
ALL DAY BREAKFAST

SMOOTHIE BOWL

PINK HEAVEN (49K)
A vibrant smoothie bowl with dragon, berry, and 
banana. Topped with granola and fresh fruits.

BERRY BLISS (59K) 
A blend of mixberryes, and banana. Served with 
crunchy granola and chia seeds for the ultimate 
berry experience.

GREEN HULK (55K) 
Packed with spinach, mango, spirulina and 
banana.This green powerhouse smoothie bowl is 
both nutritious and delicious

All smothie bowls are made with coconut yoghurt as 
the base. ( can be changed to regular yoghurt upon 
request)

EGG DISHES

MORNING SILK EGGS (60K) 
Poached egg on creamy yoghurt with spicy paprika 
sauce and olives, served with 2 slices of sourdough 
garlic bread

FETA SHAKSHUKA (89K) 
Eggs poached in a rich tomato sauce and feta cheese. 

Served with 2 slices of  sourdough garlic bread 

AVOCADO TOAST (39K) 
Smashed avocado on toasted sourdough 
Green Comfort —69K 
Poached Egg + Mushroom Sauté + Herb 
Mix Creamy Delight —72K
Scrambled Egg + Feta Cheese + Cherry Tomatoes 
Ocean Boost —79K 
Grilledmahi mahi + Cherry Tomatoes + Herb Mix

CHICKEN CESAR SALAD (49K) 
Fresh romaine, herb-grilled chicken, shaved 
parmesan, crunchy croutons, and house-made 
Caesar dressing

PROTEIN SHAKE 
Nutritious shakes made with clean ingredients, 
available with whey or plant-based protein. 
• Banana Cacao Protein (55K)
–banana, cacao, whey protein 
• Berry Protein Boost (59K) 
–mixed berries, banana, whey protein 
• Matcha Protein Shake(59K)
–matcha, milk, whey protein 
• Vanilla Peanut Protein(55K)
–banana, peanut butter, vanilla, protein

GLUTEN FREE PANCAKE & WAFFLE

SOUFFLE PANCAKE (79K) 
Fluffy soufflé pancakes topped with brûléed banana, 
served with caramelized granola, honey, creamy ice 
cream, and peanut butter on the side.

GOLDENRICH WAFFLE (79K) 
Golden, crisp gluten-free waffle topped with brûléed 
banana, served with caramelized granola, honey, 
creamy ice cream, and peanut butter on the side

SOUPS& BROTHS

BEEF BONE BROTH (69K) 
Slow-simmered beef bones creating a rich, 
nourishing broth, finished with herbs and a touch of 
seasoning 

OXTAIL SOUP (69K) 
Tender slow-cooked oxtail in a flavorful clear broth 
with vegetables and aromatic spices 

PUMPKIN SOUP (45K) 
Creamy roasted pumpkin soup blended until smooth, 
lightly seasoned and served warm



COCOLOKA SIGNATURE

PROTEIN BOWL

A hearty protein bowl featuring your choice of 
chicken, beef, mahi-mahi, or vegan falafel, served 
with brown rice, sautéed greens and carrots, 
steamed edamame, sauerkraut, and peri-peri 
chickpeas,house sauce on the side.

FALAVEL (V) (65K)
CHICKEN(95K) 
MAHI MAHI --- 200 g ( 120K) 
BEEF ---- 200g (175K)

PROTEIN WRAP 

House-made gluten-free wrap filled with fresh salad, 
house-made yogurt sauce, mozzarella cheese, and 
your choice of protein: mahi-mahi, beef, or chicken. 
Served with fresh pico de gallo and creamy 
guacamole. 

Choose your protein: 
FREE RANGE CHICKEN(95K) 
MAHI MAHI ( 120K) 
GRASSFED GROUND BEEF (120K)

GLUTEN FREE /SOURDOUGH PIZZA

COCOLOKA PIZZA 
Your choice of gluten-free or sourdough base, topped 
with house tomato sauce, mozzarella, and your 
choice of protein. 
CHICKEN (80K) | BEEF (85K)| MAHIMAHI (85K) 
VEGAN (70K) 

CREAMY MUSHROOM PIZZA 
Gluten-free or sourdough base topped with creamy 
mushroom sauce, sautéed mushrooms, melted 
mozzarella, and baked to a golden finish. CHICKEN 
(85K) | BEEF (90K)| MAHIMAHI (90K) VEGAN (75K)

