We’re a Healthy Asian Kitchen and Poke Bar serving up mouth-watering
Pan-Asian dishes, healthy bowls and scrumptious desserts.

WHAT YOU SEE IS WHAT YOU GET.
Everything here is made in-house from fresh and natural ingredients.
Enjoy all things nutritious, without refined sugars, MSG or GMO.
Strictly NO NASTIES!

Prefer plants?
We’ve got plenty of vegetarian options that can be made vegan.

@COCOASIA.AE
Follow us on Instagram and share your Coco Asia moments
with us by tagging

#cocommunity

TA S TY B I TE S

NORI ROLLS
SO MUCH GOODNESS, ROLLED INTO ONE.

VEGETABLE SPRING ROLLS | 25

GREEN CURRY CHICKEN TIKKA | 21

Crispy spring rolls with glass noodles,
cabbage, carrot & Shiitake mushroom.
Served with a sweet chili sauce.

Fresh nori roll with green curry chicken
tikka, carrot, cucumber, red cabbage,
mixed lettuce and rice with a green curry
dressing.

SUMMER ROLLS | 23

CHICKEN SATAY | 27

TOFU SATAY | 23
Thai-style tofu skewers served with a
spicy sauce.

PRAWN CRACKERS | 9

TOM YUM SHRIMP | 23
Fresh nori roll with shrimp marinated in
tom yum sauce, carrot, cucumber, red
cabbage, mixed lettuce and rice with Tom
Yum dressing.

CITRUS CURED SALMON | 27
Fresh nori roll with zesty salmon, carrot,
cucumber, red cabbage, mixed lettuce
and rice with a sriracha mayo dressing.

SWEET POTATO FRIES | 23
Sweet potato fries sprinkled with pink
Himalayan salt, served with a sriracha
tofu mayo.

GOT A QUESTION?
Simply ask our friendly Coco staff.

Contains Nuts

Crunchy prawn crackers served with a
sweet chili paste.

Fresh nori roll with sweet potato, carrot,
cucumber, red cabbage, edamame,
pineapple, mixed lettuce and rice with
sriracha tofu dressing.

Vegan Option Available

Marinated chicken breast skewers served
with peanut sauce.

SUPER VEGGIE NORI | 21
Spicy Hot

Vietnamese-style rice paper rolls with
carrot, cucumber, tofu, mint leaves, red
cabbage, lettuce cashews & sesame
seeds. Served with a spicy Thai sauce.

Mild Spice

GREAT TO SHARE OR KEEP IT ALL FOR YOURSELF.

SALA DS
KEEP IT CLEAN, EAT YOUR GREENS.
GREEN PAPAYA SALAD
ORIGINAL 27 | VEGAN 25
Mild Spice

Authentic Thai green papaya salad with carrot, long beans, cherry
tomatoes, dried shrimp & roasted peanuts. Served with a chili lime
dressing & fish sauce.
*Vegan option served with homemade dressing, without dried shrimp and fish sauce.

Crispy tofu with mixed lettuce, baby spinach, kale, mango, edamame
seeds, red cabbage, carrot & red radish. Served with a ginger-honey
soy dressing and topped with roasted pumpkin seeds.

Fresh mango, cucumber, avocado, edamame, kale & baby spinach
tossed in quinoa with a sweet chilli lime dressing.

GREEN CURRY CHICKEN TIKKA SALAD | 35
Chicken tikka marinated in green curry served with edamame,
cucumber, avocado, baby spinach, kale, and white cabbage Served
with a green curry dressing and topped with toasted coconut flakes.

Marinated salmon with lettuce, spinach, kale, beetroot, sweet
corn, avocado & cherry tomatoes. Served with a ginger-honey soy
dressing and topped with mixed sesame seeds.

GOT A QUESTION?
Simply ask our friendly Coco staff.

Contains Nuts

ROASTED SALMON SALAD | 42

Vegan Option Available

MANGO QUINOA SALAD | 37

Spicy Hot

CRISPY TOFU SALAD | 32

MAIN MOMENTS
SOME EAT TO LIVE, WE LIVE TO EAT!

VEG 42 | CHICKEN 45 | SHRIMP 49 | BEEF 54
Spicy, rich & creamy green curry with Thai
eggplant, red chili, & sweet basil.
*Vegan option served with Thai eggplant, tofu, broccoli, carrot
& sweet potato.

JASMINE RICE | 10
EGG FRIED RICE | 17

RED CURRY

CASHEW CHICKEN STIR-FRY | 42
Chicken and cashews tossed in our
homemade stir-fry sauce with bell peppers,
celery, onion, broccoli, carrot, spring onion
& dried chili.

