
SOUTH O’ THE BORDER
CHICKEN ENCHILADAS SUIZAS
Two corn tortillas filled with seasoned chicken and red chile sauce 
topped with creamy tomatillo sauce, Monterey Jack cheese, and 
sour cream. Served with Navajo rice and Bolo beans. 12.99

PASA FINO PLATTER
One steak taco, one shredded pork tamale, and one chicken 
enchilada served with Navajo rice and Bolo beans topped with 
sour cream. 14.99

CHICKEN AND BLACK BEAN CHALUPAS COMPUESTA
Crispy corn tortilla cups filled with Machaca chicken, black beans, 
shredded lettuce, tomato, pico de gallo, and queso fresco served with 
a fresh guacamole salad. 11.99 

STACKED ENCHILADAS
Three corn tortillas layered with Chili con Carne and Monterey Jack 
cheese baked and topped with queso fresco. Served with Navajo rice 
and Bolo beans. 12.99 / 13.99 con huevo  

BOLOS TACOS
Choice of two favorite à la carte tacos with shredded lettuce, pico de 
gallo, Monterey Jack cheese, and Salsa del Fuego served with Navajo 
rice and Bolo beans.10.99   
Add redfish or Caribbean Shrimp for 1.00. 

Á LA CARTE TACOS
  Steak al Carbon – 3.99 
  Chicken al Carbon – 3.99 
  Shredded Chicken Machaca – 3.99 
  Pork Carnita – 3.99 
  Chorizo – 3.99 
  Wood-Grilled Veggies with Black Beans – 3.99 
  Redfish – 4.99 
  Caribbean Shrimp – 4.99 

BOLOS FAJITA QUESADILLA
Sirloin steak or chicken breast, sautéed sweet peppers, onions, and 
Monterey Jack cheese folded in a flour tortilla served with jalapeño 
ranch for dipping. For a vegetarian option, substitute Portobello 
mushrooms. 9.99  

COX BOYS’ BURRITO— THE CLASSIC
Stuffed with Machaca chicken, black beans, and Monterey Jack cheese 
and topped with three salsas and sour cream. Served with Navajo rice 
and Bolo beans. For a vegetarian twist, scratch the chicken and try 
sautéed veggies! 11.99   
Add grilled chicken or steak for 2.00. 

BANDERA BURRITO
Our tribute to south Texas! Large flour tortilla stuffed with Bolo 
beans, chorizo, and Jack cheese, smothered with Chili Verde and 
topped with lettuce, sour cream, and pico de gallo. Served with Bolo 
beans and Navajo rice. 11.99 

TIJUANA TRAINWRECK
A collision of our favorite flavors—baked layers of corn tortillas, 
Machaca chicken, Chili Verde, Chili con Carne, Bolo beans, Monterey 
Jack cheese, and roasted corn with sour cream on top. Served with 
Taters Las Cruces or a field green salad. 12.99

DESSERTS
COCO BANANAS
Fresh bananas sautéed with brown sugar, butter, cinnamon, and 
roasted pecans slammed with dark rum and served over John’s vanilla 
ice cream, delivered daily.  6.49

PECAN FUDGE CHEESECAKE
Creamy vanilla cheesecake woven with a fudge ribbon topped with 
rich caramel and a pecan crust. Finished off with a Melba drizzle! 6.49 

DESSERTS OF THE DAY
Ask your server for today’s selection. Market price
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WOOD-FIRE GRILL
SIZZLIN’ KC STRIP 
12-oz Valley Oak KC strip wood fired and served on a sizzlin’ cast-iron 
platter with red chile butter, bleu cheese au gratin potatoes, and 
sautéed vegetables. 28.99 

EVIL BORDER CHICKEN
Grilled, ale-marinated chicken breast topped with chorizo, roasted 
poblano peppers and onions, Monterey Jack cheese, and tomatillo 
cream sauce, served over red chile taters and sautéed vegetables. 
15.99  

CARNE OR POLLO AZTEC ASADA
Grilled steak or chicken served over a New Mexican red chile sauce 
with peppers and onions, Navajo rice, black beans, and a mini cheese 
quesadilla. Enjoy a Veggie Asada with Portobello mushrooms. 
15.99  

GULF TRIO MIXED GRILL
Ale-marinated chicken, Jamaican Jerk pork loin filet, and Caribbean 
BBQ bacon-wrapped shrimp served over Taters Las Cruces and 
sautéed vegetables. 18.99

THAI PAN BBQ PORK
Spicy grilled BBQ pork loin sliced thin on Bamboo skewers and 
marinated in plum and hoisin sweet soy sauce. Served over rice 
noodles with spicy peanut/chile sauce and broccoli. 16.99 

