3ABTPAKU/BREAKFAST ‘ ‘ ‘ ‘ ‘ ‘ B AR A LA CARTE
MH-NT/MO-FR 7:00-11:00; C5-BC/SA-SU 7:00-12:00 RESTAURANT 14:00 - 1:00
3AKYCKU/APPETIZERS OCHOBHOM! KYPC /MAIN COURSE HE MACO/VEGETARIAN

CAAAKI/IE TOMATBI 1 CE3SOHHBIE AT'OABI
Cherry tomatoes and seasonal berries

............................................................................................ 350 p
XYMYC 13 TOPOXA, OBOIIIN M UHIICHI 113 AABAIIIA

Pea hummus, vegetables with pita chips
............................................................................................ 210 p
CoTE U3 IITITMHATA, AICUUKH U1 TPFO®EABHBIN
TOAAAHAE3

Spinach saute, chanterelles

and truffle hollandaise
............................................................................................ 590 p

DEPMEPCKAA BYPPATA, CE3OHHBIE OBOIIIM M ITECTO
N3 CAAOBOM 3EAEHU

Farmer's burrata, seasonal vegetables and garden
greens pesto

............................................................................................ 490 p
CAAAT U3 ITEUEHOM CBEKABI

C MYCCOM U3 AALII‘EFICKOI‘O CBbIPA

Roasted beetroot salad with Circassia cheese
............................................................................................ 410 p

CKYMBPUs1, MAAOCOABHBIE OT'YPLIbI, CEABAEPEI U IBAOKO
Mackerel, half-sour pickles, celery and apple

«KPAB TTOA LITYBOTI»
“Crab under fur coat”

BPYCKETTA C AMKO ®OPEABIO CAABOM COAU, 3EAEHBIM
CAAATOM U OTYPEUHAS CAABCA

Bruschetta with slightly salted wild salmon,
green salad and cucumber salsa

BA®EABHBIE TPYBOUKU CO BKYCOM BOPOAMHCKOT'O XAEBA
U1 ®OPIIIMAK M3 KOITUEHOIM CKYMBPUU

Crispy waffle rolls with Borodinsky bread flavour
and smoked mackerel forshmak

ITbIIIKH 13 BEAOM PBIBBI C COYCOM PEMYAAA,
White fish donuts with remoulade sauce

3AMMEYEHHBIIN KAMAMBEP, AYKOBbBIE KPEKEPDBI
1 BAPEHLBE M3 PEBEHA

Roasted camembert, onion crackers and rhubarb jam
............................................................................................ 850 p

ACCOPTI/I AOMAIITHUX MACHBIX AEAMKATECOB
Homemade charcuterie assorted

ITAINTETHI C AYKOBBIM BAPEHBEM U I'OPAUHE TOCTBI
M3 PZKAHOI'O XAEBA

Patés with onion jam and hot rye bread

TAPTAP 13 TOBSIKBEI BBIPE3KH C MATKHUM ChIPOM

U TEITIAOM BPUOIIIBIO

Beef tartare with cream cheese and warm brioche

KocTHBIIT MO3T C MAPUHOBAHHBIMU OBOIITAMUM
Bone marrow with pickled vegetables

......................................................................................... 610 p
ITMPOZKKHM
Pirozhki
TLUT./ T PIECE . cuiititticcieeeeee e 80 p
XAEb C MACAOM
Bread & butter
......................................................................................... 250 p
HNKPA/CAVIAR
WIKPA UEPHASI OCETPOBAS
Sturgeon black caviar
/30 1/ 2900 p............... /125 1/ 10900 p........... /250 1/ 19900 p
HKPA KPACHASL AOCOCEBAS
Salmon red caviar
/30 1/ 490 P /125 1/ 1900 p....veeeeee. /250 r/ 3700 p
OAAAI)I/I U3 IIIIEHMYHOM UAY TPEUHEBOM MYKU
Wheat or buckwheat pancakes
......................................................................................... 250 p
CYIIBbI/SOUPS
XOAOAHLIPI CBEKOABHHMK C COPBETOM I3 OI'YPIIA
Cold beet soup with cucumber sorbet
......................................................................................... 290 p

OKPOIIIKA HA AOMAIITHEM KBACE C ITACTPAMU U3
TOBAXBEN I'PYAUUHKU

Okroshka on homemade kvass with brisket pastrami

.........................................................................................

PyccKO-®MHCKAS YXA
Russian-Finnish ukha

CYTII-AAIIIIIA C KYPUHBIM PYAETOM U AVILIOM
Noodle soup with chicken roll and egg

.........................................................................................

