
Salads
    THREE BEAN salad 7.45 
Three bean mix and romaine lettuce, topped with cucumber, 
fresh avocados, sweet drop peppers, toasted pumpkin seeds 
and drizzled in agave and mustard dressing.

ADD CHICKEN OR  PRAWNS  2.00

LIME & Quinoa salad 7.45 
Quinoa served on a bed of romaine lettuce, topped  
with fresh cherry tomatoes, beetroot, cucumber, fresh 
avocado and creamy feta cheese drizzled in mango salsa.   

ADD CHICKEN OR  PRAWNS  2.00

QUESADILLAS  6.00
A Mexican tradition. A folded tortilla stuffed  
with Monterey Jack cheese, refried beans  
and salsa. Plus your choice of filling:
      PORTOBELLO MUSHROOM  
With chargrilled peppers and onions.
PULLED PORK   
Slow-cooked and marinated with achiote and citrus juices.
CHICKEN TINGA   
Slow-cooked pulled chicken marinated in a chipotle salsa.

Empanadas  5.00
Crispy pastries stuffed with Monterey Jack  
cheese and your choice of filling. Served with  
fresh chimichurri on the side. Choose from:
BEEF CHILI   
Made with authentic spices and chiles.
VEG CHILI
Gently cooked vegetarian chili, using a delicious blend  
of the finest chiles and authentic spices.

TOSTadas      4.00
Traditional Mexican dish of toasted tortillas  
served up with pink pickled onions and Monterey  
Jack cheese, plus your choice of tasty topping:
CHICKEN TINGA  Slow-cooked pulled chicken marinated  
in a chipotle salsa and topped with salsa pico de gallo.
BEEF CHILI  Traditional chili seasoned with a tasty mix  
of chiles and spices. Served with chipotle salsa.
VEG CHILI Gently cooked vegetarian chili, using a 
delicious blend of the finest chiles and authentic spices,  
topped with salsa pico de gallo.

Mexican style PAPAS 4.00
Potatoes roasted with Mexican seasoning and served with 
smoky chipotle crema.

CORN FRITTERS 4.00
Grilled corn fritters mixed with Monterey Jack cheese,  
jalapeños and spring onion. Topped with sour cream.

CALAMARES  7.00
Crispy battered squid, served with lemon and garlic aioli.

COCINa’s Meatballs     6.00
Homemade beef and chorizo meatballs served in Mexican 
hot sauce with roasted peppers and onions.

    Pan De Yuca  6.00
Cheesy dough balls served with chipotle butter.

BABY BACK RIBS  6.00
Slow-cooked pork ribs marinated in Cocina sauce,  
served with roasted mixed peppers and onions. 

Mini Chicken skewers     6.00
Seasoned with Cocina mixed spices and served  
with a smoky chipotle crema.

king prawn skewers     6.00
King prawn and cherry tomatoes skewers, served with chili 
seasoning and a sweet mango sauce.

    Halloumi Fries  6.00
Served with sweet chili pepper jam salsa.

PORTOBELLO MUSHROOMS 6.00
Stuffed with poblano strips, topped with Monterey Jack 
cheese and pepper jam salsa.

JALAPEÑO HOT SHOTS     6.00
A jalapeño pepper stuffed with cream cheese and coated in 
crunchy breadcrumbs. Served with our fiery habanero sauce.

FIERY WINGS IN HOT SAUCE     6.00
Five succulent Buffalo chicken wings, served with a choice  
of our spicy Mexican hot, habanero hot or inferno sauce.

    CACTUS STRIPS 6.00
Cactus strips with chili seasoning, oozing in melted  
Monterey Jack cheese.

Cocina wing roulette     11.95 
Take your chances with 12 Buffalo chicken wings,  
randomly spiced with Mexican hot, smoky chipotle  
and habanero inferno salsa. Dare you play the game? 

Traditional mexican nachos   7.45
Lightly salted tortilla chips served with cheese, jalapeños, 
sour cream, guac crema and salsa pico de gallo.

LOAD UP YOUR NACHOS:  
GUACAMOLE  1.50    CHARGRILLED CHICKEN  2.00 
CHORIZO  2.00          BEEF BARBACOA  2.50

Sharers

Vegetarian Can be made gluten-free on request.

Latin Tapas We suggest 2-4  
TAPAS Per person

Burrito
With rice, chargrilled peppers and onions,  

black beans, jalapeños, Monterey Jack cheese,  
sour cream, romaine lettuce and salsa pico de gallo. 

Served with chipotle slaw, and a side of Mexican 
seasoned skin-on fries or sweet potato fries.

   ENCHILADAS
Two corn tortillas rolled around your choice of filling 

and Monterey Jack cheese, served on a bed of 
rice with refried beans. Covered in chipotle sauce, 
topped with grated cheese, salsa pico de gallo and 

drizzled in sour cream.

Sides
Chunky Guacamole         3.45

Elote corn COB          2.70

Mexican Fries          2.95

Sweet potato fries          3.75
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Cocina Specials

Build your own for 12.95

    VIVA LA VEGAN burger      13.95
Meat-free patty using only whole plant-based ingredients 
including mushroom, pea and beetroot served in a bun  
with vegan cheese, chipotle ketchup and guacamole.  
Served with slaw and a side of Mexican seasoned  
skin-on fries or sweet potato fries.

big beefy   13.95
A homemade prime beef and chorizo burger. Served with 
fire-roasted poblano peppers, romaine lettuce, beef tomato, 
Monterey Jack cheese and smoky chipotle ketchup.

Cocina chicken   13.95
Chargrilled chicken breast with fajita seasoning.  
Served with peppers, onions, romaine lettuce and beef 
tomato. Topped with sweet pepper jam and guac crema.

SERVED WITH CHIPOTLE SLAW AND A SIDE OF mexican 
seasoned skin-on fries OR SWEET POTATO FRIES.

MEXICAN SNAPPER  14.95
Red snapper marinated in achiote with a lemon and caper 
sauce, mango chunks, lime rice and mixed peppers. 

Meatball skillet     13.95
Homemade beef and chorizo meatballs, slow-cooked  
in a spicy hot sauce. Served with chargrilled peppers  
on a bed of Mexican rice.

Chicken Brochetas  13.95
Two skewers of seasoned chicken, accompanied by 
chargrilled cactus, peppers and onions. Served on a bed  
of Mexican rice, with slaw and chipotle crema on the side.

Chili CON CARNE     12.95 
Traditional beef chili, gently cooked using a blend of the 
finest chiles and spices. Served with rice, sour cream and 
tortilla chips.       Vegetarian chili option available.

    FAJITAS  
Chargrilled peppers and onions in Cocina spices with 
jalapeños, grated Monterey Jack cheese, sour cream, 
guacamole, salsa pico de gallo and soft flour tortillas.  
Choose from: CHARGRILLED CHICKEN 15.95 
PORTOBELLO MUSHROOM       13.95

1. CHOOSE YOUR BASE:

2. SELECT YOUR FILLING:

CHICKEN & CHORIZO  
Chargrilled chicken and chunks of smoky chorizo.

BBQ JACKFRUIT 
Pulled jackfruit marinated in BBQ sauce. 

PULLED PORK
Slow-cooked pulled pork marinated with achiote and citrus juices.

BEEF BARBACOA +1.00
Slow-cooked prime cut marinated in a chipotle  chili sauce.

Spice it up? Ask your server for a spicier salsa!

We follow strict hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products there is a small possibility that allergen traces may be found in any item. Speak to a member of staff if you have any food allergies or intolerance. Vegan, gluten-free and full allergen menus available on request.


