

F I R S T  C O U R S E
D U E T O  D E  E M P A N A D A S


P I M I E N T O S  R E L L E N O S  
( V E G E T A R I A N )


Roasted bell  pepper, stuffed with sautéed zucchini,
mushroom, asparagus, mild peppers & green beans,


served with steamed yucca, white rice and beans


S A L M O N  C O N  V I E I R A S
Fresh Atlantic Salmon and fresh gri l led jumbo scallops,


sliced shallots, Albariño wine reduction. served over
saffron asparagus risotto


L O M O  C O N  C A M A R O N E S
Charbroiled 10oz PRIME New York steak, sautéed (6)
shrimp scampi, sautéed bell  peppers and mushrooms,


served with moros rice


F I L E T E  C O N  L A N G O S T A
Charbroiled 6oz fi let mignon with a red wine


reduction and a gri l led 8oz lobster tail ,  sautéed
bell peppers and mushrooms, served with moros


rice


E N T R E E  C O U R S E
CHOOSE ONE


 (ALL ENTREES SERVED WITH SWEET PLANTAINS (MADUROS)


L E C H O N  A S A D O
Slow-roasted pork, chicarrones, steamed yucca,


served with white rice and black beans


Savory pastries fi l led with seasoned (1) beef & (1)
chicken, served with Chimichurri


T O M A T O - L O B S T E R  B I S Q U E
Creamy tomato and lobster Bisque, sherry wine,


crème fraiche & crostini


E N S A L A D A  D E L  C H E F
Fresh arugula, spring mix, wine poached apples,
onion, tomato, avocado & carrots, served with a


Ginger-sesame dressing


S E C O N D  C O U R S E
C H O O S E  O N E


P A S T E L  D E  Q U E S O  C O N  G U A Y A B A
House made cheesecake with guava marmalade,


served with fresh berries


P A S T E L  D E  C H O C O L A T E
Warm chocolate lava cake, seasonal berries, vanil la


ice cream


D E S S E R T  C O U R S E
C H O O S E  O N E


M E N U
4 - C O U R S E  P R E F I X E


C O C O  P A L M  R E S T A U R A N T


PLEASE BE MINDFUL OF OUR 2-HOUR LIMIT, SEATING TIME PER TABLE. THE REGULAR
LUNCH MENU WILL BE OFFERED FROM 11AM-3PM, THEN WE WILL ONLY OFFER THIS


PRE-FIXE MENU FROM 3PM-9PM. LAST SEATING TIME IS 9PM. VALET SERVICE
$8/VEHICLE WILL BE OBLIGATORY ALL DAY. RESERVATIONS RECOMMENDED.


SEATING SHALL BE AT MANAGEMENT’S DISCRETION. 


Valentine’s Day


6 9 . 0 0


9 5 . 0 0


6 9 . 0 0


9 5 . 0 0


1 1 5 . 0 0






