
Make a reservation

CO
cO

073088337Cafe Bistro Bar

@cafecocowhakatane

ENTREE

MAIN COURSE

SNACKS

SIDES

DESSERTS

MENU

Bruschetta Tomato and Basil  

Seafood Spaghetti Crispy Roast Chicken 

Fries Straight

Garden Salad

Seasonal Vegetables
Chefs choice

Fries Curly

Mussel Fritters
Caesar Salad

Southern Fried Chicken

Goats Cheese Beignets

Loaded Hummus Platter

Eye Fillet

Saffron and Zucchini Risotto

Fish of the Day

BBQ Beef Burger
Mango Lime Bombe Alaska

Chicken, Bacon, Brie Burger Cheesecake

Fish Burger Creme Brulee

Kumara and Avocado Burger Chocolate Tart

Herb crusted lamb rump

$34.50

$26.50
$16.00

$8.00

$7.00

 $12.00
$9.00

$18.00

$24.50

$18.00

POA

$26.50 $16.00

$38.00

$24.50 $16.00

$26.50
$16.00

$15.50

$35.00

$24.50

$22.50

$42.50

Todays seafood choice tossed through garlic, lemon,
parsley and a hint of chili.

Lemon Brined chicken roasted to perfection with
tarragon crème fraiche and served with chunky agria
fries.

Old School mussel fritters with a zesty lemon mayo
and charred lemon

Crispy prosciutto, crostini, shaved parmesan, cos
lettuce and caesar  dressing topped with a poached
egg

served with summer vegetables, tomato jam 

Beef, Bacon, caramelised onion, bbq sauce and salad
greens on toasted brioche served with fries. With Mango Coulis and summer fruits

Chicken breast, crispy bacon, brie, cranberry sauce
and salad greens on toasted brioche served with fries.

Chefs whimsy

Crispy Beer battered fish burger with salad greens and
tartare sauce

Grand Marnier and vanilla bean custard caramelised to
perfection with hazelnut biscotti. 

Crispy Kumara Patty, avocado, beetroot relish and
salad greens on your choice of bun served with fries.  

with chantilly cream and berry compote

Buttermilk marinated Chicken tenderloins in a spicy
coating with chipotle mayo.

Hummus with feta, tomato, fresh herbs and
olives, served with warm pita.
Add Lamb Kofta 8.00
Add Herb Falafels 6.00

Crispy battered goats cheese fritters with thyme
honey caramel

With olive oil, balsamic vinegar on foccacia

Seared to your liking served with fondant potato, confit
garlic and red wine jus.

your wait person will advise you of todays catch.

With Roasted Vine ripened Tomato and basil leaves 
Add Haloumi $6.00

$24.50

Crispy Pork Belly
Miso and Kumara puree, bok choy and a spicy oriental
jus.

$38.00



Make a reservation

CO
CO

CIDER/RTDS

073088337Cafe Bistro Bar

@cafecocowhakatane

WINE

BEER

COCKTAILS

 BY THE
GLASS

MOCKTAIL

ALCOHOL

Red Wine

Cider

Orange, pineapple,
cranberry, apple,
tomato

Coke, Coke Zero,
lemonade
Barista Coffee, tea or hot
chocolate

Other Wine Zero Alcohol

RTDs

Berry Bellini Seed-lip Cosmopolitan 

Aperol Spritz Old-fashioned Lemonade

Espresso Martini

Salty Dog Virgin Pina Colada

$12.00

$9.50

$16.00 $16.00

$5.50 $5.50

From
$5.00

$12.00

$16.00 $12.50

$16.00 $16.00

$16.00

$13.50

$9.50

$12.50

Stoneleigh Pinot Gris
Seifried Sauvignon Blanc
Church Road Chardonnay
Vicars Choice Light Sauvignon Blanc

Manuka Golden Ale Mata Brewery
Westend Lager Mata Brewery
Heinekin
Corona
Macs Black Mac Porter
Steinlager

Steinlager 0

Mata Very Berry
Monteiths Crisp Apple

Haha Rose
Brown Brothers Prosecco
Lindauer Bubbles
Pinot Gris, Sauvignon Blanc, Fraise, Brut

Berry Liqueur,  Bubbles and Berries Seed-lip Grove 42, cranberry juice and lime.

Aperol, Prosecco and Soda. House-made lemon syrup, lemon sorbet topped with
soda.

Kahlua, vodka, vanilla syrup, coffee shot.

Little Bird Gin and grapefruit juice with a salty rim Frozen Pineapple, coconut cream and ice-cream

Giesen Estate Pinot Gris 0.5%

Luna Pinot Noir
Church Road Merlot Cabernet Sauvignon 
Church Road Syrah

Apple and Pear Longwhite
Jim Beam and Coke
Jack Daniels and Coke
Gin and Tonic
Coruba and Coke

$11.00

White Wine

$16.00
$14.00


