
 

 

 

 

  

 

 

  

 

 
 

Restaurant Week Dinner Menu            

“3 Course Set Menu” 
January 12th to February 3rd 2017 

 

(Fifty Two Dollars)                             
 

 
Starters 

 
Smoked Salmon & Avocado Tartare                       

pine nuts, peppered corn chips, spicy herb oil                                                                 
or 

Café Coco Chili Corn Crab Cake                                     
sweet corn & crab bisque                                  
lemon aioli, crispy leeks                                                     

or 
Golden Brie de Meaux                                                         

caramelized onions, blueberry & port wine 
chutney grilled baguette   

or 
Three Hearts                                              

artichoke hearts, hearts of palm, romaine hearts, 
garlic & anchovy dressing Parma ham crisp,  

shaved parmesan   
                                                                                                        

 
Mains 

 
Slow Braised Lamb Shank                                                                    

roasted garlic whipped potatoes, root vegetables 
rosemary lamb jus                                                                                                                                                                                   

or    
 Crispy Skin Salmon                                          

mango glazed, thyme potato gallette            
buttered green beans, citrus hollandaise    

or                                   
Five Spice Roast Game Hen                                    

sautéed Asian vegetables julienne                    
sticky jasmine, garlic, ginger jus    

   or                                                 
Grilled Pork Chop                                           

sautéed fingerlings, winter greens                      
bell peppers & pancetta                                     

pommery cream sauce    
 or                                                

 Six Hour Braised Beef Short Ribs                                     
sautéed asparagus, truffle pomme puree                                    

port wine braised beef jus                                          
 

 
Dessert 

 

 A La Carte Menu 
 

Coffee & Assorted Tea’s   
                                                                                     

Our Prices are subject to a 17% service charge 

 

                                                

 

 

Mains 

 
Pan Roasted Rockfish                                        

     crab risotto, grilled asparagus spears 

 
Or 

 
 Jerked Canon of Lamb                                                                                                                                      

duchess potato, zucchini ribbons                                                                                                                                                  
papaya & rosemary jus  

 
    

 

 
Desserts 

 

Warm Chocolate Fondant                                                                                                                                
baileys cream sauce 

 
Or   
 

                                                                                                                                   

     Cafe Coco Trio                                                                                                                                                                                                             
“coconut Crème Bruleé                                                                                                                                                                          

kalua Cheese Cake                                                                                                                                                                         
passion fruit daiquiri” 

 

 

 
Coffee & Tea’s                                                                                                                                                                        

Petit Fours 
3 Courses Dinner @ 65 

4 Courses Dinner @ 70 

 A glass of Champagne or Wine 

 

17 % service charge will be added to your bill 

 

 

 

 
 

Restaurant Week Lunch Menu            

“2 Course Set Menu” 
January 12th to February 3rd 2017 

 

Main & Starter Or Dessert  
 

(Twenty Two Dollars) 
 

Starters 
 

Seasonal Salad & Golden Goat Cheese                                              
lettuce, grape tomato, bell pepper cucumber                        
beet julienne, toasted pine nuts & cranberry              

honey mustard dressing                                                   

or 

Golden Brie de Meaux                                                         
caramelized onions, blueberry & port wine 

chutney grilled baguette   
 or 

 Grilled Caesar Salad                                           

  garlic & anchovy dressing                   
parmesan & croutons  

 or                         
Bermuda Fish Chowder                                 

Goslings rum & sherry peppers   
                                                                                         

Mains 
 

 Café Coco Fish ‘n’ Chips                                    
spiced battered Mahi Mahi                              

bacon peas, hand cut fries curried tartar 
 or   

Grilled Chicken Sandwich                                     

crispy bacon, tomato, toasted brioche                        
hollandaise glazed, French fries    

or                                      
Coco Reef Fish Sandwich                         

chargrilled Mahi-Mahi, toasted baguette 
tomato & mango, chili mayo, seasoning fries                                             

or                                                                     
8oz Homemade Angus Burger                                   

lettuce, tomato & French fries                       
choice of bacon, mushroom                       

cheddar or Swiss                                                   
or                                                        

Grilled Vegetable Baguette                       

eggplant, zucchini, bell pepper, tomato         
arugula, basil pesto, mixed greens                       

or  
Penne Pasta                                                       

spicy roasted eggplant, zucchini, Turkey bacon 
peas, cherry tomato, chardonnay, pesto sauce  

   
Dessert 

 

A La Carte Menu 
 

                                                                                  
Our Prices are subject to a 17% service charge 

 
                  
   


