
COCCOLOBA

All Day Menu
Address: Kimpton Seafire Resort & Spa

Phone: (345) 746 4111

Cuisine: Mexican Bar & Grill

Delivery terms: Order through Let's Eat food delivery app.

Delivery times: Mon-Sun: 12pm-5pm

APPETISERS
CHIPS + SALSA CI$10

fire-roasted salsa, pineapple tomatillo, molcajete salsa

ELOTE CI$14

grilled corn, tortilla crisps, cotija cheese, cilantro, lime, chipotle aioli

MARKET FRESH CEVICHE CI$16

leche de tigre, avocado, cancha corn, sweet potato, plantain chips

CHICARRONES CI$9

crispy pork chips, chili soy vinaigrette

CHICKEN QUESADILLA CI$16

menonita cheese, jalapeño peppers, black beans

BEEF TLAYUDA CI$18

braised short rib, oaxaca cheese, black bean purée, avocado

SALADS
WILTED KALE CI$15

roasted sweet potato, pumpkin seeds, red pepper, corn, lemon herb vinaigrette

QUINOA CI$15

carrots, kale, queso fresco, dried cranberries lemon herb vinaigrette

ROASTED CAULIFLOWER SALAD CI$16

chickpeas, heart of palm, avocado, arugula red onion, citrus dressing
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SALAD ADD ONS

coriander crusted tofu (CI$6), grilled chicken (CI$7), grilled mahi (CI$8), sauteeded garlic shrimp (CI$9)

TACOS + CO

3 per order

PESCADO VERDE CI$17

grilled mahi-mahi, pineapple tomatillo, roasted pepper, queso fresco

CHICKEN TINGA TACOS CI$17

oaxaca cheese, chipotle peppers, guacamole, spicy aioli

RED CHILI PORK CI$17

kimchi pork belly, spicy mayo, pickled red cabbage

CHIPOTLE PORTOBELLO CI$16

salsa criolla, cilantro crema, avocado

SHRIMP TOSTADAS CI$18

garlic shrimp, jalapeño remoulade, radish, queso fresco

BEEF TOSTADAS CI$18

braised short ribs, kimchi, lime crema, onion, cilantro

SIGNATURE TACOS

2 per order

LOADED TOSTADAS CI$18

black bean purée, braised beef, lettuce pico de gallo, queso fundido, spicy aioli

CHARRED OCTOPUS CI$19

mole rojo, cilanto aioli, pickled red onion, lime

SANDWICHES + CO
LATIN BURGER CI$17

salsa criolla, oaxaca cheese, chimichurri, aji amarillo aioli, brioche



CRISPY MAHI SANDWICH CI$17

escovitch, spicy aioli, remoulade, multigrain brioche

SALCHICHA DE POLLO CI$15

chicken chorizo, bacon, jalapeño peppers, onion, tomato, avocado aioli, bolillo bread

VEGGIE BURRITO CI$16

black beans, sweet potato, quinoa, piquillo peppers, citrus dressing

ENTREES
LOMO SALTADO CI$32

picanha steak, shiitake, fingerling potato, tomato, huancaina sauce

CATCH OF THE DAY CI$28

local greens, roasted sweet potato, butternut purée, avocado salsa

POLLO ASADO CI$26

achiote roasted chicken, tomato rice, roasted vegetables

SEARED SCALLOPS CI$29

patatas bravas, brussel sprouts, piquillo peppers, chipotle corn purée

SWEETS
ICE CREAM BAR CI$7

white chocolate, mango, coconut, lime

MERINGATA DE FRESAS CI$9

strawberry margarita mousse, meringue, lime

CHURROS CI$9

cinnamon sugar, chocolate sauce

CARAMEL BROWNIE CI$10

dulce de leche, toasted white chocolate, vanilla gelato
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