Coco
“The best things in life are free.
The second best things are really,
really expensive.” C. Chanel

zucchini and summer squash “noodles”,
red pepper- tomato sauce, eggplant

shrimp cakes

$23
daily
$22

bucatini carbonara

$17

pappardelle funghi

$16

applewood smoked bacon, pancetta, pecorino
romano, egg

$10

caramelized mushrooms, leeks, spinach,
sherry cream, pappardelle pasta

$11

add chicken

$19

lamb bolognese

daily

$18

choose pappardelle or bucatini pasta

see our specials for today’s feature

pate du jour

house seasoned and grilled hanger steak,
rosemary frites, arugula, maitre d’ butter

Hungarian paprika cream with onions and
mushrooms, caraway spaetzle, vegetable du jour

ginger, scallion, orange sweet chili sauce

cheese!

steak frites

poulet du jour
pork tenderloin paprikash

Appetizers
ratatouille “pasta”

Entrees

gluten free pasta available~
ask your server for details

$12

cornichons, pickled apricots

swedish meatballs

Trout

$10

lingonberry sauce

butternut squash bites
quinoa crusted, lavender aioli,
cassis reduction

herb and lemon roasted Idaho Trout,
potato-apple hash, arugula,
your choice of sauce

$8

Salads

house salad

$8

caesar

$10

Pizza

French vinaigrette tossed field greens, grape
tomatoes, red onion, crispy parsnips
classic caesar with sun dried tomatoes,
parmesan cheese, croutons

chicken caesar
pear chicken

honey mustard dressed greens, grilled
chicken, walnuts, gorgonzola, craisins

arugula

cheese and c&c pepperoni

puy lentil, roasted beet, carrot,
crumbled chevre, walnuts, field greens,

$15

tomato sauce, mozzarella

caprese

$13

italian

$16

veggie rouge

$15

tomato sauce, mozzarella, fresh tomato,
fresh basil

$14
$14

tomato sauce, mozzarella, baby meatball,
pepperoni,prosciutto, olives
hot cherry peppers

$8

tomato sauce, mozzarella, spinach, roasted red
pepper, red onion, asparagus, mushrooms

$10

pea & prosciutto

$15

caramelized mushroom

$15

EVOO, aged balsamic, shaved parmesan

french country

$20

lemon beurre blanc
gorgonzola cream
horseradish caper
citrus vinaigrette

garlic oil and ricotta
with roasted garlic

Moules

garlic oil and ricotta
leeks, arugula, truffle oil, parm

fresh PEI mussels with rosemary frites

provençal tomato, garlic, white wine, herbs $16
thai curry coconut red curry, cilantro
$16
portuguese chorizo, garlic, smoked
paprika, fennel seed, coriander, onion, lemon

sacre bleu! gorgonzola cream
burnt orange chipotle cream, parsley

$17
$16
$16

el greco

$16

garlic oil and ricotta
chicken, sun dried tomato,
kalamata olives, spinach,
gluten free pizza crust available

lamb burger

$2.5

smoked paprika, garlic, fennel, coriander,
rosemary frites

$14

