
BITES
CHICKEN L IVER TARTINE 65
Pick led P lums,  Sca l l ion Sa lad,  Mustard Dress ing ,  Caramel ized Onion Aio l i

GRILLED PEPPERS 65
Bl istered Padron Peppers ,  Lemon Zest ,  Gar l ic  Oi l ,  Ca jun sa l t

VEGAN TOSTADAS 65
Vegan Chi l l i  con Carne,  Avocado,  Smashed Black  Bean,  P ico De Gal lo

GAMBAS AL AJ ILLO 70
Pan-Fr ied T iger  Prawns,  Chi l i ,  Gar l ic ,  Pars ley,  Charred Sourdough

CHIPS & GUAC 70
Prepared table-s ide

SALADS
SUPER FOOD SALAD 75
Quinoa,  Forgotten Gra ins ,  Pomelo,  Yacon Root ,  Butternut  Squash,  
Pomegranate L ime Chipot le  Dress ing

GREEN GOODNESS 65
Organic  Lettuce,  Edamame,  mint  and pars ley  with  Chlore l la  and 
P istachio  Dress ing

NOT YOUR AVERAGE COBB 130
Poached Lobster,  Ka le ,  Baby Romaine,  Bar ley,  Sweet  Corn,  Pers ian Feta,
Sunf lower  Seeds,  Hazelnut

BEETROOT SALAD   75
Goat  Yoghurt  Dress ing ,  Sour  Dough Croutons,  Orange,  Arugula ,  
Caramel ized Walnut

APPS
JUMBO BLUE CRAB CAKE 99
Smoked Red Pepper  Beurre  B lanc,  Avocado and Chives

LAMB BARBACOA TACOS  75
Corn Tort i l la ,  Refr ied Beans,  Avocado and Red Onion and Ci lantro

FRIT TO MISTO 90
Fr ied Mixed Seafood,  Shoe Str ing  Potato,  Padrons,  Chipot le  A io l i  and Lemon

CHAR GRILLED OCTOPUS  120
Si lk  Saffron Potato Puree,  Chor izo,  Roccoto Chi l l i ,  A l  Maida Ol ive  Oi l

AHI  TUNA POKE  85|130
Cucumber,  Avocado,  Shiso Leaves,  B lack  Bean,  Cr ispy  Enoki ,  
Sesame Lemon Dress ing

BURRITO POKE  70|99
Spicy  Red R ice,  Tofu,  Charred Corn,  Avocado,  Edamame,  Ja lapeno Sa lsa
*Poke Bowl  -  Avai lable  Smal l  OR Large /  Choice  of  White  OR Brown Sushi  R ice

RAW
SEAFOOD PLAT TER 550
Dibba Bay Oyster,  Steamed Blue Crab,  Poached Local  Prawns,  Mar inated Mussels ,  
Omani  Lobster,  Local  C lams,  Mar ie  Rose,  Cockta i l  Sauce.  Shal lot  Mignonette

DIBBA BAY OYSTER ½ DOZEN   99
Choice of  sauce:  Shal lot  Mignonette;  Rockefe l ler ;  Pomelo Wakame

RED SNAPPER CEVICHE   80
Avocado,  Sweet  Potato,  Red Onion,  Mandar in  Dress ing

SALMON TIRADITO  80
Aj i  Amar i l lo,  Pass ion Frui t  C i t rus  Sauce,  Cr ispy  Beetroot

MAINS
MARINATED BABY CHICKEN   140
Red Caps icum,  Red Onion,  Feta  Crumble,  Mixed Herb Pangratatto

PAN SEARED SEA BREAM   140
Green Ol ives  and Capers  Caponata,  Orange Fennel  Sa lad

GRILLED LAMB CHOP  180
Smoked Eggplant ,  P i ta  Bread,  Pomegranate and Tomato Sauce Vierge

MEAT & POTATOES  130
Chipot le  Mar inated Vegan Beef,Smashed Sweet  Potato,  Gr i l led Asparagus

