Baked French Onion

Caramelised onions in beef broth, topped with sliced Focaccia
bread, Emmental and Mozzarella cheese.
Baked till golden brown.

23.00

Classic Mushroom
Fresh Portobello, Swiss brown, white button mushrooms and
a pinch of dried ground Porcini mushroom, sautéed with
garlic and cooked in beef and chicken stock.
Fresh cream for a creamy texture.
Served with single sliced of Focaccia garlic toast.

15.00

Cream of Tomato
Made with ripe red local tomatoes, light chicken broth
& cream. Served with a single Focaccia garlic toast.

15.00

SALAD

Garden Salad

Selection of premium salad leaves, tomatoes, sliced capsicum,
apples and red onion, drizzled with the choice of
Kokopelli Tangy Salad Cream, Honey Mustard Vinaigrette
or Balsamic dressing.

18.00

Potato Salad
Boiled potatoes, green apples and celery ‘wrapped’
in delicious tangy mustard cream, placed on a bed of premium
salad leaves. Topped with beef bacon bits.

20.00

Classic Coronation Chicken Salad
Selection of premium salad leaves, tomatoes, sliced capsicum,
apples and red onion. Topped with
roast chicken with coronation dressing.

25.00

Grilled Prawn, Fish and Calamari Salad

Selection of premium salad leaves, tomatoes, sliced capsicun}
apples and red onion. Topped with grilled prawns, fish X
and calamaries. Drizzled with the choice of
Kokopelli Tangy Salad Cream,
Honey Mustard Vinaigrette or Balsamic dressing.

28.00
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Roast Chicken Ballotine
Golden roasted chicken, stuffed with mushrooms, onions,
chicken cold cuts, herbs and spices. Served on a bed of
mashed potatoes, creamy mushroom sauce
and sautéed vegetables.

30.00

Pan-fried Salmon
Salmon, pan-fried, drizzled with tangy lemon butter sauce,
served with mashed potatoes and sautéed vegetables.

58.00

Braised Lamb Shank

Tender and succulent Australian lamb shank,
braised to perfection. Served on a bed of mashed
potatoes and Focaccia garlic toast.

80.00

Kokopelli Chilli Short Ribs

Tender and succulent beef ribs, slow cooked in
Kokopelli Chilli Rib Sauce.
Served with mashed potatoes and sautéed vegetables.

90.00

French Fries
15.00

Mashed Potatoes
8.00

Focaccia Garlic Toast
8.00



Seafood Marinara
Linguine, cooked in Classic Marinara Sauce, garlic,
sautéed prawns, calamaries and fish.

28.00

Seafood Linguine Aglio Olio
Linguine, cooked with chilli oil, garlic, chilli padi, sautéed,
prawns, calamaries and fish.

Capsicum, cherry tomatoes and fresh herbs

28.00

Pasta Gambarelli
Linguine, sautéed prawns, cooked in
Classic Marinara Sauce and béchamel sauce.
Topped with chilli flakes. Served with Focaccia garlic toast

28.00

Roast Chicken Pasta
Roast Chicken slices, served with linguine, cooked in
Classic Marinara Sauce.

28.00

Roast Chicken Alfredo

Linguine cooked in cream and cheese, topped
with roast chicken slices.

28.00

E-fungi
Sautéed mushrooms, your choice of Classic Marinara Sauce,
cream sauce or chilli oil.

28.00

Rolled Beef Lasagna
Hand-rolled cooked lasagna pasta, filled with minced beef and
Italian herbs, eggs and Ricotta cheese mixture.
Topped with Classic Marinara Sauce, béchamel sauce and
Mozzarella cheese. Baked till golden brown.

30.00

Smoked Duck

E when available
f Slices of smoked duck breast, cooked in Classic Marinara
/ Sauce or chilli oil or pesto cream.

30.00
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Kokopelli Signature Fried Koey Teow
Flat rice noodles, fried with garlic prawns, fish cakes,
g bean sprouts, chives, egg, soy sauce and fresh chili paste.

15.00

L T G:REL BERE@BET 1 ) N=S

Moules Gratin
Sautéed mussels, topped with béchamel sauce and
mozzarella cheese. Baked till golden brown.
Sprinkled with chilli flakes.

25.00

Seafood Gratin
Sautéed Seafood, topped with béchamel sauce and
mozzarella cheese. Baked till golden brown.
Served with single slice of Focaccia garlic toast.

28.00

Mushroom Bruschetta
Sautéed mushrooms, cooked in cream or chilli oil.

18.00

PIZZA

Please ask our wait staff for today’s selection

Margherita 25.00
Pollo (chicken) 28.00
E-Fungi (mushrooms) 28.00
Frutti di Mare (mixed seafood) — 28.00
Smoked Salmon 30.00
Smoked Duck 30.00

For your peace of mind, our Classic Marinara Sauce,
béchamel Sauce and home-made Tomato Soup
contains chicken stock. Mushroom Sauce and

Classic Mushroom Soup contains chicken stock

Please inform our staff for any special
dietary requirements
or allergies. We cannot guarantee
traces of nuts are
not in any of our products




SUNDAY
4
By

@
OKOPELLI

e

40,

ed with
mbled eggs,
h bread.

Madame
icken ham, sandwiched
bugh bread, topped with
Served with a side of salad.

)0

ssant
mixed seafood and

redded iceberg
e side.

en Croissant
ur delicious Coronation dressing.
fresh shredded iceberg lettuce
vissant. Served with a side salad.

29.00

el Cheese Croissant
ooms with béchamel sauce,
1 an oven till golden brown.
side salad.

Brunch at Kokopelli
Sunday
10.30am-3.00pm (closed)

MWV
TEMPLER

87 Jalan Templer, Petaling Jaya.
019-2677 666
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MOCKTAILS AND ADES

Kokopelli Lemonade
Bandung Chik Chik Boom
Gunner
Fly Me to The Moon
Pantai Chendering Citrus

13.00

SOFT DRINKS

Coke
Coke Zero
100 Plus
Ginger Ale and
Sprite
8.00
Coffee
Americano 9.00
Espresso 9.00
Cappuccino 12.00
Latte 12.00
Chocolate Drinks

Hot Chocolate 13.00
Iced Chocolate 15.00

Teas
English Breakfast 8.00
Chamomile 8.00
Earl Grey 8.00
Green Tea 8.00
Lemon Tea 8.00
Boh Garden Teas 10.00

Kokopelli Iced Lemon Tea ~ 10.00

Water / Soda

Mineral Water (per bottle)
Soda Water (per bottle)
Filtered Water