- MmarasumH Kokoko, rae Bbl MOXETE npuobpecTu
MOAQPKM M BbINEYKY OT HALLIETO PECTOPAHA
- gift certificates, bakery and pastry from our
restaurant

WWW.KOKOKO.SPB.RU/SHOP

CoOM TrOPSUETO KOITUEHMA, ITATHICCOHBI 11 AVICTYKI
Hot smoked catfish, patty pan and chanterelles

TPECKA B BOAOPOCASIX 13 AYKA ITOPEA, 7)KEAE 113 CEMSAH
OEHXEAA 1 ITEHA CO BKYCOM MOPA

Cod, leek, fennel jelly and sea fragrant foam

AI/IKA}I ®OPEAD, CABOUHBIN IITTUTUM U CAABCA
13 OI'YPLIA

Wild trout, creamy ptitim

and fresh cucumber salsa

TTACTA 13 TPEUHEBOI MYKH C KPABOM
Buckwheat pasta with crab

ITEPENEAKA, ®APIIIMPOBAHHASA IMEUEHBIM KAPTO®EAEM
1 TPUBAMU

Quail stuffed with baked potatoes
and mushrooms

KVAEBSIKA C YTKOI1 U ®YA-TPA
Kulebyaka with duck and foie gras

............................................................................................ 950 p
LIBIHAEHOK TABAKA C 3EAEHBIM CAAATOM

Chicken tabaka with green salad
.......................................................................................... 1100 p
TTEABMEHU C KPOAMKOM B BYABOHE U3 ITEUEHBIX
OBOIIIEM CO CMETAHOI1

Rabbit dumplings in baked vegetables broth

with sour cream
............................................................................................ 790 p

«KAIIIA 13 TOIIOPAY.

3EAEHAA TPEUKA C BEABIMU TPUBAMU U TOMAEHBIMUA
TOBAKbUIMU IITEUKAMMU

“Kasha iz topora®.

Green buckwheat porridge

with porcini mushrooms and stewed beef cheeks

TOMAEHBIIN TOBAXKHUI A3bIK, MOPKOBb ITO-KOPEVICKH
U KAPTO®EABHBIN KPEM

Stewed beef tongue, Korean carrots
and potato cream

«CTEINK MACHUKA» C ITEUEHBIMH OBOIIIAMU, COYC
13 KBACA

“Skirt steak’” with baked vegetables, kvass sauce

PDEPMEPCKUI BYPTEP C UMTICAMU U3 KOPHEITAOAOB
Farmer’s burger and root vegetables chips

ITATHMCCOHBI C YECHOKOM U 3EAEHbBIO, CAMBOUHDbIE
TOMATBI

Patty pan with garlic, herbs and creamy tomatoes

KAPTOIIIKA C AMCMUKAMU
Potato with chanterelles

/AOMAIIHSAA ITACTA KAIIYHTHU C 3EAEHBIM I'OPOIIIKOM
U PUKOTTOM

Home-made capunti pasta with green peas
and ricotta

CTENK U3 KAITYCTBI C BO3AYIITHBIM AUKUM PHICOM
1 CMETAHOM

Cabbage steak with wild muri and sour cream

3
¥ TACTPOHOMMUUECKUE Y KUHBI
; OT UT'OPA I'PUIIIEUKHHA

3
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3 IGOR GRISHECHKIN CHEF’S TABLE
% Every Thursday at 7 pm our chef presents : 4
H and cooks 1
g infrequent Russian products ¥
¥  which you can try only right here right now. |
4 Special set menu - 5 000 rub per guest. H
% Wine Pairing - 2 800 rub per guest. i
& *
% For any questions please contact our manager. *
3

KAACCHKA «KOKOKO»

n3 11 TEPEMEH.
To, YTO HY?)KHO OBA3ATEABHO ITOIIPOBOBATS.

COCOCO CLASSICS

11 courses must try menu
4200 p

BUHHOE COITPOBOKAEHUE U3 4-X TEPEMEH
FOUR COURSES WINE PAIRING

2500 p

TOABKO MPU 30KA3€ BCEMM FOCTIAMM 30 CTOAOM
Available only for all the guests at the table

O6patnTecs 3a AOMOAHUTEABHBIM MEHIO K OCOULIMAHTY
Please refer to your server for additional menu

AECEPTBI/DESSERTS

AHHA TTABAOBA
Anna Pavlova

............................................................................................ 490 p

YUU3KENK « TYABCKUM TTPAHUK»

Cheesecake “Tula pryanik”

............................................................................................ 390 p

«KOKOKOPH»

Cococorn

............................................................................................ 350 p

KrEM-BPIOAE « KAMES»

Creme brulee “Cameo”

............................................................................................ 350 p

«CBUHBA-KOITMAKA»

“Piggy bank*

............................................................................................ 510 p

MAMUH AFOBUMBbIN IIBETOK

My mother’s favorite flower

............................................................................................ 550 p

MEAOBI/IK C MOPOXEHBIM 3 BOCKA

Honey cake with wax ice-cream

............................................................................................ 490 p
MOPOKEHOE/ICE-CREAM

CAOEHBIY POKOK C TTIAOMBUPOM 110 «I'OCTy»

Puff pastry with rich ice-cream “GOST-standard”

............................................................................................ 250 p

COPBET 13 OBAEITUXU

Sea buckthorn sorbet

............................................................................................ 250 p

COPBET 113 MAAOCOABHBIX OI'YPIIOB

Half-sour pickles sorbet

............................................................................................ 250 p



