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WE ARE AN ALCOHOL FREE VENUE

Redemption Cocktails
These cocktails have been carefully designed by a
the Mediterranean journey we present to you, not only
do they taste amazing but are presented in a way that
will boost your TikTok and Instagram likes, so get them
cameras clicking

10.5
Bees Knee’s
COCO has recreated a 1920’s
classic, so get those dance shoes
dusted off and close your eyes and
take yourself back to Paris. A bitter,
with freshly squeezed Sicilian lemon
sweetness.
Royal Spirit Dakari
12.5
This classic Daiquiri offers a perfect
balance of sweet and sour. COCO has
achieved the correct combination of
white cane and lime, with the theatre
of butterfly pea and presented in a
bubble, the result is one of the freshest
beverages in the med
Coco Martini
12.5
At the end of the meal what better way
to remember the COCO experience then
with the finest Non-alcoholic spirit,
served with, fresh coffee, cane spirit
and a touch of vanilla for sweetness.
12.5
Amaretti Sour
A little sweet and sour cocktail with a
cherry on top. It’s almondy, lemon
squeezy COCO’s Amaretti Sour brings
any meal to a close with a happy ending

Redemption Wine
Alternatives
It is advisable to not think of a traditional wine, as,
when trying these options, these food- complimentary
drinks belong in a category all on its own. The pairings
have been carefully crafted with a similar process to a
traditional wine, but with either alcohol removed, or in
some cases not being present at all

COCO – Sparkling Rosé
Pierre Zero Rosé Sparkling
35
Merlot, chardonnay aromas that are
red berries and muscat grape notes
glass

1

COCO - Reds

28
Pierre Zero Merlot
Intense ruby colour with red berry
aromas and earthly oak notes. This
red wine brings freshness, balance,
and a hint of body that delights the
senses. Our steaks or lamb chops
have no better partner then our
choice of merlot

SOFT DRINK
Coca cola

4

Coca cola zero

4

Fanta

4

Red Bull

4

J2O Passion Fruit/
apple & mang

4

COCO - WHITE WINE

Pierre Zero Prestige - Chardonnay 28
Peach, white flower and apricot,
vanilla, and honey undertones. A
lovely crisp yet refreshing wine. It is
perfect for those with a sweet tooth
COCO – Espora 24k Gold Champagne
Espora 24K Gold

150

A blend of Chardonnay and Macabeo
grape varieties, which have been aged
for three years in a cellar before
dealcoholising. It has a creamy
texture and aromas of citrus fruits with
an undertone of floral notes. The natural
bubbles are highlighted further by
adding real, premium food grade edible,
24 karat gold flakes, creating a
champagne like experience

MOCKTAILS
Pomegrante Mojito

12

Red bull Mojito

12

Pina Colada

10

Mango Mojito

10

Passion Fruit Mojito

10

Strawberry Dakari

10

Strawbery Mojito

10

Virgin Mojito

10

Mango and Passion Mojito

10

JUICE SELECTION
Fresh Orange

5.5

Pomegranate

8

WATER
Still

4.5

Sparkling

4.5

MILKSHAKES
Oreo

7.5

Bounty bar Shake

7.5

Biscoff Shake

7.5

Banana Shake

7.5

Classic – Vanilla, Strawberry,
Chocolate

6.5

HOT DRINKS
COFFEE
Turkish coffee

3.5

Espresso

3.5

Americano

3.5

Double Espresso

4

Latte

4

Cappuccino

4

Macchiato

3.5

Hot Chocolate

4.5

TEA & HERBAL
INFUSIONS
Cay / Turkish Black Tea
Rize, Turkey

4

English Breakfast
Satemwa Estate, Malawi

4

Earl Grey
Satemwa Estate, Malawi

4

Green Tea

4

Moroccan Tea

4

Whole Chamomile Flowers
Slavonija & Podravina, Croatia

4.5

Fresh Mint Tea
United Kingdom

4

Vegan ingredients, not contaminated, Quality controlled

2

