESAME APPLE CABBAGE $20.00
desserts

BEER BOTTLES
BUD LIGHT $4
MICHELOB ULTRA $4

STELLA ARTOIS $5
HEINEKEN $5
MODELO $5

BRAXTON GARAGE BEER LAGER $5
ATHLETIC BREWING ASSORTED N/A $6
BELLS AMBER ALE $6
LEFT HAND NITRO MILK STOUT $8
FAT HEAD HEAD HUNTER IPA $7
BUY A ROUND OF BEERS FOR THE KITCHEN - $12

wines by the glass

ORGANIZATIONS TO LEARN ABOUT 
AND SUPPORT THROUGH DONATION

DAYTON ANTI-RACIST NETWORK
Dayton Anti-racist Network is a local affiliate of 
SURJ, a national network of groups and individuals 
organizing white people for racial justice through 
community organizing, mobilizing and education. 
https://www.facebook.com/DaytonARN/

soba noodles, red bell peppers, napa cabbage, green onions, sesame 
seeds, chili garlic sauce

CHILI GARLIC NOODLES $28.00

local wild mushrooms, leeks, parmigiano-reggiano, truffle butter
RISOTTO $26.00

grilled strip steak, potato au gratin, green beans, demi glace
STRIP  $38.00

PROSCIUTTO PIZZA $25.00
prosciutto, caramelized onion, local mushrooms, mornay sauce, 
mozzarella, provolone

seared, sofrito – risotto, lemongrass beurre blanc, toasted almonds
CHILEAN SEABASS $45.00

CC processing fee added to all credit card payments 

$11/38

$14/52

$13/41

SPARKLING

Catalonia SPAIN 
POEMA /  CAVA

Alsace FRANCE 
PIERRE SPARR / BRUT ROSE 

WHITE

$13/48

$13/50

$14/52

RED

Rioja SPAIN
INÉDITO / TEMPRANILLO

Rhône Valley FRANCE
LA DERNIÈRE / SYRAH

Adelaide Hills AUSTRALIA 
MURDOCH HILL / RED BLEND

$12/46
Loire Valley FRANCE 
JULIEN BRAUD / PINOT NOIR

Veneto ITALY
ROCCHINA  / PROSECCO

$13/42

$12/46

$11/34

Campania ITALY

IL RADUNO DELLE STREGHE “GATHERING OF 
WITCHES” / FALANGHINA

Maipo Valley CHILE
VANDIOSO / CHARDONNAY

Mosel GERMANY
SEEKER / RIESLING

$13/42
Burgundy FRANCE
DEUX ROCHES /  MACON-VILLAGES

$12/44
Willamette Valley OREGON
BOREALIS / WHITE BLEND

$13/48

$14/50

Mendocino CALIFORNIA
POPULIS / CHARDONNAY
ORANGE

Provence FRANCE 
MIRABEAU / SYRAH, GRENACHE, CINSAULT
ROSÉ

Pfalz GERMANY 
VILLA WOLF / PINOT NOIR $12/44 

$14/48
Friuli  ITALY
ATTEMS / PINOT GRIGIO 

$15/54
Sonoma CALIFORNIA
RAEBURN / CABERNET SAUVIGNON 

cocktails - $14

Old Grand Dad Bonded, Coffee infused Meletti, Maple, 
Transatlantic bitters

CORNER OFFICE
Ketel 1 Vodka, St. Germain, Lime
ELDERFLOWER GIMLET

Famous Grouse Scotch, Cardamaro, Carpano Antica, Peychaud’s 
bitters, Apple Cider, Honey, Ginger, Lemon

UNLISTED TRACK

Del Maguey Vida Mezcal, Tres Agaves Reposado, Cynar, 
Grapefruit, Mint, Lime

SMOKE SHOW

TEACHES OF PEACHES

Hayman’s Old Tom Gin, Allspice Dram, Chai, Pomegranate, Lemon
ONE TRICK PONY

Clarified Milk Punch - Smith & Cross Jamaican Rum, Orange Tiger, 
Orgeat, Mango, Tropical Earl Grey, Lime

NO CAT NO CRADLE

Remy Martin VSOP, Stoli Vanilla, Kahlua, Espresso, Honey, Mole 
bitters

ESPRESSO MARTINI

Disaronno, Creme De Cacao, Fernet Menta, Salers aperitif, Heavy 
Cream (plant based)

GRASSHOPPER

dessert cocktails

Dickle Rye, Ancho Reyes, Peach, Cinnamon, Lemon

honey drizzle, toasted almond
PANNA COTTA $9.00

$9.00

BLOOD ORANGE-POMEGRANATE SORBET $5.00

brown butter caramel drizzle
CHOCOLATE CAKE

$9.00
spiced apples, all butter crust, vanilla ice cream
APPLE GALETTE

COOKIE SANDWICH ... LITTLE AVA $9.00
ginger-molasses cookies with cream cheese frosting

SPARKLING
Vietti, Moscato IT $34 
Lanson, Green Label Champagne FR $100
Pizzolato Fields, Glera Prosecco IT $40
Jean Charles Boisset 69, Brut Rose FR $52
Fetembulles, Chenin Blanc FR $95

ROSÉ
Meinklang Prosa, Pinot Noir-Zweigelt, AT $44
Solidarity, Tempranillo-Cabernet Sauvignon, SP $42
RED

WHITE

Beyra, Vinho Tinto PT $35
Jean Claude Boisset, Pinot Noir FR $60
Kermit Lynch, Languedoc Blend FR $32
Cantina Di Caldaro, Pinot Nero IT $38 
Chateau Des Moulins, Cabernet-Merlot FR $40
Kermit Lynch, Carignan FR $44
Pillars Of Hercules, Red Blend CA $44
El Burro, Malbec AR $42
Heitz Lot C-91, Cabernet Sauvignon, CA $125
Signorello Cabernet Sauvignon, CA $48
Le Petit Pap, Rhone Blend, CA $56
ORANGE
BioKult “Naken”, Pinot Gris AT $50 
Contact!, Melon Blanc FR $42

Clarendelle, Bordeaux Blanc FR $45 
Idlewild Flora&Fauna, Blend CA $44
Biokult, Gruner Veltliner AT $40
Le P’tit Paysan, Chardonnay CA $45
K Vintners, Viognier WA $52
A-Z, Riesling OR $44
Villa Sparina, Cortese, IT $54
Decoy Chardonnay, CA $75
Domaine Tinel-Blondelet, Sauvignon Blanc, FR $78


