
Starters 

PEI MUSSELS 
Mussels steamed in  white wine, lemon, herbs and 
garlic butter.  Served with sourdough bread      $13.95 
 
CRISPY CALAMARI 
Quick  fried and tossed with a sweet jalapeno pepper 
jelly and sprinkled with toasted sesame seeds    $10.95 
 
BUFFALO CHICKEN TENDERS 
Served with sliced vegetables and our own blue 
cheese dressing   
1/2 lb. $7.95                               1 lb.    $12.95 

SNAKEBITES 
Fresh jalapeños stuffed with cream cheese and shrimp,  
fried and served with our own Cilantro aioli    $10.95 
 
CHILI LIME CRAB CAKES 
Pan fried and served with pineapple salsa and drizzled 
with a lime vinaigrette                                              $10.95 
 

RAVIOLI NACHOS 
Lightly battered and fried black bean ravioli, baked and 
topped with a blend of cheese, tomato, onion, scallion 
and sour cream                                                           $11.95 

COCONUT BATTERED BITES 
Your choice of chicken or shrimp battered with mesa 
cornmeal and coconut, lightly fried and served with 
mango chutney 
 
1/2 lb. Chicken   $9.95                 1 lb.  Chicken      $14.95 
Shrimp                 $11.95 

 

SPINACH CON QUESO DIP 
Our spinach cream cheese dip served hot with house 
salsa and tortilla chips                             $7.95                                             

Soups 

POCO’S  
SEAFOOD 
CHOWDER 
Cup $4.95 
Bowl $6.95 

BEEF CHILI 
Spicy ground beef and 
black bean chili 
Cup $3.95   
Bowl $6.95 

VEGETARIAN 
CHILI 
Topped with cheese,  
raisins and cashews 
Cup $3.95     
Bowl $6.95 
 

SOPA DE LIMA 
A traditional soup from the Yucatan made with a slightly 
spicy chicken broth with a hint of fresh lime filled with 

chicken, tomato and onion and topped with crispy  
tortilla strips    

Cup $4.95      Bowl $7.95 

Salads 

Dressings:    Bleu Cheese, Lime Vinaigrette, Balsamic Vinaigrette and Ranch 

BABY SPINACH SALAD 
Fresh baby spinach topped with  
shitake mushrooms, tomatoes and 
fresh mozzarella.  Served with  
balsamic vinaigrette        $8.95 

CAESAR SALAD 
Fresh romaine lettuce tossed 
with Asiago cheese, croutons and 
traditional Caesar dressing     
$7.95 

HOUSE SALAD 
Fresh mesculin greens. sliced  
tomatoes, cucumbers, red onion 
and bell peppers           $7.95 

POCO’S TACO SALAD 
Lightly fried flour tortilla filled with romaine lettuce, tomatoes, cheddar cheese, guacamole, salsa and 

sour cream with your choice of chicken, pork or seasoned ground  beef     $9.95 

  Add to any above salad 
*Grilled Sirloin  $6        *Grilled Chicken $4          *Shrimp $5          *Scallops $7          *Jerk Snapper $7 

Burgers  

  Served with seasoned house fries 

POCO’S CLASSIC BURGER 
Fresh ground beef on a deli roll 
with lettuce and tomato      $7.95 

BUFFALO BURGER 
Lean Buffalo Burger on a deli roll with 
lettuce and tomato     $9.95 

GARDEN BURGER 
Grilled vegetarian patty on a deli roll 
with lettuce, tomato and sliced red 
onion  $7.95 

To add cheese or bacon add $1.00 each       To add chili or avocadoes add $2.00 each 

BLACK BEAN BURRITO 
Large flour tortilla stuffed with black beans, Mexican 
rice, guacamole, pico de gallo and cheddar cheese   
                                                                 $8.95 
Add braised beef, chicken or pulled pork    $11.95 
 
OAXACAN CHICKEN BURRITO 
Large flour tortilla filled with chopped chicken 
breast, poblano chilies, peppers, onions, corn and 
rice.  Topped with a spicy enchilada sauce, cheese 
and baked.  Served with refried beans  $12.95 
 
CHIMICHANGAS 
A deep fried crisp flour tortilla stuffed with Mexican 
rice, cheese and green chilies with your choice of 
shredded chicken, seasoned ground beef or pulled 
pork. .  Served with refried beans, sour cream and 
house salsa                                            $12.95 
 
