
SPRING/SUMMER 2023

lunch

BOTTLED SODAS $4
MEXICAN COKE

ESPRESSO $3
Regular and Decaf available

fried chicken breast, pickles, napa cabbage, Coco’s special sauce, challah bun
BIRDIE $18.00

boursin cheese, caramelized onions, roasted garlic aioli, applewood bacon, challah bun
BURGER $20.00

panko crusted sourdough, four cheeses, tomato bisque
COCO’S GRILLED CHEESE $13.00

zesty scampi butter, parmigiano-reggiano, lemon, parsley
SHRIMP & LINGUINE $18.00

*the following are served with house cut fries or salad

lobster meat, brown butter, chives, roll, house potato chips
LOBSTER ROLL $23.00

tuna salad, toasted rye, lettuce, tomato, house potato chips
TUNA SALAD SANDWICH $16.00

seared seasoned salmon patty, lemon – herb aioli, shredded lettuce, tomato, house 
pickle, challah bun

SALMON BURGER $17.00

local wild mushrooms, leeks, parmigiano-reggiano, truffle butter
RISOTTO $16.00

salads

MEXICAN SPRITE
COCO’S PASSIONFRUIT LEMONADE $8

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

CHOP $19.00

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, toasted walnuts, parsley, 
blackberry, celery vinaigrette

CABBAGE $14.00

desserts

STRAWBERRY BUTTERMILK ICE CREAM

vanilla, toffee brittle crumble
PANNA COTTA $8.00

$8.00

BLACKBERRY-WATERMELON SORBET $5.00

chocolate ganache, peanut butter cookie crust, peanut butter sauce
CHOCOLATE TART

$8.00

MARGARITA SORBET $5.00

summer squash, green olive, basil, garlic, white wine, tomato sauce, rigatoncini pasta, 
parmigiano-reggiano

RIGATONCINI $16.00

CC processing fee added to all credit card payments 


