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BREAKFAST

6:30-10:00AM MON-FRI

A LA CARTE

BACON & EGG BRIOCHE ROLL
Crispy bacon, fried egg & smoky BBQ sauce on a
toasted brioche bun

EGGS YOUR WAY

Free-range eggs, roasted tomato & sourdough
poached, scrambled or sunny-side up

AVOCADO BRUSCHETTA v

Smashed avocado, heirloom cherry tomatoes &
feta on sourdough

Add p(uu'/zud egg +5

BELLA VISTA OMELETTE

Soft three-egg omelette folded with ham, cheese,

tomato and spinach, served with toasted
sourdough.

EGGS BENEDICT

Poached eggs, hollandaise & wilted spinach on

English muffins — bacon or smoked salmon

CINNAMON FRENCH TOAST v

Golden brioche in cinnamon & vanilla custard,
maple syrup & mixed berries

COCO BIG BREAKFAST

Eggs your way, grilled tomato, mushroom, bacon,
sausage, hash brown, baked beans & sourdough

ADD-ONS

- 7:00-11:00AM SAT-SUN

16

22

22

24

26

26

34

5 EACH

Hash Brown - Avocado - Bacon - Mushroom - Sausage

- Tomato - Toast

Should you have any special dietary requirements or allergies, please inform our team. We will endeavour to accommodate your needs; however, due to the

LIGHT BITES

HOUSE GRANOLA BOWL v
Toasted granola, Greek yoghurt, seasonal fruit &
honey

FRESH FRUIT SALAD v vc cF

Seasonal fruit, mint & lime

HAM & CHEESE CROISSANT

Toasted all-butter croissant, leg ham & Swiss
cheese

ALMOND CROISSANT v

All-butter croissant, almond frangipane & flaked
almonds

BANANA BREAD v

Toasted, with butter

MIXED BERRY MUFFIN v

Soft vanilla muffin with mixed berries

LITTLE ONES

CHEESE TOASTIE v

Crilled sandwich with gooey melted cheese

KIDS SCRAMBLED EGGS

Fluffy scrambled eggs served with toast

PANCAKE STACK v

Three fluffy pancakes, berry compote, Biscoff
crumb & whipped cream

potential of trace allergens, we cannot guarantee a completely allergy-free dining experience.

V VEGETARIAN - VG VEGAN - GF GLUTEN FREE
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THE COCO COUNTER

10:00AM-5:00PM

- TUE-SAT

CAFE BITES

FRIES 9

Golden fries, lightly salted

CHEESY GARLIC BREAD v 14

Toasted artisan bread, garlic herb butter & melted
mozzarella, baked until golden

SALT & PEPPER SQUID 22

Crispy squid seasoned with chilli, garlic & herbs,
served with citrus aioli

CAESAR SALAD 24

Crisp cos, bacon, egg, parmesan & croutons, house
Caesar dressing

Add chicken +7

SANDWICHES

HAM, CHEESE & TOMATO 14

Leg ham, tomato & melted cheese on toasted
sourdough

GRILLED CHICKEN 16

Crilled chicken, tomato, cheese & aioli on toasted
brioche

CHICKEN SCHNITZEL 18

Panko-crumbed chicken, lettuce, cheese & aioli on
toasted brioche

Should you have any special dietary requirements or allergies, please inform our team. We will endeavour to accommodate your needs; however, due to the

FROM THE COUNTER

ALMOND CROISSANT v

All-butter croissant, almond frangipane & flaked
almonds

BANANA BREAD v

Toasted, with butter

MIXED BERRY MUFFIN v

Soft vanilla muffin with mixed berries

HAM & CHEESE CROISSANT

Toasted all-butter croissant, leg ham & Swiss
cheese

HOUSE GRANOLA BOWL v

Toasted granola, Greek yoghurt, seasonal fruit &
honey

FRESH FRUIT SALAD v vc cF

Seasonal fruit, mint & lime

/7k‘1'l'77['ik1/ U/L» trace AY/](V]“Q(U”\.. we cannot guarantee a L'U)HP/L'['('JJ' J//L'K\{\"}/"Y'L'U JZ’HZ‘H:\‘ L',\'/’L'Y'I‘L'H(L',