 
POCO’S CLASSIC TACOS 
Two soft flour tortillas filled with your choice of  
Oaxacan chicken, spiced ground beef or pulled pork 
and served with lettuce, tomato and cheddar cheese.  
Served with rice and beans                  $8.95 

QUESADILLA 
Crisp tortilla filled with cheese, oven roasted tomatoes, 
caramelized onions and corn and served with sour 
cream, guacamole and house salsa with your choice of 
pulled pork, pulled chicken or grilled steak       $11.95 
 
LOBSTER QUESADILLA 
Lobster, spinach, caramelized onions, corn and cheddar 
cheese in a flour tortilla.  Served with sour cream,  
guacamole and chipotle mayo                                $15.95 
 
JAMAICAN JERK CHICKEN QUESADILLA 
Jerk chicken with mangoes, oven roasted tomatoes  
and a blend of cheeses in a flour tortilla.  Served with 
pineapple salsa and sour cream                           $11.95 
 
VEGETARIAN QUESADILLA 
Artichoke hearts, spinach, corn, caramelized onions, 
roasted tomatoes and cheddar cheese in a flour tortilla.  
Served with sour cream and mango chutney    $10.95 
 
CAJUN BLACKENED RED SNAPPER TACOS 
Two soft flour tortillas filled pan sautéed red snapper, 
nappa cabbage, lettuce, tomato, chipotle mayo and salsa 
verde.   Served with sour cream.  Served with rice and 
beans                                                             $12.95 
 

BOW STREET NACHOS 
Crispy tortillas topped with a blend of cheese, red on-
ions, tomatoes and scallions.  Served with sour cream 
and house salsa                                                  $11.95          
 
ARTICHOKE SPINACH NACHOS 
Topped with a blend of cheese, corn, tomatoes, onions, 
scallions and black beans.  Served with sour cream and 
house salsa                                                           $12.95 

FAJITAS 
Choice of grilled steak or chicken, with sautéed onions, 
red and green peppers.  Served with cheese lettuce,  
guacamole, sour cream, house salsa and flour tortillas   
                                                                                 $13.95 
ENCHILADAS 
Corn tortillas stuffed with Oaxacan chicken and ched-
dar cheese.  Topped with enchilada sauce and melted 
cheddar cheese.  Served with our sour cream and  salsa  
                                                                                $9.95 
SCALLOP TACOS 
Two soft flour tortillas filled with pan seared sea  
scallops served with nappa cabbage, avocado, red onion 
and topped with mango hot sauce.  Served with rice and 
beans                                                      $12.95 

POCO’S FAVORITES 

East coast of mexico 

Entrees inspired by the flavors of the Yucatan 

ACHIOTE COD 
Fresh cod marinated in an achiote vinaigrette, broiled 
and served with black beans and rice and fresh  
avocado and mango salad                                      $18.95 
 
SOUR ORANGE MARINATED PORK LOIN 
Accompanied by our own mango hot sauce and served 
with whipped sweet potatoes and Chef’s vegetable   
                                                                              $17.95 

BRAISED BEEF SHORT RIBS 
Slow cooked short ribs braised in a chili lime sauce and 
served with roasted red potatoes and Chef’s vegetable   
                                                                             $18.95 
 
GRILLED CHICKEN MOLE 

Grilled chicken topped with a spicy mole sauce and 
served with whipped sweet potatoes and Chef’s vegetable 

                                                                             $17.95 

BUTTERNUT SQUASH RAVIOLI 
Tossed in an asiago cream sauce with baby spinach, 
roasted tomatoes and corn                        $18.95 
 
SEAFOOD SKEWERS 
Your choice of either shrimp or scallop skewers (2)
grilled and topped with pineapple salsa and served 
over black beans and rice with small house salad    
                                                                           $20.95 

MUSHROOM BACON SWISS BURGER 
Topped with bleu cheese dressing, tomato, 
lettuce and red onion and served on a deli 
roll       $10.95 

Add to your favorite Nachos 
Ground beef   $4     Chicken  $3 

SIDES 

 
SIDE HOUSE SALAD   $4.25 
TORTILLA CHIPS AND SALSA $3.95 
GUACAMOLE $4.95 
RICE AND BEANS $4.25 
FRENCH FRIES     $3.95                 
WHIPPED SWEET POTATOES  $3.95 
CHEF’S VEGETABLE   $3.00 

POCO’S GIFT  

CERTIFICATES 

MAKE THE  BEST 

GIFTS! 

 

Ask your server for one 

today! 

Dinner Menu 


