BITES

CHICKEN LIVER TARTINE 65
Pickled Plums, Scallion Salad, Mustard Dressing , Caramelized Onion Aioli
GRILLED PEPPERS 65
Blistered Padron Peppers, Lemon Zest, Garlic Oil, Cajun salt

VEGAN TOSTADAS 65
Vegan Chilli con Carne, Avocado, Smashed Black Bean, Pico De Gallo

GAMBAS AL AJILLO 70
Pan-Fried Tiger Prawns, Chili, Garlic, Parsley, Charred Sourdough

CHIPS & GUAC 70

Prepared table-side

SALADS

SUPER FOOD SALAD 75
Quinoa, Forgotten Grains, Pomelo, Yacon Root, Butternut Squash,
Pomegranate Lime Chipotle Dressing

GREEN GOODNESS 65

Organic Lettuce, Edamame, mint and parsley with Chlorella and
Pistachio Dressing

NOT YOUR AVERAGE COBB 130

Poached Lobster, Kale, Baby Romaine, Barley, Sweet Corn, Persian Feta,
Sunflower Seeds, Hazelnut

BEETROOT SALAD 75
Goat Yoghurt Dressing, Sour Dough Croutons, Orange, Arugula,
Caramelized Walnut

APPS

JUMBO BLUE CRAB CAKE 99
Smoked Red Pepper Beurre Blanc, Avocado and Chives

LAMB BARBACOA TACOS 75
Corn Tortilla, Refried Beans, Avocado and Red Onion and Cilantro

FRITTO MISTO 90
Fried Mixed Seafood, Shoe String Potato, Padrons, Chipotle Aioli and Lemon

CHAR GRILLED OCTOPUS 120
Silk Saffron Potato Puree, Chorizo, Roccoto Chilli, Al Maida Olive Oil

AHI TUNA POKE 85130

Cucumber, Avocado, Shiso Leaves, Black Bean, Crispy Enoki,
Sesame Lemon Dressing

BURRITO POKE 70199

Spicy Red Rice, Tofu, Charred Corn, Avocado, Edamame, Jalapeno Salsa
*Poke Bowl! - Available Small OR Large / Choice of White OR Brown Sushi Rice




RAW

SEAFOOD PLATTER 550

Dibba Bay Oyster, Steamed Blue Crab, Poached Local Prawns, Marinated Mussels,
Omani Lobster, Local Clams, Marie Rose, Cocktail Sauce. Shallot Mignonette

DIBBA BAY OYSTER % DOZEN 99
Choice of sauce: Shallot Mignonette; Rockefeller; Pomelo Wakame

RED SNAPPER CEVICHE 80
Avocado, Sweet Potato, Red Onion, Mandarin Dressing

SALMON TIRADITO 80

Aji Amarillo, Passion Fruit Citrus Sauce, Crispy Beetroot

MAINS

MARINATED BABY CHICKEN 140
Red Capsicum, Red Onion, Feta Crumble, Mixed Herb Pangratatto

PAN SEARED SEA BREAM 140
Green Olives and Capers Caponata, Orange Fennel Salad

GRILLED LAMB CHOP 180
Smoked Eggplant, Pita Bread, Pomegranate and Tomato Sauce Vierge

MEAT & POTATOES 130
Chipotle Marinated Vegan Beef,Smashed Sweet Potato, Grilled Asparagus

PAN ROASTED ORGANIC SALMON 160
Vine tomatoes, Caper-berries, Olives, Artichokes, Lemon and Garlic Dressing
CHIPOTLE CHICKEN ENCHILADAS 130
Pasilla sauce, Monterey jack, Corn, Sour Cream

PACCHERI PASTA 99
Chunky Tomato Ragu, Ricotta, Basil

LOBSTER PASTA 220|390

Tagliatelle, Lobster Ragout, Mixed Herbs

ON THE GRILL Witk GritL

LOCAL TIGER PRAWNS 170 | Chimichurri

OMANI LOBSTER 250 | Chipotle Sauce

USDA PRIME TENDERLOIN (200G) 250 | Béarnaise

USDA PRIME BONE IN RIBEYE (300G) 290 | Peppercorn

USDA PRIME T-BONE STEAK (400G) 330 | Herbed Lemon Butter

USDA PRIME TOMAHAWK (7%KG) 550

ON THE SIDE 40

Roasted Asparagus, Egg, Romesco sauce | Super Green Salad, Citrus, Al Maida Olive Qil 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



BETWEEN BREAD

CHOICE OF: Fries or Side Salad

LA COCO BEEF BURGER 99
La Coco Secret Sauce, Crispy Enoki

TURKEY BURGER 85
Avocado, Chipotle Mayo, Monterey Jack Cheese

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

CRISPY CHICKEN SLIDERS 80
Cabbage Slaw, Beetroot Bun, Avocado, Spicy Mayo

LOBSTER ROLL 130|180

Omani Lobster, Celery Mayo, Potato Crisp

PIZZA

ADD FRESH TRUFFLE TO YOUR PIZZA 50
CALIFORNIA CLASSIC 85
Smoked Gouda, Coriander, Smoked Bacon, Pineapple, Bbg Sauce

MARGHERITA 70
Tomato Sauce, Grated Mozzarella, Basil

PEPPERONI 80
Tomato Sauce, Pepperoni, Black Olives, Oregano

FRUTTI DI MARE 90
Tomato Sauce, Prawns, Mussels, Clams, Calamari, Parsley Garlic Oil

ZUCCHINI 80
Zucchini Cream, Provolone, Parmesan, Mozzarella, Basil, Zucchini Chips
BRESAOLA 85
Tomato Sauce, Rocket, Stracciatella, Bresaola, Balsamic Glaze

FUNGHI 110
Portobello, Shitake, Champignon, Mozzarella, Fresh Truffle

QUATTRO FORMAGGI 80
Emmental, Provolone, Mozzarella, Gorgonzola

GIARDINO GOURMET 85
Tomato Sauce, Mix Cherry Tomato, Stracciatella, Rocket, Basil, Pesto

SMOKED SALMON 85

Cream cheese, Dill Leaves

Alcohol Nuts Seafood Shellfish Gluten Vegetarian Vegan Dairy Egg Sesame

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



