
l i ght  b i tes .

Confit  garl ic & herb bread

Toasted ciabatta,  hummus dip sprinkled with dukkah (VG)(DF )

Marinated labneh on ciabatta,  medley seasonal of  cherry tomatoes,		
basi l  EVOO (V)

Marinated squid in lemongrass & kaff ir  l ime, tom yum dipping sauce	

burgers .

Wagyu Beef Burger
Tomato, crisp leaves, caramelised onion, pickled beetroot ,  melted 
cheddar & roast garl ic aiol i  on a toasted brioche bun, served with steak fries  

Crispy chicken breast burger
Melted brie,  di l l  pickle,  tomato, rocket ,  cranberries & mayonnaise on 
a toasted bun, served with steak fries

pizzas .

Fresh Roma tomatoes, mozzarella,  basi l  leaves, cracked black pepper	  
& EVOO (V)

Roasted Cajun chicken breast ,  r ich tomato garl ic sauce, stringy 
mozzarella,  spinach, Spanish onion, drizzled with roasted capsicum & 
l ime chil l i  mayo

Pepperoni,  r ich tomato sauce, stringy mozzarella with sweet cherry	  
tomatoes

s ides .

Steak fries
Sweet potato fries with aiol

desser ts .

Daily house special 							         
Curated by Head Pastry Chef,  Ash

Local cheese plate					         		   
Selection of hard and soft  cheeses, dried fruits,  nuts,  crackers,  breads

Caramel lovers 
Sticky date crème brûlée, double cream, tui le (GF )

(GF ) GLUTEN FREE |  (DF ) DAIRY FREE |  (VG) VEGAN |  (V) VEGETARIAN
 

All  our food is prepared in a kitchen where nuts, gluten and other allergens are 
present - if  you have a food allergy, please let us know before ordering.

Please note:  Public Holidays incur a 15% surcharge. 
All  credit  cards incur a 1.1% Surcharge

coco’s.
K I T C H E N  +  B A R
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