PAN ROASTED ORGANIC SALMON  160
Vine tomatoes,  Caper-berr ies ,  Ol ives ,  Art ichokes,  Lemon and Gar l ic  Dress ing

CHIPOTLE CHICKEN ENCHILADAS  130
Pasi l la  sauce,  Monterey jack ,  Corn,  Sour  Cream

PACCHERI  PASTA 99
Chunky Tomato Ragu,  R icotta ,  Bas i l

LOBSTER PASTA  220|390
Tagl iate l le ,  Lobster  Ragout ,  Mixed Herbs

ON THE GRILL
LOCAL T IGER PRAWNS  170
OMANI  LOBSTER 250
USDA PRIME TENDERLOIN (200G)   250
USDA PRIME BONE IN RIBEYE (300G)  290
USDA PRIME T-BONE STEAK (400G)  330
USDA PRIME TOMAHAWK (½KG)  550

BETWEEN BREAD
CHOICE OF:  Fr ies  or  S ide  Salad
LA COCO BEEF BURGER  99
La Coco Secret  Sauce,  Cr ispy  Enoki

TURKEY BURGER 85
Avocado,  Chipot le  Mayo,  Monterey Jack  Cheese

VEGAN BURGER  90
Chickpea and Broad Bean Patty,  Tofu Cashew Mayo,  Romesco,  Avocado

CRISPY CHICKEN SL IDERS 80
Cabbage S law,  Beetroot  Bun,  Avocado,  Spicy  Mayo

LOBSTER ROLL 130|180
Omani  Lobster,  Celery  Mayo,  Potato Cr isp

PIZZA
ADD FRESH TRUFFLE TO YOUR PIZZA 50

CALIFORNIA CLASSIC  85
Smoked Gouda,  Cor iander,  Smoked Bacon,  P ineapple,  Bbq Sauce

MARGHERITA  70
Tomato Sauce,  Grated Mozzarel la ,  Bas i l

PEPPERONI   80
Tomato Sauce,  Pepperoni ,  B lack  Ol ives ,  Oregano

FRUT TI  DI  MARE  90
Tomato Sauce,  Prawns,  Mussels ,  C lams,  Ca lamar i ,  Pars ley  Gar l ic  Oi l

ZUCCHINI  80
Zucchin i  Cream,  Provolone,  Parmesan,  Mozzarel la ,  Bas i l ,  Zucchin i  Chips

BRESAOLA 85
Tomato Sauce,  Rocket ,  Stracc iate l la ,  Bresaola ,  Ba lsamic  Glaze

FUNGHI  110
Portobel lo,  Sh i take,  Champignon,  Mozzarel la ,  Fresh Truff le

QUAT TRO FORMAGGI   80
Emmental ,  Provolone,  Mozzarel la ,  Gorgonzola

GIARDINO GOURMET  85
Tomato Sauce,  Mix  Cherry  Tomato,  Stracc iate l la ,  Rocket ,  Bas i l ,  Pesto

SMOKED SALMON 85
Cream cheese,  Di l l  Leaves
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CHICKEN L IVER TARTINE 65
Pick led P lums,  Sca l l ion Sa lad,  Mustard Dress ing ,  Caramel ized Onion Aio l i

GRILLED PEPPERS 65
Bl istered Padron Peppers ,  Lemon Zest ,  Gar l ic  Oi l ,  Ca jun sa l t

VEGAN TOSTADAS 65
Vegan Chi l l i  con Carne,  Avocado,  Smashed Black  Bean,  P ico De Gal lo

GAMBAS AL AJ ILLO 70
Pan-Fr ied T iger  Prawns,  Chi l i ,  Gar l ic ,  Pars ley,  Charred Sourdough

CHIPS & GUAC 70
Prepared table-s ide

SALADS
SUPER FOOD SALAD 75
Quinoa,  Forgotten Gra ins ,  Pomelo,  Yacon Root ,  Butternut  Squash,  
Pomegranate L ime Chipot le  Dress ing

