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Yellow beetroot graviax with cotfage cheese
and malt chips

XyMycC U3 T'OPOXA, OBOIIIM M UMIICBHI 113 AABAIITA
Pea hummus, vegetables with pita chips

CAAAKASL XYPMA U CTPAUATEAAA
Sweet persimmon and stracciatella

«KPAB TTOA LITIYBOLI»
“"Crab under fur coat”

BPYCKETTA C AMKOI1 ®OPEABIO CAABOU COAM,
3EAEHBIM CAAATOM U OTYPEUHAS CAABCA
Bruschetta with slightly salted wild salmon,

green salad and cucumber salsa

BA®EABHBIE TPYBOUKHU CO BKYCOM
BOPOAUHCKOI'O XAEFA 11 ®OPIIIMAK M3 KOITUEHOI
CKYMBPUU

Crispy waffle rolls with Borodinsky bread flavour
and smoked mackerel forshmak

HbIIlIKI/I 13 BEAOMU PbLIBBIC COYCOM PEMYAAA
White fish donuts with remoulade sauce

3ATIEUEHHBINT KAMAMBEP,
AYKOBBIE KPEKEPbI U BAPEHBE M3 CAUBBI

Roasted camembert, onion crackers
and plum jam

ACCOI’TI/I AOMAIITHMX MACHBIX AEAMKATECOB
Homemade charcuterie assorted

--------------------------------------------------------------------------------------------

ITAIDTETHI C AYKOBBIM BAPEHBEM U I'OPSIUHUE TOCTBI
13 P’JKAHOTI'O XAEBA

Patés with onion jam and hot rye bread

TAPTAP U3 F'OBAKBEN BBIPE3KU C MATKHUM CBHIPOM
U TEIIAOM BPUOIIBIO

Beef tartare with cream cheese
and warm brioche

KocTHbI1 MO3T
C MAPUHOBAHHBIMU OBOIIIAMU

Bone marrow with pickled vegetables

XAEB C MACAOM
Bread & butter

HNKPA/CAVIAR

HKPA UEPHASI OCETPOBAS
Sturgeon black caviar

/30 1/ 2900 Prverreenn. /125 1/ 10900 p.......... /250 1/ 19900 p

HIKPA KPACHAS AOCOCEBAA
Salmon red caviar
/30 1/ 490 p..eeenen. /125 71/ 1900 Pueeeeeeeenne. /250 r/ 3700 p

OAAABI/I U3 IIIIEHMYHOM UAY TPEUHEBOM MYKU
Wheat or buckwheat pancakes

CVYIIBI/SOUPS

I'PUBHOI CYII C IIEPAOBKOY Y MOK’KEBEAOBBIM MACAOM
Mushroom soup with pearl barley and juniper oil

TBIKBEHHBII CVYII C KAPPHU, MAPMHOBAHHbBIM ABAOKOM
U1 KOITUEHBIM CYAVIYHU

Pumpkin soup with curry, marinated apple

and smoked sulguni cheese

PYCCKO-@I/IHCKA}I YXA
Russian-Finnish ukha

CVII-AATIIIIA C KYPUHBIM PYAETOM U AVILIOM
Noodle soup with chicken roll and egg
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KAACCHKA «KOKOKO»

u3 11 TEPEMEH.
To, 4TO HY?’KHO OBA3ATEABHO ITOITPOBOBATb.

COCOCO CLASSICS

11 courses must fry menu
4200 p

BUHHOE COIMPOBOKAEHUE
WINE PAIRING

3200 p

TOABKO MpU 30KA3e BCEMM FOCTIAMM 30 CTOAOM
Available only for all the guests at the table

Ob6patrrech 30 AOMOAHUTEABHBIM MEHIO K OCOULIMAHTY
Please refer to your server for additional menu

Hot-smoked catfish in malt caramel with farro
and seaweed sauce

CyYAAK B BOAOPOCASIX 3 AYKA TIOPEA, )KEAE 13 CEMAH
DPEHXEAA U ITEHA CO BKYCOM MOPHA

Pikeperch, leek, fennel jelly and sea fragrant foam

............................................................................................ 990 p
AVKUI1 AOCOCbH, PACCBITIYATBIN KYCKYC

