
F O O D  G U I D E
BY  C O C O  M I L L

B U R G E R S  &  B R E A D

TA I W A N E S E           1 1 . 2 5
P O P C O R N  C H I C K E N    
Crispy shredded chicken finished in a sweet and spicy 
Taiwanese dressing

C R I S P Y  H A L L O U M I  ( v )           1 0 . 5 0
Tzatziki, pomegranate seeds,
fresh mint, chilli relish & fresh lime

C L AY  B A K E D    1 2 . 5 0
C U M B R I A N  B R I E  ( v )
Eden Valley Brie, red onion chutney and toasted sourdough

H U M M U S         8 .9 5
&  F L AT B R E A D  ( v )
Red pepper hummus, coriander, pomegranate
spiced chickpeas, charred flatbread

G A R L I C  M U S H R O O M   1 1 . 2 5
B R U S C H E T TA  ( v )    
Sautéed mushrooms in a creamy garlic &
parmesan sauce, served on toasted  sourdough

P U L L E D  B E E F    1 x 8 .9 5  /  2 x 1 4 . 5 0
&  Y O R K I E S
Beef dipping gravy & homemade yorkie

A S I A N            1 0 . 5 0
P O R K  B E L LY
Spiced & sticky soy dressing, Asian salad, sesame

S H R E D D E D     1 1 . 2 5
C R I S P Y  B E E F  
Coated & crispy steak strips tossed
with sticky japanese sauce

G A R L I C  &  C H I L L I   1 1 .9 5
K I N G  P R A W N
King prawns in a garlic & chilli oil
with toasted flatbread & garlic aioli

T H E  C O C O  M I L L          1 6 .9 5
Homemade steak burger, mixed leaf, Cumberland mustard 
mayo & sticky onions, brioche bun & fries 
Add cheddar cheese / blue cheese 1.00

W A G Y U  B E E F  B U R G E R         1 9 . 5 0
6oz wagyu beef burger, mixed leaf, secret sauce,
spiced tomato ketchup, sticky onions, brioche bun
& thick-cut chips Add cheddar cheese / blue cheese 1.00

H O T  H O N E Y    1 8 .9 5
H A L F  C H I C K E N    
48hr marinated & chargrilled chicken, sweet chilli hot honey 
& citrus sauce, chicken gravy, house slaw & fries 

H O M E M A D E  S T E A K  P I E        1 8 .9 5
Steak & ale pot pie, topped with a cheddar & parmesan 
short crust pastry, bone marrow gravy & charred hispi 
cabbage, chips or buttery mash

C H I C K E N  PA R M O           1 9 . 5 0
Buttermilk breaded chicken, tomato sauce,
melted buffalo mozzarella & grated parmesan,
seasonal greens & crushed new potatoes

G R U Y E R E  C H I C K E N    1 8 .9 5
S C H N I T Z E L          
Smashed & breaded chicken schnitzel, with house fries, 
seasonal greens & gruyere cream

C R I S P Y  B AT T E R E D   1 8 . 7 5
C O D  &  C H I P S            
Coated in crispy batter, served with thick cut chips,
crushed peas & tartare sauce

W I L D  M U S H R O O M  &     ( v )  1 7.9 5
S Q U A S H  R I S O T T O
Creamy squash, wild mushrooms, arborio risotto,
pecorino cheese & crispy sage

F E AT H E R B L A D E    2 1 .9 5
S U R F  &  T U R F         
Pan seared slow braised feather blade, garlic king prawns, 
grilled asparagus, bernaise sauce & fries

PA N  S E A R E D  S A L M O N   2 1 .9 5
Pan-seared lemon & honey glazed salmon, creamy pancetta 
& pea risotto, baby leeks & winter herb dressing 

M A I N S

R U M P  8 O Z                  1 9 .9 5

S I R L O I N  9 O Z                   2 9 .9 5

F I L L E T  7 O Z            3 3 . 0 0

Served with tomatoes,  roasted portobello field mushrooms,
caesar dressed lettuce wedge and thick cut chips

T H E  G R A N D E  1 6 O Z            2 9 .9 5

C U M B R I A N  S T E A K
16 oz rump steak cooked to your liking served
with mac & cheese, onion rings & house fries

GARLIC & CHILLI PRAWNS    7.00
3 PICKLED ONION RINGS    4.00
TENDERSTEM BROCCOLI   4.95
BLUE CHEESE & TRUFFLE OIL  SAUCE 3.50
CRACKED PEPPERCORN SAUCE   3.50
GARLIC BUTTER     1.50

M A R I N AT E D  O L I V E S  ( v )    7.9 5
&  S O U R D O U G H  B R E A D

G A R L I C  F L AT B R E A D  ( v )      6 . 5 0
A D D  C H E E S E  1 . 0 0

T E N D E R S T E M  B R O C C O L I  ( v )    5 .9 5
Whipped garlic aioli, spiced crispy chickpeas

PATATA S  B R A V A S  ( v )      6 .9 5
Spicy crispy potatoes in a bravas sauce with garlic aioli

M A C  &  C H E E S E  ( v )      7.9 5

H O U S E  F R I E S  ( v )      4 .9 5  

S A LT  &  C H I L L I  F R I E S  ( v )     5 . 5 0

T R U F F L E ,  R O S E M A RY  ( v )     5 .9 5
&  PA R M E S A N  F R I E S

T H I C K  C U T  C H I P S  ( v )     5 . 5 0

H O U S E  P I C K L E D      4 .9 5
O N I O N  R I N G S  ( v )

C R E A M Y  C O L E S L A W  ( v )     3 .9 5

U P G R A D E S

SCAN TO
ORDER
DRINKS

cocomill.co.uk

B U T T E R M I L K     1 8 . 5 0
C H I C K E N  B U R G E R
Marinated buttermilk fried chicken, coleslaw, mixed leaf, 
garlic mayo, brioche bun & fries

A D D  3  P I C K L E D  O N I O N  R I N G S   4 . 0 0
A D D  C R I S P Y  H A L L O U M I   4 . 0 0
A D D  M A P L E  B A C O N    4 . 0 0

K O R E A N  F R I E D     1 8 .9 5
C H I C K E N  F L AT  B R E A D
Soy & honey butter sauce, green onions,
fresh chillies, flatbread, salt & spicy fries

P U L L E D  B E E F  S U B           1 6 .9 5
In a toasted soft & crisp sub with rich beef
dipping gravy, crispy onions & fries

S H A R I N G  

G R A Z I N G  &  S M A L L  P L AT E S

S U N D AY  R O A S T S
R O A S T  S I R L O I N  B E E F  2 0 . 9 5

R O A S T  C H I C K E N  1 9 . 9 5

PA N  S E A R E D  L A M B  2 0 . 9 5

S L O W  R O A S T  B E L LY  P O R K   1 8 . 9 5

W I L D  M U S H R O O M  W E L L I N G T O N  ( v )  1 7. 5 0  

WITH SEASONAL VEGETABLES, ROASTED & MASH POTATO,
YORKSHIRE PUDDING, CAULIFLOWER CHEESE, GRAVY

S I D E S

S T E A K S  

v -vegetarian - vegan menu available / Please ask server for allergen advice

O F F  T H E  L A N D    2 5 . 5 0
Mac & cheese, pulled beef & yorkies
Taiwanese popcorn chicken, sourdough & butter

F R O M  T H E  B B Q    2 5 . 5 0
Salsa verde flat iron, hot honey chicken wings
Asian belly pork, house slaw & pickles

TVL