COFFEE 1.99

TEA 2.99

PEPSI PRODUCTS 1.99

FRESH-SQUEEZED LEMONADE 2.99 DRINKS

ENCHILADAS ADOBO 
Corn tortillas with shredded pork and red chile sauce topped with 
Monterey Jack cheese, pico de gallo, and sour cream served with 
Navajo rice and Bolo beans. 12.99

CARNITAS QUESADILLA
A grilled flour tortilla stuffed with shredded pork, Monterey Jack 
cheese, and pico de gallo served with jalapeño ranch. 9.99  

ADOBO NACHOS
Corn chips topped with pork carnitas, Bolo beans, adobo sauce, Chili 
con Queso, jalapeños, pico de gallo, and sour cream. 10.99 

CARNITAS PLATTER
Build your own tacos topped with pico de gallo, shredded lettuce, 
Monterey Jack cheese, and sour cream. Served with Navajo rice, 
Bolo beans, and your choice of flour or corn tortillas. 13.99

Chile-rubbed, slow-roasted pork shoulder

CARNITAS



CRAB-STUFFED MUSHROOMS
Baked with our creamy Alfredo sauce and Parmesan cheese served 
with grilled French bread for dipping. 10.99

CARIBBEAN BBQ SHRIMP 
Bacon-wrapped grilled shrimp basted in our Caribbean BBQ sauce 
served with red chile aioli. 12.99 

HOT MARYLAND CRAB DIP
Rich, creamy tri-cheese blend mixed with blue crab meat baked and 
served with grilled garlic bread for dipping. 11.99

CHILI CON QUESO
Classic Tex-Mex queso served with warm tortilla chips.  
6.99 / 7.99 with chorizo 

TRIO APPETIZER
A helping of crab-stuffed mushrooms, three bacon-wrapped 
Caribbean BBQ shrimp, and a chicken quesadilla with jalapeño ranch 
dipping sauce. 16.99

BOLOS NACHOS
Corn tortilla chips smothered with homemade chorizo, Chili Verde, 
Bolo beans, jalapeños, and cheese all topped with our Salsa del Fuego 
and sour cream. Try them vegetarian style! 10.99  

COMBO SAMPLER
Our favorite combination of guacamole, Salsa del Fuego, and queso 
served with corn tortilla chips. 9.99 

HANDCRAFTED SALSA & CHIPS
Corn tortilla chips and your choice of one of our house salsas, made 
fresh daily. 3.99   
Salsa del Fuego • Salsa Verde • Roasted Corn & Black Bean
The ultimate salsa sampler: a taste of all 6.99

GUACAMOLE & CHIPS
Fresh guacamole topped with queso fresco served with corn tortilla 
chips. 5.99

SMOKED CHICKEN POSOLE SOUP
Hardwood smoked chicken simmered with roasted green chiles, 
hominy, and natural chile-seasoned broth. 3.99/cup, 5.99/bowl

CHILI SAMPLER
Cups of our Chili Verde and Chili con Carne served with warm flour 
toritllas. 6.99

CHILI VERDE
Braised pork shoulder stewed with green chiles, tomatoes, and onions  
topped with Monterey Jack cheese. Served with flour tortillas. 
3.99/cup, 5.99/bowl

CHILI CON CARNE
Diced lean pork shoulder, braised with New Mexican red chiles in a 
rich pork stock. Topped with queso fresco and served with flour 
tortillas. 3.99/cup, 5.99/bowl

SOUP & SALAD
Cup of posole or chili served with a house salad. (seasonal) 8.99

APPETIZERS
JAMAICAN JERK CHICKEN WRAP
Jerk chicken, fresh pineapple salsa, coconut rice, shredded lettuce, 
Monterey Jack cheese, and pico de gallo dressed with lime vinaigrette 
rolled up in a spinach tortilla served with smoked tomato buttermilk 
for dipping. 9.99  

BAJA CHICKEN & SHRIMP WRAP
Smoked shrimp, grilled chicken, pico de gallo, Navajo rice, lettuce, 
Monterey Jack cheese, and ancho aioli wrapped in a sun-dried tomato 
tortilla served with jalapeño ranch. 10.99

HOUSE SALAD
Fresh leafy field greens, pico de gallo, queso fresco, black olives, 
served with your choice of dressing. 4.99/half 7.99/full  

TOSTADA SALAD
Choice of grilled chicken or steak served over crisp flour tortillas 
topped with field greens, Bolo beans, cheese, black olives, pico de 
gallo, lime vinaigrette, and a red chile sauce. Try it vegetarian style 
with grilled Portobello mushroom, black beans, and Salsa del Fuego! 
11.99  Add grilled shrimp or redfish for 2.00.

