Wed - Sun
07:00 - 11:00

www.cocomojorestaurant.com.au

{16

#goodmoodfood

*Public Holiday and Credit Card surcharges apply
Daily Vegetarian / Vegan Options Available

COFFEE

MOJO BLEND handcrafted by our friends at
Social Coffee & Co
100% Arabica beans from Peru & Colombia

Regular | Large 5 6
Alternative Milk +.5
Add Syrup +.5
X-tra shot +1
Decaf +.5
Macha Latte 6 7
Chai Latte 6 7
Dirty Chai +.5
TEAS 5

English Breakfast | Earl Grey | Peppermint |
Green Sencha | Chai Spice

ICED COFFEES

Frappé (Greece) 3
shaken over ice

Ca Phe Sua Da (Vietnam) 8.5
2 double ristretto | condensed milk

Coco’s Espresso Tonic (Sweden) 9
espresso | tonic water | elderflower syrup

Mocha Cola (Brasil) 10

espresso | milk chocolate | cola |
ice cream | whipped cream

lced Macha | Iced Chai 7.5
lced Latte | Black | Mocha 7.5
lced Chocolate 8

Add ice cream +1

PRESSED FRESH JUICE
Morning Sunshine 9

Watermelon | cucumber | mint

Orange 9
Apple 9
Juice of the Day 10

BLENDED &§ SMOOTH

Purple Resolution 12
Greek yoghurt | mixed berries | banana | honey |
cranberry juice | red cabbage

Apple Pie 12.5

Apple | oats | almond milk | cinnamon+nutmeg+old spice
| vanilla | pitted dates

Fresh as a Daisy 12
Blood orange sorbet | OJ | pomegranate molasses |
lime juice | double ristretto

THICK SHAKES
Vanilla | Chocolate | Strawberries 9
+ add coffee to your shake +3

HOUSE SMASHED SODAS

Passionfruit | blueberries | Strawberries 6
Fruit + lime + Soda

COCKTAILS from10am

Coco’s Bloody Mary 19
Mimosa a la Coco 19
French 75 20
Crystal Colada 20

5% weekend surcharge applies
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TOAST 9

Choice of bread [ white bread or wholemeal
or pane di casa ] + choice of spread

[ peanut butter - vegemite - marmalade -
raspberry jam | (GFO)

CAKES OF THE DAY MP

COCO’S GRANOLA 17
Seasonal berries | oranges | milk | yoghurt (CN)

EGG § BACON BUN 14
Toasted brioche bun | fried egg | tasty bacon | choice of
house BBQ sauce or chipotle sauce (VO/GFO/GFO)

SMASHED AVO 24
Toasted pane di Casa | herbed labneh | muhammara | baby

tomatoes | poached eggs | fetta | nuts | dukkha | smoked salt
(VGO/GFO/DFO/CN)

Add cold smoked salmon 7
SMOKED SALMON 28

House hot smoked salmon fillet | poached eggs | crispy
potato hash cake | sauteed spinach | beetroot pesto | yuzu
hollandaise | fried capers | yuzu gel (DFO/GFO)

OMELETTE ESPAGNOLE 29

Open omelette | blistered tomato | chorizo | jamon |
saffron | queso iberico | spanish onion | rocket |
crispy bollo (VO/GFO/DFO)

MO-YO ME-HICANA 22

Green pablano chilli scrambled eggs | toasted sprinkled
tortillas | beans | crispy avo | tomato salsa |

smoked sour cream (VO/GFO/DFO)

Add cold smoked salmon 7
Add bacon 5

FRENCH TOAST 26

Brioche toast | vanilla & white wine poached pear |
chocolate ganache | cinnamon mascarpone |

rum raisin | nuts crumble (CN)

SHAKSHUKA 28

Middle eastern breakfast | 3 poached eggs in tomato &
grilled veggies ratatouille | grilled haloumi | beetroot
hummus | grilled flatbread w/ EVOO (VGO/DFO/CN)

Add sausage 5

THE PADDY’S WAY 30

Grilled pane di casa | irish white sausage | black pudding |
fried eggs | baked beans | tomato | bacon | portobello
mushrooms | potato hash cake (DF)

GOOD MORNING TOKYO 22
Organic soba noodle | mirin + tamari + sesame oil dressing
| edamame | runny boiled egg | confit tomato |

avo w/ shichimi togarashi | furikake (VGO/GFO/DFO)
Add miso grilled chicken 6

EGGS YOUR WAY 14
two eggs served on toasted pane di casa or wholemeal w/
apricot chutney

Irish sausage 5 Roasted tomato 4

Sauteed mushroom 4 Bacon 5
House baked beans 4 Spinach 4
Crispy potato hash cake 4 X-traegg 4

Cold smoked salmon 7
Black pudding 7
Gluten free bread +1

Grilled haloumi 5
Quinoa crumbed avo 5
Miso grilled chicken 6

5% weekend surcharge applies

V/ VO = Vegetarian/ option VG = Vegan
VGO = Vegan Option DF = Dairy Free CN= Contains Nuts
GF / GFO = Gluten Free / Option = PC = Per Piece

*Public Holiday and Credit Card surcharges apply
Daily Vegetarian / Vegan Options Available




