
   rich, flavorful and bold      hot, southwestern, mexican spices   

FLAVOR PROFILES - bold doesn’t always mean hot

  SHARE ME

 GUACAMOLE chips, red and green salsas made fresh daily  15

  STOKES QUESO melted peppery monterey jack queso, pork green chile, salsa verde, pico de gallo, crisp corn tortilla chips  16

  CHORIZO FUNDIDO Warm bean dip with jack cheese, caramelized onion, chorizo sausage, ancho chile sauce, and warm tortillas 13

  FIERY SHRIMP  eight jumbo gulf shrimp with sizzling chipotle oil, warm tortillas, grilled ciabatta bread and a squeeze of lime  21

  AZTEC NACHOS  blackened chicken, aztec curry sauce, jack, cheddar, sesame soy slaw, cilantro, lime, guacamole  20

 GRILLED CHICKEN QUESADILLA  bell peppers, smoked bacon, scallions, barbecue sauce, ancho sour cream  17

 STOKES NACHOS melted jack and cheddar cheese, pico de gallo, house salsas  13     chorizo, pork green chile, beans, chicken  3

  TENDERLOIN SKEWERS* seared tenderloin beef skewers, sweet, hot anticuchos and cilantro mayo dipping sauce  15

 
 BACON WRAPPED JALAPEÑOS  flash fried jalapeños stuffed with jack cheese & herb cream cheese, garlic, shallots, bacon wrapped, queso,  

red and green salsas  14

  BLACK BEAN TAQUITOS Black bean and sweet corn taquitos, cotija cheese, chipotle salsa, jalapeño-salsa verde  10
 

 

  GREENS

 
KOKO’S HARVEST SALAD

 grilled chicken, romaine, sweet pepper dressing, jack cheese, bacon, tomato, avocado, red onion, croûtons, 
jalapeño ranch  20

 
SALMON CHOPPED SALAD chilled chopped salmon, pico de gallo, oven-roasted corn, baby spinach, toasted pumpkin seed, sundried  

tomato couscous, cotija cheese, pesto-buttermilk dressing  15 

 
GOOD FOR YOU SALAD kale, spinach, pumpkin seeds, almond slices, raisins, parmesan, ciabatta bread, basil vinaigrette  13  

grilled chicken 7   |  salmon  8   |  shrimp  7

 
 THE WEDGE  iceberg lettuce wedge, fire roasted green chiles, bacon, croûtons, poblano-maytag blue cheese dressing, 

pico de gallo  13

 
GRILLED BALSAMIC STEAK SALAD* grilled tenderloin, romaine and spinach greens, crumbled blue cheese, grilled tomatoes, crispy onion straws,  

broiled potatoes, housemade agave balsamic dressing  21

 
CAESAR SALAD

 romaine lettuce, roasted corn, tomatoes, croûtons, cotija cheese  13 
grilled chicken 7   |  salmon  8   |  shrimp  7

  AZTEC SHRIMP SALAD  shrimp dusted with southwestern spices, romaine, tomatoes, red onion, jack cheese, basil vinaigrette  21

 CRAB STACKED SALAD romaine lettuce, jumbo lump crab, mango, guacamole, sweet agave vinaigrette  17

  SOUPS
  cup  6  |  bowl  8

  CHICKEN TORTILLA   light broth, fresh diced jalapeño, onion, cilantro, lime   

 ROASTED CORN CHOWDER sweet corn, fresh vegetables, white wine, touch of poblano cream

  POZOLE ROJA   brisket, chicken or pork carnitas, shredded cabbage, red chile broth

 BLACK BEAN slow roasted vegetables, hearty black beans, topped with sour cream



* Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food-borne illness.  
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.  3/2022

  HANDHELD

  TACOS CARBON* award-winning steak tacos, grilled peppers, rice, beans, warm tortillas, salsa verde  19

 
 FISH TACOS

 blackened salmon, tilapia or santa fe shrimp, slaw, pico, sesame soy vinaigrette, cotija cheese,  
radish, rice, beans  19       

  GRILLED BURGER*  seasoned hand pattied beef, tomato, red onion, green leaf lettuce, cilantro mayo, hand-cut fries  16

  BRISKET TACOS  slow roasted brisket, sesame soy vinaigrette, slaw, cilantro mayo, guacamole, cowboy beans, rice  18

 NEW MEXICO CLUB smoked turkey, bacon, jack cheese, lettuce, carrots, sun-dried tomato mayo, flour tortilla, chips  16

  ALBUQUERQUE FRENCH DIP  slow braised beef, jalapeño jack cheese, fire roasted chiles, crusted baguette, albuquerque au jus, fries  18

  HONEY BBQ CHICKEN SANDWICH cheddar cheese, bacon, spicy barbecue sauce, hand-cut fries  16

  PASTA

  MAYAN FIRE FETTUCCINE  hot!!! blackened chicken, habanero sauce, cucumber, tomato, onion, cilantro, fettuccine  17/23

 NEW MEXICAN GARLIC SHRIMP jumbo shrimp, fresh garlic, tomatillo cream sauce, tomato, avocado, rigatoni  18/24

 LOS ALAMOS PASTA chicken, sundried tomato, fettuccine noodles, shiitake mushrooms, sherry cream sauce  17/23

  FORKED

  SHARON’S CHICKEN ENCHILADAS chicken and cheese enchiladas, white sauce, poblano sauce, cowboy beans, rice   19/23

  SHARON’S SPICY SISTER inner beauty habanero cream sauce, ancho sour cream, chicken, jack cheese enchiladas,  
cowboy beans, rice  19/23

  STEAK & MUSHROOM ENCHILADA tender brisket, rich mushroom stew, ancho chile sauce, jack cheese, cowboy beans, rice   17/22

  CABO SAN TACO spicy chicken tacos, melted cheese, bell peppers, ancho chile crema, cowboy beans, rice   17

 TENDERLOIN MEDALLIONS topped with red wine reduction, crumbled bleu cheese with garlic mashed potatoes,   
fresh asparagus  22

  GREEN CHILE CHICKEN BURRITO slow roasted pulled chicken burrito, pueblo green chile, sour cream, cowboy beans, rice   18

  JOHNNY’S BIG PLATE poblano chile filled with pork carnitas, sharon’s enchilada, steak and mushroom enchilada,  
cowboy beans, rice   22

 WOOD-GRILLED CHICKEN BREAST seasonal veggies, rice, adobo chile, barbecue or garlic cream sauce   16/20

  BARBACOA FLAUTAS pulled braised beef, tortillas, queso, adobo sauce, pico, guacamole, cowboy beans, rice  16/20

 GRILLED TOP SIRLOIN 8 oz. sirloin topped with red wine compound butter served with garlic mashed potatoes, seasonal vegetables   31

 GRILLED MANGO SALMON wood-grilled salmon, mango salsa, cucumbers, agave vinaigrette, side of fingerling potatoes  26

 MEATLOAF FROM HELL habanero meatloaf, chipotle barbecue sauce, mashed potatoes, ancho chile gravy   20

  ROASTED SQUASH & POTATO ENCHILADAS mushroom cream sauce, jack cheese, chopped onions, candied walnuts, black beans, rice   15/19 


