
CH EFS CHOICE
3 courses  ...........................................75.–
5 courses  ...........................................95.–

APÉRITIFS
+
Pata Negr a I bér ico� 28.– 
With toasted bread

Gr i lled � 16 .–  
Coco Sausage
Fennel seeds, red wine hop mustard

Gr i lled�  14 .– 
Em pa na da�  
With mushrooms, pumpkin  
and herb yogurt

Smok ed �  16 .–	
Cau liflow er Nuggets
Aioli, chili, lemon

Coco's Tacos� 16 .–  
With mole, tomato salsa,  
crispy onions and coriander 
	 with rib eye 
	 with Swiss prawns

STARTERS
Hand-cut � 2 4 .– 
Beef Tartare� 38.–
Crispy onions, cornichons, capers

Wi n ter � 16 .50 
Lea f Sa la d
With mushrooms, grapes and seeds�

Gr i lled Poi n ted� 16 .–  
Ca bbage Sa la d  
With tarragon, hazelnuts, dried 
tomatoes and bagna caud

Sa lmon Aguachi le� 2 4 .–   
With tomatoes, cucumbers,  
coriander and soy crisp 

A rtichok e Sa la d� 19.–
Balsamic, parmesan, pine nuts,  
black truffle

Coco Fr ied Chick en� 21.–  
Braised aubergine,  
chili mayonnaise, coriander

Gr i lled� 28.– 
Beef Ca r paccio	  
With artichokes, rocket,  
mushrooms and parmesan

PASTA
Bucati ni� 38.–  
Pu tta n esca�
With tomatoes, olives, capers, chili, 
basil and sashimi-style tuna strips

Tru ffle Bucati ni� 3 4 .–
With sake dashi, autumn truffle  
and parmesan

SIDES 
Seasona l v egeta bles� 8.–

Tru ffle fr ies � 16 .–

R isotto 	�  8.– 

Tru ffle R isotto � 14 .–

Fr ench fr ies� 8.–

DESSERTS
Molten � 14 .– 
Chocolate Ca k e 
With vanilla ice cream

Ca r a m elised Figs� 14 .– 
Mit Pekannuss und Vanilleglace

Cr ispy A pple Pock et � 14 .– 
Vanilla ice cream, caramel

A ffogato a l Ca ffé � 11.50 
Vanilla ice cream and espresso

Plu m Cru m ble� 14 .– 
With cinnamon ice cream 
 

FROM THE CHARCOAL GRILL
Beef en tr ecôte Ojo de Agua, 250g..................................................58.–
Côte de Bœu f 800g......................................................................... 125 .–
Beef Tom a h aw k 1000g.................................................................. 180.–
Beef R ib Ey e 300g...............................................................................58.–
Vea l cu tlet 350g...............................................................................59.–
Chick en thigh stea k 220g...........................................................29.–
Beef fi llet  Ojo de Agua, 220g............................................................62 .–
Whole sea bass ......................................................................39.–/78.–
Whole sole 200g.................................................................................59.–
T u na Stea k 200g............................................................................... 4 6 .–
M editer r a n ea n t u r bot for 2 persons ..................................... 118.–  
Tomatoes, olives, capers and herbs

On e sauce i nclu ded w ith a ll gr i lled dish es: 
Chimichurri, porcini cream sauce or Béarnaise sauce

Entrecôte, beef fillet and rib eye: Dieter Meier’s Estancia, 
Argentina; Pata Negra Ibérico: Spain;  
All other meats: Switzerland; Sole: Netherlands
Prawns: Switzerland; Tuna: Philippines
Salmon: Norway; Sea bass & bream: Greece; Turbot: Spain
Mozzarella & stracciatella: Italy
All breads and baked goods are produced in Switzerland.
For detailed information on fish sourcing as well as allergies or 
intolerances, please ask our service team.
All prices in CHF incl. 8.1% VAT.



SCHAUMWEINE
Prosecco Millesimato 
Furlan (IT)
Glera
9.50 | 6 6 .–

Cu v ée A lex a n dr e
Soutiran, 1er Cru (FR)
Pinot Noir, Chardonnay  
Pinot Meunier
16 .– | 110.–

Fr a nci acorta Bru t
Villa Franciacorta (IT)
Chardonnay, Pinot Noir
13 .– | 89.–

Bla nc de Bla ncs
Ruinart (FR)
Chardonnay
175 .–

Bi lleca rt Bru t Rose 
Billecart – Salmon (FR)
Pinot Noir, Chardonnay
125 .–

Dom Pér ignon
Dom Pérignon (FR)
Chardonnay, Pinot Noir
320.–

ROSÉWEINE
Fisch er’s Fr itz 
Federw eisser 
Turmgut Erlenbach (CH)
Pinot Noir 
8.50 | 58.–

Whisper i ng A ngel 
Château d’Esclans (FR)
Grenache, Cinsault, Vermentino
11.– | 77.–

M ir ava l
Brad Pitt & Marc Perrin (FR)
Syrah, Grenache, Cinsault
69.–

ROTWEINE
Pi not Noir
Klosterkellerei Einsiedeln (CH)
Pinot Noir
9.– | 59.–

G’ d’ Estou r n el
Château Cos d’Estournel (FR)
Merlot, Cabernet Sauvignon  
Cabernet Franc
11.– | 75 .–

Lau r el
Clos I Terrasses (ES)
Cabernet Sauvignon  
Garnacha, Syrah
15 .–  |  105 .–

Trus R eserva
Bodega Trus (ES)
Tempranillo
13 .– | 9 0.–

Tr eggi a i a
Villa Bibbiani (IT)
Sangiovese, Cabernet Sauvignon
9.50 | 6 6 .–

I latr a i a
Brancaia (IT)
Cabernet Sauvignon 
Petit Verdot, Cabernet Franc
15 .– | 110.–

Château Phélan Ségur
Château Phélan Ségur (FR)
Cabernet Sauvignon  
Cabarnet Franc, Merlot
110.–

A lter Ego
Château Palmer (FR)
Cabernet Sauvignon, Merlot 
165 .–

Ch âteau Pon tet- Ca n et
Château Pontet-Canet (FR) 
Cabernet Sauvignon,  
Merlot, Cabernet Franc
2 6 .– | 180.–

WEISSWEINE
R estau r a n t Coco   
H eida
St. Jodern Kellerei (CH)
Savagnin Blanc
10.– | 69.–

R iesli ng Fei n h er b 
Weingut Wegeler  (DE)
Riesling 
9.– | 63 .–

Grü n er Veltli n er  
Ca r acter e
Weingut Weszeli (AT)
Grüner Veltliner
8.50 | 58.–

Petit Ch a blis
Domaine Durup (FR)
Chardonnay
9.50 | 6 6 .–

Ni va r i us
Nivarius Blancos de Finca (ES)
Tempranillo Blanco
9.50 | 6 0.–

M âcon Ver ze
Domaine Leflaive  (FR)
Chardonnay 
18.– | 125 .–

Bla nc du Vi llage  
Se m i na r
Weingut Diederik (CH)
Cabernet Blanc, Sauvignac, Muscaris  
65 .–

Per lato del Bosco
Tua Rita (IT)
Vermentino
6 0.–

Cervaro della Sala
Marchesi Antinori (IT)
Chardonnay, Grechetto
14 0.–

W E I N K E L L E R
Raritäten und Weinspezialitäten 
aus nah und fern finden Sie  
in unserem schönen Weinkeller.

DIGESTIF
Ou r serv ice tea m w i ll be h a ppy to r ecom m en d 
a suita ble digestif for you