GREEN GOODNESS 65
Organic  Lettuce,  Edamame,  mint  and pars ley  with  Chlore l la  and 
P istachio  Dress ing

NOT YOUR AVERAGE COBB 130
Poached Lobster,  Ka le ,  Baby Romaine,  Bar ley,  Sweet  Corn,  Pers ian Feta,
Sunf lower  Seeds,  Hazelnut

BEETROOT SALAD   75
Goat  Yoghurt  Dress ing ,  Sour  Dough Croutons,  Orange,  Arugula ,  
Caramel ized Walnut

APPS
JUMBO BLUE CRAB CAKE 99
Smoked Red Pepper  Beurre  B lanc,  Avocado and Chives

LAMB BARBACOA TACOS  75
Corn Tort i l la ,  Refr ied Beans,  Avocado and Red Onion and Ci lantro

FRIT TO MISTO 90
Fr ied Mixed Seafood,  Shoe Str ing  Potato,  Padrons,  Chipot le  A io l i  and Lemon

CHAR GRILLED OCTOPUS  120
Si lk  Saffron Potato Puree,  Chor izo,  Roccoto Chi l l i ,  A l  Maida Ol ive  Oi l

AHI  TUNA POKE  85|130
Cucumber,  Avocado,  Shiso Leaves,  B lack  Bean,  Cr ispy  Enoki ,  
Sesame Lemon Dress ing

BURRITO POKE  70|99
Spicy  Red R ice,  Tofu,  Charred Corn,  Avocado,  Edamame,  Ja lapeno Sa lsa
*Poke Bowl  -  Avai lable  Smal l  OR Large /  Choice  of  White  OR Brown Sushi  R ice
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Dibba Bay Oyster,  Steamed Blue Crab,  Poached Local  Prawns,  Mar inated Mussels ,  
Omani  Lobster,  Local  C lams,  Mar ie  Rose,  Cockta i l  Sauce.  Shal lot  Mignonette
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RED SNAPPER CEVICHE   80
Avocado,  Sweet  Potato,  Red Onion,  Mandar in  Dress ing

SALMON TIRADITO  80
Aj i  Amar i l lo,  Pass ion Frui t  C i t rus  Sauce,  Cr ispy  Beetroot

MAINS
MARINATED BABY CHICKEN   140
Red Caps icum,  Red Onion,  Feta  Crumble,  Mixed Herb Pangratatto

PAN SEARED SEA BREAM   140
Green Ol ives  and Capers  Caponata,  Orange Fennel  Sa lad

GRILLED LAMB CHOP  180
Smoked Eggplant ,  P i ta  Bread,  Pomegranate and Tomato Sauce Vierge

MEAT & POTATOES  130
Chipot le  Mar inated Vegan Beef,Smashed Sweet  Potato,  Gr i l led Asparagus

PAN ROASTED ORGANIC SALMON  160
Vine tomatoes,  Caper-berr ies ,  Ol ives ,  Art ichokes,  Lemon and Gar l ic  Dress ing

CHIPOTLE CHICKEN ENCHILADAS  130
Pasi l la  sauce,  Monterey jack ,  Corn,  Sour  Cream

PACCHERI  PASTA 99
Chunky Tomato Ragu,  R icotta ,  Bas i l
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USDA PRIME BONE IN RIBEYE (300G)  290
USDA PRIME T-BONE STEAK (400G)  330
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BETWEEN BREAD
CHOICE OF:  Fr ies  or  S ide  Salad
LA COCO BEEF BURGER  99
La Coco Secret  Sauce,  Cr ispy  Enoki

TURKEY BURGER 85
Avocado,  Chipot le  Mayo,  Monterey Jack  Cheese

VEGAN BURGER  90
Chickpea and Broad Bean Patty,  Tofu Cashew Mayo,  Romesco,  Avocado