PASTA 

TOMATO PASTA 
Pasta tossed in a rich house-made tomato sauce with 
herbs and parmesan, served with your choice of 
protein. 
CHICKEN (69K) | BEEF (75K)| MAHIMAHI (75K) 
VEGAN (65K) 

CREAMY MUSHROOM PASTA 
Pasta tossed in a rich creamy mushroom sauce with 
sautéed mushrooms and parmesan, served with your 
choice of protein. 
CHICKEN (74K) | BEEF (80K)| MAHIMAHI (80K) 
VEGAN (69K)

GREENGODDESS PASTA 
Pasta tossed in a vibrant house-made pesto sauce 
with herbs and parmesan, served with your choice of 
protein. 
CHICKEN (74K) | BEEF (80K)| MAHIMAHI (80K) 
VEGAN (69K) 

HOMEMADE BRIOCHEBURGER 

Your choice of protein served in a soft house made 
brioche bun with fresh vegetables, melted cheese, 
and our signature house sauce. Served with crispy 
potato wedges. 

Choose your protein: 
FALAVEL (V) (79K) 
FREE RANGE CHICKEN(95K) 
MAHI MAHI ( 125K) 
GRASSFED GROUND BEEF (125K)



DESSERTS  DRINKS

COCONUT CHIA PUDING (39K) 
Creamy coconut chia pudding made with chia seeds 
and coconut milk, topped with fresh tropical fruits. 

PROTEINBAR (39K) 
House-made protein bar with dates, chia seeds, 
superfoods, and maca powder for a natural energy 
boost. 

SNICKERS (39K)
A naturally sweet house-made snickers bar made 

with dates, roasted peanuts, and chocolate.

CHOCOLATE CAKE (45K) 
A rich and moist chocolate cake with deep chocolate 
flavor and a smooth finish.

CARROT CAKE (39K) 
Soft carrot cake with warm spices, layered with 
smooth cream cheese frosting.

HONEYCAKE (49K) 
Light honey cake layered with smooth cream and a 
gentle honey sweetness.

ENERGY BALL (19K) 
A wholesome energy ball made with dates, nuts, 
chia seeds, and superfoods for a natural boost. 

RAW VEGAN CHEESE CAKE (49K) 
Creamy raw vegan cheesecake made from cashews, 
coconut, and dates —naturally sweetened and full 
of pure goodness. No dairy, no bake, just nature’s 
richness. 
Flavours: 
• Passion Bliss–tangy tropical notes of passion fruit, 
light and refreshing. 
• Lemon Glow–bright, zesty, and perfectly balanced 
with coconut cream. 
• Strawberry Dream–soft, fruity, and delicately 
sweet with real berries. 
• Mocaholic–rich cacao and coffee blend for deep, 
indulgent flavor.

COLDPRESSED JUICES
Cold-pressed daily from local fruits and vegetables. 
Mix & match your own blend or enjoy our favorites: 
• Sunrise Glow (55K)
–orange, carrot, turmeric, ginger 
• Green Revive (55K)
–cucumber, spinach, pineapple, lime 
• Beet Beauty (55K)
–beetroot, apple, carrot, ginger, lemon 

SPECIAL COOLERS 
Naturallysparkling & light 
• PassionMint Cooler (29K)
–soda, lime, mint , passion fruit
• Coconut Spark (29K)
–coconutwater, soda, lemon 

• Strawberry Lemon Fizz (39K)
–strawberry puree, lemon, soda

HEALING TONICS & ELIXIRS 
Inspiredby traditional Balinese remedies 
• JamuTurmeric (28K)
–turmeric,tamarins, ginger, blackpepper, herbs 
• Lemon Honey Ginger (28K) 
–lemon, honey, ginger,soothing warm blend for body 
& soul 
• Herbal Detox (28K)
–lemon grass, mint, lime, cucumber

COZY DRINKS 
• CeremonialCacao (75K) 
• Hot Chocolate(45K) 
• Hot Matcha(49K)

COFFEE& TEA
Hot Iced 

Espresso| Americano 29K      39K 
Cappucino | Latte 39K      49K 
Decaf 45K      55K 
Rosella Tea 25K      29K 
Lemon grass Tea 25K      29K 
Black Tea 25K      29K 


