COCO

Immerse yourself in Asado y ceviche BBQ flavors of
Buenos Aires, the fresh seafood treasures of Lima,

and the spicy allure of Mexico—all on perfectly sized
plates. Every bite dances in harmony with the best of
seasonal Scandinavian produce. And when it comes to
drinks, we take our cues from the vibrant spirit of
South and Central America.



APERITIVO

COCTELES EXCLUSIVOS

LE COLADA

Rum, coconut, pineapple

BUENOS AIRES SPRITZ

Aperol, elderflower, grapefruit

CANCUN

Tequila, triple sec, watermelon

BURBUJAS

RUIDA DOMO CAVA BRUT

PIPER HEIDSIECK BRUT NV

ANDREOLA AKELUM PROSECCO BRUT
BOLLINGER SPECIAL CUVEE BRUT NV

POL ROGER WINSTON CHURCHILL CUVEE 2013
RUINART BLANC DE BLANCS NV (FR)
DELAMOTTE NV BLANC DE BLANCS

LOUIS ROEDERER CRISTAL 2014

160

160

160

125/675
155/845
625
1200
3200
2100
1200
3900



SNACKS

ELLERY CAVIAR OSCIETRA FOR 2

Build your own luxury caviar taco

500

OYSTER

Coconut, cucumber, fingerlime

45

TUNA TACO

Guacamole, lime, cilantro

65

CRISPY SHRIMP

XO sauce, salsa brava, lettuce

60

PIMIENTOS DE PADRON
Gammelknas cheese, espelette
as



COMIDA

CRUDO

SCALLOP

Aji Amarillo, carambole/orange, yogurt

155

HAMACHI

Coconut, cucumber, mango, green chili, cilantro

155

TATAKI
Beef, tomato,chicken jus, fermented kampot
pepper, raddichio
155

TOMAT & TAMARILLO
Fermented kampot peppar, raddichio,
minus 8 vinegar

135

MAR Y TIERRA

STICKY CHICKEN
Chipotle, kohlrabi, mango
135

KING CRAB
Green salad, cucumber, jalapeno,
macadamia nuts

155

TEMPURA CAULIFLOWER

Avocado, chili, sour cream, black sesame
145



COMIDA

ASADO

SEABASS

Leek, caviar, smoked butter sauce

195

BEEF SKEWER/
OYSTER MUSHROOM SKEWER
Tomatillo, XO sauce, cilantro, paranuts

175/155

OCTOPUS

Artichoke, salsa verde, citrus

170

DULCE

CHOCOLATE
Coffee, dulce de leche, sea salt

120

MANGO
Coconut, white chocolate, grenadilla

120

PETIT FOUR
Coffee sweets

65



BEVERAGE
EXPERIENCE

Sit back and relax, let us combine your food with our take on the perfect
beverage pairing.

CHILCOCO |

A perfect drink to start the evening with - pisco, passion fruit, vanilla, ginger beer.
A refreshing drink to our Crudo selection.

CHAMPAGNE I

As we move on to mar y tierra, it s time for champagne.

SOMMELIER 'S CHOICE Il

A personalized wine suggestion, perfectly complementing your Asado choice.

STACHIO DE COCO Ilil

Who doesn’t like double dessert. Finish the dinner off with a sweet cocktail - rum, almond
and pistachio gelato.

495 /person

N



VINO TINTO

LOGAN WEEMALA PINOT NOIR 2021

DUNE CACTUS CANYON GRENACHE 2021

PARKER FAVOURITE SON CABERNET SAUVIGNON 2018
PEDRO PARRA IMAGINADOR 2020

VINO BLANCO

LACKNER TINNACHER GAMLITZ 2021

KLOSTER EBERBACH DOMDECHANEY RIESLING TROCKEN 2014
BLANKBOTTLE MOMENT OF SILENCE 2022

DAVID & NADIA ARISTARGOS 150CL 2020

AU BON CLIMAT, SANTA BARBARA COUNTY CHARDONNAY 2020

155/730
165/775
175/830
150/705

165/775
155/730
160/750
190/1200
180/850



CERVEZAS/
SODAS

DRAFT BEER

CARLSBERG EXPORT 5,0% 40CL (DK
BIRRA PORRETI 5,0% 40CL (IT)
BROOKLYN EAST IPA 6,9% 40CL (US)

BEER ON BOTTLE

CARLSBERG HOF LAGER 4,2% 33CL (DK)
CARLSBERG EXPORT 5,0% 33CL (DK)
KRONENBOURG 1664 BLANC 5,0% 33CL (FR)
MYTHOS LAGER 4,7% 50CL (GR)

RAA ORGANIC IPA 6,0% 33CL (SE)

CIDER
SOMMERSBY PEAR 4,5% 33CL (SE)

NON ALCOHOLIC

LASK/SODA

CARLSBERG NON ALCOHOLIC 0,5% 33CL

SAN BROOKLYN SPECIAL EFFECTS 0,4% 35,5CL
V.NO BLANC DE BLANCS 0,3 %

GALIPETTE CIDRE N-A 0,0% 33CL

SAN PELLEGRINO LIMONATA 20CL

&

82
88
92

72
82
79
89
90

69

40
45
50
95
85
55