MIXED RICE | 12
QUINOA | 15
EGG NOODLES | 12
RICE NOODLES | 12
UDON NOODLES | 12
YAKISOBA NOODLES | 14
BROCCOLI IN GARLIC SAUCE | 19
PAK CHOI IN GARLIC SAUCE | 23
MIXED VEG IN GARLIC SAUCE | 23

CHICKEN 42 | SHRIMP 49

BLACK PEPPER
MUSHROOM 43 | BEEF 54
Stir-fry mushrooms or beef tenderloin
tossed in our homemade black pepper
sauce with spring onion & bell peppers.

GOT A QUESTION?
Simply ask our friendly Coco staff.

Contains Nuts

SWEET & SOUR
Tangy sweet & sour sauce with bell peppers,
cucumber, pineapple, onion & cherry
tomatoes.

Vegan Option Available

*Vegan option served with Thai eggplant, tofu, broccoli, carrot
& bamboo shoots.

SIDES

Mild spicy, rich and creamy red curry with
Thai eggplant, red chili & sweet basil. Vegan
option served with Thai eggplant, tofu,
broccoli, carrot & bamboo shoots.

VEGETABLE FRIED RICE | 14

Spicy Hot

VEG 42 | CHICKEN 45 | SHRIMP 49 | BEEF 54

Mild Spice

Complete your meal
with a side or two.

GREEN CURRY

COCO BOWLS
Delicious Pan-Asian rice bowls, noodle bowls and Poke bowls,
jam-packed with all things good to fuel your healthy cravings.
Choose from one of our signature creations or build your own
bowl in our BYOB section.

LET’S WOK ‘N’ BOWL!

Coco

RICE BOWLS

Rice is life! All Asian rice bowls are served with an Asian salad
or a kale and cucumber salad.
GREEN CURRY BOWL
TOFU 31 | CHICKEN 33
Mild Spice

Spicy, rich & creamy green curry with Thai eggplant, baby eggplant,
red chili & sweet basil. Choose from tofu or green curry chicken tikka,
served with mixed rice and our Asian salad. Fancy a spice hit?

CASHEW CHICKEN BOWL | 32
Spicy Hot

Chicken and cashews tossed in our homemade stir-fry sauce with bell
peppers, celery, onion, broccoli, carrot, spring onion & dried chili, served
with jasmine rice and our Asian salad. A whole lot of crunchy fun.

BLACK PEPPER BOWL
Stir-fry mushrooms or beef tenderloin tossed in our homemade black
pepper sauce with spring onion & bell peppers on top of jasmine rice.
Served with a kale and cucumber salad. Perk up with this punchy dish!

SWEET & SOUR SHRIMP BOWL | 45

NASI GORENG BOWL | 37
Indonesian-style fried rice with edamame and mixed vegetables.
Served with prawn crackers, succulent chicken satay drizzled in our
homemade peanut sauce and topped with a fried egg. All-in-one YUM!

CHICKEN TIKKA BIRIYANI BOWL | 45
Boneless chicken marinated with yogurt, ginger, garlic & spices.
Serviced with quinoa, kachumber salad & papad. Tender lovin’
goodness.

GOT A QUESTION? Simply ask our friendly Coco staff.

Contains Nuts

Shrimp with our tangy sweet & sour sauce and bell peppers, cucumber,
pineapple, onion & cherry tomatoes served with jasmine rice & a kale
and cucumber salad.

Vegan Option Available

MUSHROOM 37 | BEEF 47

Coco

NOODLE BOWLS

PAD THAI
VEG 31 | CHICKEN 35 | SHRIMP 42
Fresh rice noodles tossed in a homemade tamarind sauce with egg, tofu,
pickled radish, bean sprouts & Chinese chives. Always a crowd-pleaser.

RED CURRY SHRIMP UDON BOWL | 45
Wok-tossed udon noodles with Thai eggplant, carrot, snow peas, bell
peppers, bean sprouts, white cabbage & sweet basil in a mildly-spiced
red curry sauce. Deliciously creamy.

TOM YUM SHRIMP | 42
Thai-style hot & sour soup with shrimp, rice noodles, bean sprouts,
pak choi, mushrooms & fresh herbs. Treat your taste buds to a
flavourful hit.

MISO TOFU RAMEN | 37
Japanese-style miso soup with ramen noodles, tofu, pak choi, bean
sprouts, spring onions, kombu & nori. Slurp it up!
GOT A QUESTION? Simply ask our friendly Coco staff.

Contains Nuts

NOODLE SOUPS

Wok-tossed yakisoba noodles with tofu, snow peas, carrot, bell peppers,
white cabbage, bean sprout and pak choi in our special ginger and garlic
sauce topped with mixed sesame seed. Light and fresh.

Vegan Option Available

GINGER & GARLIC TOFU YAKISOBA BOWL | 31

Spicy Hot

*Vegan option served with tofu, broccoli, carrot, bean sprouts, snow peas & Chinese chives.

Mild Spice

FROM THE WOK

Twirl, swirl and slurp them up.

