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TUESDAY

STARTER
Grilled Chicken Skewer with Pineapple
[Chicken, pineapple, bell pepper & onion]
Gh¢ 28
Fish cakes with Cucumber Salsa
[White fish, breadcrumbs, eggs & onion]
Gh¢ 30

PIZZA
Ham & Pineapple Pizza
[Ham, pineapple & mozzarella]
Ch¢ 45

MAIN COURSE
Hawaiian Beef Teriyaki
[Beef fillet, onion, teriyaki sauce & spring onion]
Gh¢ 45
Loco Moco
[Beef patty, fried eggs, rice & brown gravy with mushroom]
Gh¢ 55
Coconut Shrimp Rice
[Shrimp, mixed vegetables, coconut milk & rice]
Gh¢ 60

DESSERT

Banoffee Pie
[Banana, Dulce de Leche, cream, & chocolate layered on Sable Breton]
Che¢ 40

COCKTAILS
Kai Kai
[Ciroc Pineapple Vodka, Passion Pu[rae: Pineapple Juice & Blue Curacao]
Chg¢ 40

Hawaiian Breeze
[Ciroc Pineapple Vodka, Lemon Juice, Grenadine & Blue Curacao]

Che¢ 40
Tiki Mix
[Ciroc Pineapple Vodka, Cinnamon, Angostura Bitters & Pineapple Juice]

Ch¢ 40
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BURGER B SAHDWICHES

AN sandwiches served with Coco chips
Swap your Cooe Chips for fres, vegatalie orrce for GHC S

Lamb Burger
Mince lamb, tomato, anion, mint, Feta cheeze
& Romaine lattuce on a freshly baked Brioche bun

Coco Amoo Burger

Grilled beaf burger, special Tartare sauce, Romaine lettuce
& Cheddar chesseon afreshly baked Briache bun

Smoked Salmon Sandwich
Smoked salmon, sundried tomato, capers, cream cheesa,

basil, leeberg & Rocket leaves on a homemade Ciabbata bread

PIZZA
Smoked Salmon Pizza
Capers, Rocket leaves, smoked salmon & Mazzarella

Pomodorino Pizza
Roasted cherry tomato, goat chesss, garlic & spinach

Artichoke Pizza
Artichoke, black olives, onion & Mozarella

QUICHE
Served with mesdun sabd onside

Quiche Lorraine
Eggs. Mozarella, ham, cream, garlic & parsley

GHC
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