AL FRESCO SALAD
Grilled chicken, smoked shrimp, pico de gallo, guacamole, black 
olives, sprouts, queso fresco, and jalapeño ranch on fresh field greens. 
12.99

PIZZA AL FRESC0
Crispy crust topped with alfredo sauce, smoked shrimp, grilled 
chicken, pico de gallo, Monterey Jack cheese, and parmesan cheese 
drizzled with cilantro pesto. 11.99 

BLACK & WHITE PIZZA
Wood-fired crust topped with alfredo sauce, grilled chicken, black 
beans, Monterey Jack cheese, and jalapeños. 10.99 

PIZZA EL PASO
Wood-grilled crust topped with Diablo sauce, chorizo sausage, 
bacon, Monterey Jack cheese, jalapeños, and pico de gallo. 10.99

CHICKEN & PROSCIUTTO TORTELLINI
Prosciutto-stuffed tortellini and grilled chicken tossed with sautéed 
mushrooms and broccoli in a white wine, cream, and sweet basil 
pesto sauce served with grilled garlic bread. 15.99 

STEAK PENNE PASTA
Wood-fired sirloin steak and penne pasta tossed with mild peppers 
and sweet onions in a parmesan cream sauce served with grilled 
garlic bread. 15.99

SEAFOOD MAC AND CHEESE
Shell pasta tossed with smoked shrimp and lobster in a creamy Jack 
cheese sauce served with a field green salad.  16.99

SALADS & WRAPS

PIZZA & PASTA

REDFISH BO’BOY
Blackened redfish filet served on toasted French bread with Creole 
aioli, shredded lettuce, and tomato served with Taters Las Cruses or 
a field green salad. 11.99

REDFISH BATON ROUGE
Gulf redfish panéed in a Creole beurre blanc with lump crab 
meat and Gulf shrimp served with Pasta St. Charles and sautéed 
vegetables. 18.99

CARIBBEAN BBQ SHRIMP 
Bacon-wrapped grilled shrimp basted in Caribbean BBQ sauce atop red 
chile aioli served with black beans, coconut Basmati rice, and a sautéed 
vegetable medley. 16.99  

CRAB & BLACK BEAN QUESADILLA
Grilled flour tortilla folded over crab meat, black bean salsa, and  
Monterey Jack cheese served with jalapeño ranch for dipping. 11.99

BBQ SHRIMP PO’BOY
Grilled Gulf shrimp basted with Cajun BBQ sauce served on toasted 
French bread with shredded lettuce, tomato, and zesty Creole 
mayonnaise. 11.99

CAP’N JIMMY’S SEAFOOD TACOS
Gulf shrimp, fresh redfish, or one of each sautéed with pineapple 
salsa and a splash of dark rum in flour tortillas topped with jalapeño 
slaw and served with Caribbean black beans and coconut rice. 11.99

FROM THE GULF

 Vegetarian dishes  Spicy dishes

Allergy Disclaimer: At Coco Bolos, we take dietary accommodations very seriously. 
Because of our small kitchen and the risk of cross-contamination, we cannot guarantee 
gluten-free menu options. Thank you for your understanding.

JALISCO CARNITAS SANDWICH 
Chile-roasted pork, grilled peppers and onions, Monterey Jack 
cheese, pico de gallo, and guacamole. 10.99

FAJITA STEAK SANDWICH
Choice of steak, grilled chicken, or Portobello mushroom with 
sautéed peppers and onions, Monterey Jack cheese, guacamole, 
pico de gallo, and red chile mayo. 10.99  

CALIFORNIA CLUB
Grilled chicken or Portobello mushroom with hickory-smoked 
bacon, sprouts, guacamole, tomatoes, cheese, and ancho aioli on a 
toasted bun. 9.99 

BUD’S CUBAN PORK SANDWICH
Grilled, center-cut pork loin marinated in imported Caribbean Jerk 
seasoning served with ancho aioli, cilantro pesto, lettuce, fresh 
tomatoes, and cheese. 10.99

Sandwiches are served with Taters Las Cruces, Chicken Posole Soup, or 
field green salad. Dressings: Jalapeño ranch, lime vinaigrette, 

chipotle vinaigrette, or smoked tomato buttermilk.

‘TWEEN TWO HALVES

CHEESE PIZZA 
CHEESE QUESADILLA
LI’L CHOZ
Crunchy tortilla chips topped 
with Bolo beans and cheese. 

BOBO BURRITO 
Bean and cheese burrito. 

LI’L PASTA 
Penne pasta tossed with 
marinara. 

LI’L FELLAS
Choice of any meal for 5.99

 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions. Allergic 
reaction may occur as some items contain traces of nuts.