Coco

POKE BOWLS

Dive into refreshing flavours of our Hawaiian-inspired salads.
MEDIUM 45 | LARGE 55

Fresh citrus cured salmon with mixed rice, avocado, tobiko (flying
fish roe), mango togarashi, cherry tomatoes, spring onion, white
cabbage, seaweed, citrus ponzu, sesame seeds & spicy mayo. A

CHICKEN AVOCADO POKE BOWL

kind of flavour party.

WASABI SHRIMP POKE BOWL
Poached shrimp with jasmine rice, avocado, beetroot, red cabbage,
pineapple, edamame, spicy tamari, wasabi mayo & toasted coconut
flakes. You’ll love the colors.

Tofu with mixed rice, avocado, cucumber, togarashi mango, cherry
tomatoes, toasted pumpkin seeds & ginger-honey soy sauce.
There’s nothing boring about this vegetarian poke.

TOM YUM SHRIMP POKE BOWL
Shrimp with jasmine rice, sweet potato, bean sprouts, red cabbage,
cherry tomatoes, edamame & mixed nuts, drizzled with our
homemade Tom Yum sauce. We could eat this every day.

GOT A QUESTION? Simply ask our friendly Coco staff.

Contains Nuts

HONEY TOFU POKE BOWL

Vegan Option Available

Poached chicken with quinoa, avocado, sweet potato, cherry
tomatoes, edamame, radish, spring onion, spicy mayo & a sweet
ginger-honey soy sauce, topped with toasted pumpkin seeds Our

Spicy Hot

super satisfying health kick.

Mild Spice

SPICY SALMON POKE BOWL

DESSERTS
EAT YOUR HEART OUT WITH OUR GUILT FREE TREATS
INCLUDING DELICIOUS VEGAN OPTIONS.
STICKY RICE WITH MANGO | 27

COCOLICIOUS CHOCOLATE CAKE | 37

COCONUT ICE CREAM | 22
2 scoops of our creamy, dairy-free homemade coconut ice cream,
topped with toasted coconut flakes.

2 scoops of our dairy-free homemade mango ice cream, topped with
fresh mango.

BERRY SMOOTHIE BOWL | 37
Frozen banana ‘nice cream’ blended with mixed berries and coconut
milk. Topped with strawberry, banana & crunchy granola.

Frozen banana ‘nice cream’ blended with peanut butter and coconut
milk. Topped with strawberry, banana, peanuts and chocolate sauce.

MANGO SMOOTHIE BOWL | 37
Frozen banana “nice cream” blended with mango and coconut milk.
Topped with mango, banana and toasted coconut flakes.

GOT A QUESTION? Simply ask our friendly Coco staff.

Contains Nuts

PB SMOOTHIE BOWL | 37

Vegan Option Available

MANGO ICE CREAM | 22

Spicy Hot

Our homemade flourless chocolate cake served with our signature
coconut ice cream and toasted almond slices.

Mild Spice

Sweet coconut sticky rice with fresh mango served with our signature
homemade mango ice cream, and topped with mixed sesame seeds.

Drinks
WHEN LIFE GIVES YOU LEMONS, JUICE IT!

HEALTHY JUICES

MYLK SHAKES

GREEN BOOST | 25

100% VEGAN MADE WITH COCONUT MILK AND
OUR HOMEMADE COCONUT ICE CREAM.

Freshly squeezed green apple juice with
spinach, celery, cucumber, lime and a hint
of ginger.

COCO MYLK SHAKE | 20

SUNRISE DETOX | 25
Freshly squeezed orange and beetroot
juice with a hint of ginger.

Coconut shake topped with toasted
coconut flakes.

CHOCO COCO MYLK SHAKE | 20

PINA COLADA | 22

Choco shake with cocoa and homemade
chocolate sauce, topped with toasted
almond slices.

Fresh pineapple blend with coconut milk,
lemon juice and organic honey syrup.

MANGO MYLK SHAKE | 20

PANDAN | 15

Mango shake topped with fresh mango
pieces.

Refreshing juice infused with fragrant
Pandan leaves.

LEMONGRASS | 15

COFFEE & TEA

Refreshing juice infused with lemongrass.

FRESH YOUNG COCONUT | 17
Refreshing coconut water.

WAT E R
Al Ain Still Water 500ml | 5
Al Ain Still Water 1L | 10
Al Ain Sparkling Water 500ml | 6
San Pellegrino 500ml | 17

Espresso | 12
Americano | 14
Macchiato | 12
Cafe Latte | 16
Cappuccino | 16
Flat White | 16
Aero Press | 18
Chemex | 18
English Breakfast | 10
Earl Grey | 10
Chamomile | 10
Peppermint | 10
Green | 10
*Almond milk available upon request.

H E A LT H Y, H A P P Y
AND A LITTLE COCO

@CO C O A S I A .A E
Share your delicious Coco Asia photos
with us on Instagram and tag

#cocommunity

