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BEER

Nebraska Local Brews $4

Bottles or draws

Beer Samplers $5
Three 4 o3, tasters of any tap beer

WINE

Happy Hour $5
White or Red glass

Red or White Sangria $5

Wine Flight Samplers $7
3 Red or 3 White. Ask your server for
today’s featured wines

MARGARITAS

Slokes Classic $4
Strawberry $5
Blue Cancun $5

Spicy Cucumber Margarifa $5
House-infused tequila with jalaperios,
cucumbers and cilantro

Blackberry Fusion Margarifa $5
House-infused tequila with blackberries and

poblano peppers
skinny Rila $5

Blanco tequila, agave nectar and fresh lime juice

COPPER CUP
COCKTAILS

Moscow Mule $5
Vodka, fresh lime juice, ginger beer

Kentucky Derby $5
Bourbon, fresh lime
JHice, ginger beer

Mexican Donkey $5
Tequila, fresh lime juice, ginger beer

Blueberry Mule $5
Blueberry Vodka, fresh lime juice,
ginger beer

Cucumber Mule $5
Cucumber Vodka, fresh lime juice,
ginger beer

Seasonal Mule $5
* Ask your server for details

BOLD SOU
AND IWINE

HAPPY HOUR
J-6PM

ALL-DAY SUNDAYS
STOKES COCKTAILS

Maoijitos - Raspberry, Mango or Classic $5
Manhaiian $6

Bourbon, vermouth and chocolate bitters

STOKES 0ld Fashioned $6

Bourbon, simple syrup, bitters, cherries and oranges

Dirty 0ld Man Marlini $6
Veodka, olive juice and blue cheese stuffed olives

PAPAS

Papas Sombreros $6
House cut ffries topped with cowboy beans, melted
cheddar, pico, guacamole and sour cream

Papas Barbacoa $8
Jack cheddat, slow roasted pulled beef topped with pico

Papas Eloie $6

House cut ffries topped with chile and garlic fried corn,
Jack cheese, cilantro mayo, garnished with

cotija cheese

THWEST GRILL
BAR

K<4 AVAVAVANVAVAVAVANAMAVAVAVAVAVAVAVAVANVAVAVY

TAPAS

Chef’s Salsa of the Week $5
Corn tortilla chips with fresh new salsa flavors

Guacamole Flight $8

House made, bacon gnac, mango gnac, with house chips

Stokes Tacos - single $4 or lwo $7
Choose slow-cooked brisket, shredded chicken,
pork or grilled veggies

Birria Tacos $7
Two Corn tortilla filled with slow braised beef,
dipping sauce

Chorizo Queso Dip $5
W hite cheese topped with ground chorezo, served with
tortilla chips

Taquiltos $5
Black bean and corn taquitos, served with spicy
warmed green chili sauce

Cheese Nachos with house salsas $6
Add chicken, chorizo or cowboy beans for $2 each

Azlec Nachos $9

Blackened chicken, Atec curry satice, sesame soy slaw,
melted Jack and cheddar cheese, cilantro and guacamole

FLATBREADS

Mayan Chicken Flatbread $9

Blackened chicken, Apec curry sance, sesame 5oy sla,
melted Jack and cheddar cheese, cilantro and guacamole

Buifalo Chicken Flaibread $8
Herbed cream cheese, blen cheese crumbles, buffalo
grilled chicken, cheddar cheese, topped with green onion

and stokes hot sauce.

Sieak and Pofalo Flaibread $8

Herbed cream cheese, topped with fried potatoes,
brisket, and Jack cheese.

Black Bean Flalbread $8
Herbed cream cheese, black beans, bell peppers, corn,
onions, Monterrey Jack cheese, poblano sour cream

SLIDERS

Hell Fire Sliders $7

2 beef slider patties mixced with inner beanty and
topped with hell fire sauce, jalaperio Jack cheese, and
pico de gallo, garnished with a bacon wrapped jalaperio

BBQ Chicken Sliders $7

Pulled chicken misxced with bbq sauce and Monterey
Jack cheese

Blackened Salmon Sliders $8

Grilled salmon, cilantro mayo, spinach, pico de gallo
on Brioche bun



