FOOD GUIDE

cocomill.co.uk

GRAZING & SMALL PLATES

TAIWANESE [1.25

POPCORN CHICKEN

Crispy shredded chicken finished in a sweet and spicy
Taiwanese dressing

CRISPY HALLOUMI (v) [0.50
Tzatziki, pomegranate seeds,
fresh mint, chilli relish & fresh lime

CLAY BAKED 12.50
CUMBRIAN BRIE (v)

Eden Valley Brie, red onion chutney and toasted sourdough

BY COCO MILL

HUMMUS 8.95
& FLATBREAD (v)

Red pepper hummus, coriander, pomegranate
spiced chickpeas, charred flatbread

GARLIC MUSHROOM I1.25
BRUSCHETTA (v)

Sautéed mushrooms in a creamy garlic &
parmesan sauce, served on toasted sourdough

PULLED BEEF

& YORKIES
Beef dipping gravy & homemade yorkie

Ix8.95 | 2x14.50

SHARING

OFF THE LAND

Mac & cheese, pulled beef & yorkies
Taiwanese popcorn chicken, sourdough & butter

ASIAN 10.50 X3 (
PORK BELLY

Spiced & sticky soy dressing, Asian salad, sesame

SHREDDED

CRISPY BEEF
Coated & crispy steak strips tossed
with sticky japanese sauce

GARLIC & CHILLI
KING PRAWN

King prawns in a garlic & chilli oil
with toasted flatbread & garlic aioli

25.50

FROM THE BBQ
Salsa verde flat iron, hot honey chicken wings
Asian belly pork, house slaw & pickles

25.50

BURGERS & BREAD

THE COCO MILL 16.95

Homemade steak burger, mixed leaf, Cumberland mustard
mayo & sticky onions, brioche bun & fries

Add cheddar cheese / blue cheese 1.00

WAGYU BEEF BURGER 19.50

6oz wagyu beef burger, mixed leaf, secret sauce,
spiced tomato kefchup, sticky onions, brioche bun

& thick-cut chips Add cheddar cheese / blue cheese 1.00

MAINS

HOT HONEY 18.95
HALF CHICKEN

48hr marinated & chargrilled chicken, sweet chilli hot honey
& citrus sauce, chicken gravy, house slaw & fries

HOMEMADE STEAK PIE 18.95
Steak & ale pot pie, topped with a cheddar & parmesan
short crust pastry, bone marrow gravy & charred hispi
cabbage, chips or buttery mash

CHICKEN PARMO 19.50
Buttermilk breaded chicken, tomato sauce,

melted buffalo mozzarella & grated parmesan,

seasonal greens & crushed new potatoes

BUTTERMILK 18.50
CHICKEN BURGER

Marinated buttermilk fried chicken, coleslaw, mixed leaf,
garlic mayo, brioche bun & fries

ADD 3 PICKLED ONION RINGS 4.00
ADD CRISPY HALLOUMI 4.00
ADD MAPLE BACON 4.00
GRUYERE CHICKEN 18.95
SCHNITZEL

Smashed & breaded chicken schnitzel, with house fries,
seasonal greens & gruyere cream

CRISPY BATTERED 18.75

COD & CHIPS
Coated in crispy batter, served with thick cut chips,
crushed peas & fartare sauce

KOREAN FRIED
CHICKEN FLAT BREAD

Soy & honey butter sauce, green onions,
fresh chillies, flatbread, salt & spicy fries

PULLED BEEF SUB 16.95
In a toasted soft & crisp sub with rich beef
dipping gravy, crispy onions & fries

WILD MUSHROOM &
SQUASH RISOTTO

Creamy squash, wild mushrooms, arborio risotto,
pecorino cheese & crispy sage

(v) 17.95

FEATHERBLADE 21.95
SURF & TURF

Pan seared slow braised feather blade, garlic king prawns,
grilled asparagus, bernaise sauce & fries

PAN SEARED SALMON 21.95
Pan-seared lemon & honey glazed salmon, creamy pancetta
& pea risotto, baby leeks & winter herb dressing

STEAKS
UPGRADES
RV 60z SR GARLIC & CHILLI PRAWNS 7.00
SIRLOIN 90z 2995 THE GRANDE 60z 29.95 3 PICKLED ONION RINGS 400
CUMBRIAN STEAK TENDERSTEM BROCCOLI 495
FILLET 70z 33.00 16 oz rump steak cooked to your liking served .
' with mac & cheese, onion rings & house fries BLUE CHEESE & TRUFFLE OIL SAUCE 3.50
Served with tomatoes, roasted portobelloﬂe@ mushrooms, CRACKED PEPPERCORN SAUCE 350 1
caesar dressed leftuce wedge and thick cut chips
GARLIC BUTTER 1.50
SIDES %
SUNDAY ROASTS >
MARINATED OLIVES (v) 7.95 HOUSE FRIES (v) 4 .95
& SOURDOUGH BREAD ROAST SIRLOIN BEEF 20.95
SALT & CHILLI FRIES (v) 5.50
GARLIC FLATBREAD 6.50
ABD CHERLE v TRUFFLE, ROSEMARY (v) 5.95 ROAST CHICKEN 19.95 g
& PARMESAN FRIES -
TENDERSTEM BROCCOLI (v) 595 PAN SEARED LAMB 20.95 j
Whipped garlic aioli, spiced crispy chickpeas THICK CUT CHIPS (v) 5.50
PATATAS BRAVAS (v) 695 HOUSE PICKLED 4.95 SLOW ROAST BELLY PORK 18.95
Spicy crispy potatoes in a bravas sauce with garlic aioli ONION RINGS (v)
WILD MUSHROOM WELLINGTON (v) [7.50
MAC & CHEESE (v) 7.95 CREAMY COLESLAW (v) 3.95

v -vegetarian - vegan menu available / Please ask server for allergen advice
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WITH SEASONAL VEGETABLES, ROASTED & MASH POTATO,
YORKSHIRE PUDDING, CAULIFLOWER CHEESE, GRAVY
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