V VEGETARIAN - VG VEGAN - GF GLUTEN FREE
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DINNER

5:00-9:00PM - TUE-SAT

STARTERS

CHEESY GARLIC BREAD v

Toasted artisan bread, garlic herb butter & melted
mozzarella, baked until golden

MOZZARELLA ARANCINI v

Crisp Sicilian arancini filled with molten mozzarella,

spicy tomato sugo & sweet potato crisps

SALT & PEPPER SQUID

Crispy squid seasoned with chilli, garlic & herbs,
served with citrus aioli

GARLIC PRAWNS cF

Prawns sautéed in garlic & chilli oil, lemon, paprika
& parsley

TASTING PLATTER

Salt & pepper squid, garlic prawns, arancini &
cheesy garlic bread to share (serves 2)

SALADS

CAESAR SALAD

Crisp cos, bacon, egg, parmesan & croutons, house
Caesar dressing

Add chicken +7

COCO SUPER SALAD ve cF

Quinoa, chickpeas, pomegranate, wild black rice,
lentils, avocado, maple & mustard dressing

Add chicken +7 - Add smoked salmon +7

LITTLE ONES

KIDS CHEESEBURGER

Beef patty, melted cheese & fries

KIDS PASTA v

Penne with Napoli sauce & parmesan

14

18

22

22

36

24

26

14

14

MAINS

CHICKEN SCHNITZEL 29

Panko-crumbed chicken, golden & crisp, with a
side of fries

Make it a Parmigiana +5
&

WAGYU BEEF BURGER 29

GCrass-fed wagyu, cheese, pickles, tomato, lettuce &
signature sauce on brioche, with fries

WILD MUSHROOM RISOTTO v 32

Creamy risotto, wild mushrooms, spinach & pine
nuts, topped with parmesan

CHICKEN SUPREME 34

Herb-marinated grilled chicken breast, creamy
spinach risotto & mushroom sauce

BEEF RAGU PAPPARDELLE 38

Slow-braised beef ragu, pappardelle & rich tomato
sugo

CRISP-SKIN BARRAMUNDI 39

Roasted kipfler potato, dutch carrot, heirloom
cherry tomato, capers & salsa verde

PRAWN LINGUINE 39

Linguine in Napoli sauce, sautéed prawns, garlic,
chilli & blistered cherry tomatoes

250g RUMP STEAK “

Fries, garden salad & red wine jus or mushroom
sauce

SIDES 9 EACH
Fries - Seasonal Vegetables - Garden Salad
DESSERT

MOLTEN CHOCOLATE CAKE 16
Rich chocolate cake, molten centre, vanilla ice

cream & Oreo crumb

VANILLA BEAN PANNA COTTA 16

Silky vanilla panna cotta, seasonal fruit & berry
coulis

Should you have any special dietary requirements or allergies, please inform our team. We will endeavour to accommodate your needs; however, due to the

potential of trace allergens, we cannot guarantee a completely allergy-free dining experience.