CRISPY CHICKEN SL IDERS 80
Cabbage S law,  Beetroot  Bun,  Avocado,  Spicy  Mayo

LOBSTER ROLL 130|180
Omani  Lobster,  Celery  Mayo,  Potato Cr isp
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CALIFORNIA CLASSIC  85
Smoked Gouda,  Cor iander,  Smoked Bacon,  P ineapple,  Bbq Sauce

MARGHERITA  70
Tomato Sauce,  Grated Mozzarel la ,  Bas i l

PEPPERONI   80
Tomato Sauce,  Pepperoni ,  B lack  Ol ives ,  Oregano

FRUT TI  DI  MARE  90
Tomato Sauce,  Prawns,  Mussels ,  C lams,  Ca lamar i ,  Pars ley  Gar l ic  Oi l

ZUCCHINI  80
Zucchin i  Cream,  Provolone,  Parmesan,  Mozzarel la ,  Bas i l ,  Zucchin i  Chips

BRESAOLA 85
Tomato Sauce,  Rocket ,  Stracc iate l la ,  Bresaola ,  Ba lsamic  Glaze
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Portobel lo,  Sh i take,  Champignon,  Mozzarel la ,  Fresh Truff le

QUAT TRO FORMAGGI   80
Emmental ,  Provolone,  Mozzarel la ,  Gorgonzola

GIARDINO GOURMET  85
Tomato Sauce,  Mix  Cherry  Tomato,  Stracc iate l la ,  Rocket ,  Bas i l ,  Pesto

SMOKED SALMON 85
Cream cheese,  Di l l  Leaves

Chimichurri

Chipotle Sauce  

Béarnaise 

Peppercorn

Herbed Lemon Butter 

ON THE S IDE 40
Roasted Asparagus, Egg, Romesco sauce                                    | Super Green Salad, Citrus, Al Maida Olive Oil Dressing  

Wood Fire Sweet Corn, Manchego, Lime, Chipotle Sauce               |  Roasted Baby Carrots, Feta Cream Cheese, Chimichurri 

Sauce                | Grilled Broccolini with garlic and lemon        | Manchego Fries, Truffle Aioli       | Fries, Aioli

C H O I C E  O F  S A U C E  
W I T H  G R I L L
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Sunf lower  Seeds,  Hazelnut

BEETROOT SALAD   75
Goat  Yoghurt  Dress ing ,  Sour  Dough Croutons,  Orange,  Arugula ,  
Caramel ized Walnut

APPS
JUMBO BLUE CRAB CAKE 99
Smoked Red Pepper  Beurre  B lanc,  Avocado and Chives

LAMB BARBACOA TACOS  75
Corn Tort i l la ,  Refr ied Beans,  Avocado and Red Onion and Ci lantro

FRIT TO MISTO 90
Fr ied Mixed Seafood,  Shoe Str ing  Potato,  Padrons,  Chipot le  A io l i  and Lemon

CHAR GRILLED OCTOPUS  120
Si lk  Saffron Potato Puree,  Chor izo,  Roccoto Chi l l i ,  A l  Maida Ol ive  Oi l

AHI  TUNA POKE  85|130
Cucumber,  Avocado,  Shiso Leaves,  B lack  Bean,  Cr ispy  Enoki ,  
Sesame Lemon Dress ing

BURRITO POKE  70|99
Spicy  Red R ice,  Tofu,  Charred Corn,  Avocado,  Edamame,  Ja lapeno Sa lsa
*Poke Bowl  -  Avai lable  Smal l  OR Large /  Choice  of  White  OR Brown Sushi  R ice

RAW
SEAFOOD PLAT TER 550
Dibba Bay Oyster,  Steamed Blue Crab,  Poached Local  Prawns,  Mar inated Mussels ,  
Omani  Lobster,  Local  C lams,  Mar ie  Rose,  Cockta i l  Sauce.  Shal lot  Mignonette

DIBBA BAY OYSTER ½ DOZEN   99
Choice of  sauce:  Shal lot  Mignonette;  Rockefe l ler ;  Pomelo Wakame

RED SNAPPER CEVICHE   80
Avocado,  Sweet  Potato,  Red Onion,  Mandar in  Dress ing