U CAABCA U3 OT'YPLIA

Wild salmon, crumbly couscous

and cucumber salsa
.......................................................................................... 1200 p
ITACTA U3 TPEUHEBO¥ MYKH C KPABOM

Buckwheat pasta with crab
............................................................................................ 790 p

HEPEHEAKA, ®APIIIUPOBAHHASA IMEUEHBIM KAPTO®EAEM
1 TPUBAMM

Quail stuffed with baked potatoes and mushrooms

.......................................................................................... 1200 p
KVAEBSIKA C YTKOI1 U ®YA-TPA

Kulebyaka with duck and foie gras
............................................................................................ 950 p
LII:IHAEHOK TABAKA C 3EAEHBIM CAAATOM

Chicken tabaka with green salad
.......................................................................................... 1100 p
TTEABMEHU C KPOAMKOM B BYABOHE U3 ITEUEHBIX
OBOILEN CO CMETAHOU

Rabbit dumplings in baked vegetables broth

with sour cream
............................................................................................ 790 p

«KAIITIA 13 TOIIOPA».

3EAEHAS TPEUKA C BEABIMU I'PMBAMU U TOMAEHBIMUA
TOBSKbUMMU IIEUKAMUA

“Kasha iz topora®.

Green buckwheat porridge

with porcini mushrooms and stewed beef cheeks

TOMAEHBIN T'OBSKUII I3bIK, MOPKOBb ITO-KOPEYICKH
U KAPTO®EABHBIN KPEM

Stewed beef tongue, Korean carrots and pofato cream

«CTEVK MACHHKA» C ITIEUEHBIMUA OBOIITAMM, COYC
M3 KBAC

“Skirt steak’” with baked vegetables, kvass sauce

DEPMEPCKUI BYPTEP C UUTICAMU U3 KOPHEITAOAOB
Farmer’s burger and root vegetables chips

7KAPEHBIE KABAUKU CO CMETAHOI, TOMATAMU

1 3EAEHBRO

Fried zucchini with sour cream, tomato and fresh
greens

AOMAIHHH}I ITACTA KAIITYHTHU C 3EAEHBIM I'OPOIIIKOM
U PUKOTTOU

Home-made capunti pasta with green peas
and ricotta
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I IGOR GRISHECHKIN CHEF'S TABLE &
% Every Thursday at 7 pm our chef presents %
and cooks &
'!f infrequent Russian products 2
j’ which you can fry only right here and right now. §
i §
1 Special set menu - 5 000 rub per guest. %
# Wine Pairing - 3 500 rub per guest. %
# For any questions please contact our manager. 4
$

Anna Pavilova

............................................................................................ 490 p

«TYABCKHUI TIPAHUK»

“Tula pryanik”
............................................................................................ 390 p
«KOKOKOPH»

Cococorn

............................................................................................ 350 p
KPEM-BPIOAE « KAMES»

Creme brulee “Cameo”

............................................................................................ 350 p
«CBUHBA-KOITHAKA»

“Piggy bank*
............................................................................................ 510 p
MAMUH AFOBUMBIH LIBETOK
My mother’s favorite flower
............................................................................................ 550 p
MEAOBI/IK C MOPOZKEHBIM M3 BOCKA
Honey cake with wax ice-cream
............................................................................................ 490 p

MOPOKEHOE/ICE-CREAM
«UEPHAAI CMOPOAUTHA»
“Black currant”
............................................................................................ 180 p
OBAEHHXOBLIPI COPBET
C ATIEABCHMHOBBIMMU ITYKATAMM
Sea buckthorn sorbet with orange succade
............................................................................................ 180 p
ITaombsuP 110 «I'OCTy»
C BA®EABHBIM POXKOM
Rich ice-cream “GQOST-standard”
with waffle cone
............................................................................................ 180 p

WWW.KOKOKO.SPB.RU/SHOP

- MarasmH KOKOKO, rae Bbl MOXKETE
nprobpecT MOAQPKM M BbIMEYKY
OT HALLErO PECTOPAHA

- gift certificates, bakery and pastry
from our restaurant