V VEGETARIAN - VG VEGAN - GF GLUTEN FREE
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BEVERAGES

6:30-10:00AM MON-FRI

- 7:.00-11:00AM SAT-SUN

COIEIIE 2

REG 6 / LRG 6.5
ESPRESSO

LONG BLACK
AMERICANO
MACCHIATO
PICCOLO

FLAT WHITE
CAPPUCCINO
CAFFE LATTE
MOCHA

CHAI LATTE
DIRTY CHAI
MATCHA LATTE
HOT CHOCOLATE

BABY CHINO 2

LOOSE-LEAF TEA 7

ENGLISH BREAKFAST
EARL GREY
PEPPERMINT
CHAMOMILE
JASMINE GREEN
CEYLON SPICE CHAI

ICED 8

ICED COFFEE

ICED LATTE

ICED LONG BLACK
ICED MOCHA
ICED CHOCOLATE
ICED MATCHA

FRAPPE 9

COIFEEE
CHOCOLATE
MOCHA

MILKSHAKES

12

CHOCOLATE
STRAWBERRY
CARAMEL
VANILLA

SMOOTHIES

14

ENERGISE
Strawberry, pineapple, apple & dates

DETOX

Blueberry, banana, dates & boysenberry

COLD-PRESSED JUICE 9

ORANGE

100% pressed Valencia oranges

IMMUNITY

Orange, carrot, pineapple, celery, lemon & turmeric

MILK & EXTRAS

0.5 EACH

ALTERNATIVE MILKS

Soy - Oat - Almond - Lactose-free
EXTRA SHOT - DECAF

SYRUPS

Hazelnut - Caramel - Vanilla

I)uir.\'/_f'ru' & alternative milks available on request.

V VEGETARIAN - VG VEGAN - GF GLUTEN FREE
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BEVERAGES

5:00-9:00PM - TUE-SAT

SIGNATURE COCKTAILS 23 RED

GLS / BTL

BLUEBERRY BLITZ BOUCHER HEATHCOTE SHIRAZ 17 /55
Hendrick's gin, St-Germain, blueberry, citrus (EElNERIEEAIC

INNOCENT BYSTANDER PINOT 19/65
GRAPEFRUIT SANGRIA NOIR
Vodka, grapefruit, rosé Yarra Valley, VIC

TOMICH HILL CABERNET 18/ 65
APEROL SPRITZ Adelaide Hills, SA
ESPRESSO MARTINI ?ENF?‘LDS, Mﬁg"? SHIRAZ 70

Barossa Valley, SA - 750m
NEGRONI
MARGARITA SPIRITS 30ML
WHISKEY SOUR

VODKA WHISKEY & BOURBON
SPARKLING GLS / BTL SMIRNOFF 12 JOHNNIE WALKER 16

5 3 BLACK
FIERCE [11 PROSECCO 14/ 50 LAET COUSE 16
King Valley, VIC ]AMESON 14
7 GIN

BIMBADGEN SPARKLING ROSE 16 /58 ACK DANIEL'S 14
Hunter Valley, NSW / BOMBAY 14 ]

Y ' SAPPHIRE MAKER'S MARK 14
MOET & CHANDON 150 . 6
Brut Impérial - Champagne - 750m HENDRICK'S 14 CHIVAS REGAL L2} .

GLENFIDDICH 12 16
WHITE GLS/BTL RUM Iy
12 APERITIF & LIQUEUR
KIM CRAWFORD SAUVIGNON 18 /60 BUNDABERG 5
BLANC KRAKEN SPICED 12 APEROL 2
Marlborough, NZ RUM CAMPARI 12
EE/IECRCWCVIE‘]N]/I;I”)INOT GRIGIO 17 /55 TEQUILA BAILEYS 12
PETER DRAYTON CHARDONNAY 17/ 55 PATRON SILVER 14
Hunter Valley, NSW
a WATER, SOFT DRINKS & JUICE
ROSE & MOSCATO GLS / BTL
AQUA PANNA - SAN PELLEGRINO 10
WILL/S DOMAIN MYSTIC SPRING 17 /59 Still / sparkling - 750ml
ROSE
Margaret River, WA COCA-COLA - NO SUGAR - 6
BROWN BROTHERS PINK MOSCATO  16/50 LEMONADE
King Valley, VIC LEMON LIME & BITTERS - GINGER 8
BEER & CIDER BEER
. 7
ASAHI SUPER DRY 10 TONIC - SODA WATER
CORONA EXTRA 10 ORANGE - APPLE JUICE 7
GREAT NORTHERN ORIGINAL 10
STONE & WOOD PACIFIC ALE 12
SOMERSBY APPLE CIDER 10
HEINEKEN ZERO 0.0% 10

V VEGETARIAN - VG VEGAN - GF GLUTEN FREE