SALMON TIRADITO  80
Aj i  Amar i l lo,  Pass ion Frui t  C i t rus  Sauce,  Cr ispy  Beetroot

MAINS
MARINATED BABY CHICKEN   140
Red Caps icum,  Red Onion,  Feta  Crumble,  Mixed Herb Pangratatto

PAN SEARED SEA BREAM   140
Green Ol ives  and Capers  Caponata,  Orange Fennel  Sa lad

GRILLED LAMB CHOP  180
Smoked Eggplant ,  P i ta  Bread,  Pomegranate and Tomato Sauce Vierge

MEAT & POTATOES  130
Chipot le  Mar inated Vegan Beef,Smashed Sweet  Potato,  Gr i l led Asparagus

PAN ROASTED ORGANIC SALMON  160
Vine tomatoes,  Caper-berr ies ,  Ol ives ,  Art ichokes,  Lemon and Gar l ic  Dress ing

CHIPOTLE CHICKEN ENCHILADAS  130
Pasi l la  sauce,  Monterey jack ,  Corn,  Sour  Cream

PACCHERI  PASTA 99
Chunky Tomato Ragu,  R icotta ,  Bas i l

LOBSTER PASTA  220|390
Tagl iate l le ,  Lobster  Ragout ,  Mixed Herbs

ON THE GRILL
LOCAL T IGER PRAWNS  170
OMANI  LOBSTER 250
USDA PRIME TENDERLOIN (200G)   250
USDA PRIME BONE IN RIBEYE (300G)  290
USDA PRIME T-BONE STEAK (400G)  330
USDA PRIME TOMAHAWK (½KG)  550

BETWEEN BREAD
CHOICE OF:  Fr ies  or  S ide  Salad
LA COCO BEEF BURGER  99
La Coco Secret  Sauce,  Cr ispy  Enoki

TURKEY BURGER 85
Avocado,  Chipot le  Mayo,  Monterey Jack  Cheese

VEGAN BURGER  90
Chickpea and Broad Bean Patty,  Tofu Cashew Mayo,  Romesco,  Avocado

CRISPY CHICKEN SL IDERS 80
Cabbage S law,  Beetroot  Bun,  Avocado,  Spicy  Mayo

LOBSTER ROLL 130|180
Omani  Lobster,  Celery  Mayo,  Potato Cr isp

PIZZA
ADD FRESH TRUFFLE TO YOUR PIZZA 50

CALIFORNIA CLASSIC  85
Smoked Gouda,  Cor iander,  Smoked Bacon,  P ineapple,  Bbq Sauce

MARGHERITA  70
Tomato Sauce,  Grated Mozzarel la ,  Bas i l

PEPPERONI   80
Tomato Sauce,  Pepperoni ,  B lack  Ol ives ,  Oregano

FRUT TI  DI  MARE  90
Tomato Sauce,  Prawns,  Mussels ,  C lams,  Ca lamar i ,  Pars ley  Gar l ic  Oi l

ZUCCHINI  80
Zucchin i  Cream,  Provolone,  Parmesan,  Mozzarel la ,  Bas i l ,  Zucchin i  Chips

BRESAOLA 85
Tomato Sauce,  Rocket ,  Stracc iate l la ,  Bresaola ,  Ba lsamic  Glaze

FUNGHI  110
Portobel lo,  Sh i take,  Champignon,  Mozzarel la ,  Fresh Truff le

QUAT TRO FORMAGGI   80
Emmental ,  Provolone,  Mozzarel la ,  Gorgonzola

GIARDINO GOURMET  85
Tomato Sauce,  Mix  Cherry  Tomato,  Stracc iate l la ,  Rocket ,  Bas i l ,  Pesto

SMOKED SALMON 85
Cream cheese,  Di l l  Leaves

All prices are inclusive of 7% municipality fees 10% service charge and 5% VAT

Alcohol Nuts Seafood Shellfish Gluten Vegetarian Vegan Dairy Egg Sesame
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