Enjoy a curated selection of Cocina’s most
loved dishes with our chef’s set menus.
Seasonal, balanced, and made for sharing
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Saporeo
Min. 2ppl $55 pp
Totopos | Corn chips, salsa tatemada
Aguachile | Swordfish, cucumber and chilli water, candied jalapefio, cumin, radish
Torta | Smoked ham hock, sour onion and salsa verde bun
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Carne Asada | 300g Riverine Striploin, asado sauce, charred cebollita onion
Tinga | Chipotle chicken breast, cabbage slaw, pickled green tomato, pepita crunch

Tortillas | Pickles

De Lujo
Min. 2ppl $90 pp
Totopos | Corn chips, salsa tatemada
Ostra | Wheelers Merimbula Lake rock oyster, Leche de Tigre
Callo de Hacha | Scallop in shell, diabla butter, smoked chorizo, lime
Tostada | South Coast Yellowfin tuna, guajillo marinade, avocado crema
Aguachile | Swordfish, cucumber and chilli water, candied jalapefio, cumin, radish
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Pulpo | Charred octopus salad, aji amarillo sauce, mixed herbs, chilli oil
Cerdo al Pastor | Slow roast pork shank al pastor, charred pineapple salsa, coriander
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Tinga | Chipotle chicken breast, cabbage slaw, pickled green tomato, pepita crunch

Carne Asada | 300g Riverine Striploin, asado sauce, charred cebollita onion

Tortillas | Pickles | Salsas de casa

One menu selection per table, min. 2ppl. Please notify our staff of

any allergies or dietary requirements. Our menu contains allergens

but can be adjusted when possible 1.6% Fee on all card transactions
15% Public Holiday Surcharge No split bills
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