
PEI MUSSELS
Mussels steamed in white wine, lemon,
herbs and garlic butter. Served with
sourdough bread. $11

CRISPY CALAMARI
Quick fried and tossed with a sweet
jalapeño pepper jelly and sprinkled
with toasted sesame seeds.  $10

BUFFALO CHICKEN TENDERS
Served with sliced vegetables and our
own bleu cheese dressing.
1/2 lb. $8, 1 lb. $14

SNAKEBITES
Jalapeños stuffed with cream cheese, jack 
cheese and shrimp. Fried and served with 
cilantro aioli.  $12 

COCONUT BATTERED BITES
Your choice of chicken or shrimp battered 
with cornmeal and coconut, lightly fried 
and served with mango chutney.
1/2 lb. Chicken $10  1 lb. Chicken $15
Shrimp $12

SWEET POTATO FRIES 
Served with chipotle mayo.  $6 

SPINACH AND ARTICHOKE DIP
Spinach, artichokes, cream cheese, 
cheese, roasted pepitas, served with 
tortilla chips. $8 

GUACAMOLE DIP
Avocados blended with tomatoes, 
onions, and spices. Served with
tortilla chips and our house salsa. $8

CHIPS & SALSA
A healthy portion of our hand cut 
tortilla chips with our house salsa $4

BOW STREET NACHOS
Hand cut tortilla chips topped with  
cheese and pico de gallo. Served with 
sour cream and house salsa. $12
VEGGIE SUPREME NACHOS
Topped with cheese, spinach, artichoke 
hearts, corn, pico de gallo and black 
beans. Served with sour cream and 
house salsa. $14 
ADD TO YOUR FAVORITE NACHOS:
PULLED PORK $4    GROUND BEEF  $4                         
CHICKEN $4              GUACAMOLE  $4

MISSION BURRITO
Your choice of grilled chicken, pulled pork, or 
shredded beef with cheese, sour cream, Mexican rice, 
pinto beans, lettuce, and pico de gallo wrapped in a flour 
tortilla. $12
VEGETARIAN BURRITO
Large flour tortilla filled with spinach, sauteed onions, 
peppers, Mexican rice, and pinto beans. Baked and 
topped with a green chili sauce and cheese. $11
OAXACAN CHICKEN BURRITO
Large flour tortilla filled with chopped chicken
breast, poblano chiles, peppers, onions, corn and Mexican 
rice. Topped with a spicy enchilada sauce, cheese 
and house salsa, and then baked. Served with pinto 
beans.  $12
CHIMICHANGAS
A deep fried crisp flour tortilla stuffed with Mexican
rice and cheese. Served with pinto beans, sour cream 
and house salsa. Choice of shredded chicken, 
seasoned ground beef or pulled pork.  $12
CHICKEN ENCHILADAS
Corn tortillas filled with Oaxacan chicken, topped 
with cheese and red sauce. Served with Mexican rice, 
pinto beans, house salsa and sour cream.  $12

CLASSIC QUESADILLA
Crisp flour tortilla filled with cheese, oven roasted 
tomatoes, caramelized onions, and corn with your 
choice of roasted pork, pulled chicken, or shredded 
beef.  Served with sour cream and house salsa. $12

LOBSTER QUESADILLA
Lobster, spinach, caramelized onions, corn and
cheese in a flour tortilla. Served with sour cream 
and chipotle mayo.  $16

JAMAICAN JERK CHICKEN QUESADILLA
Jerk chicken with mangoes, oven roasted tomatoes 
and cheese in a flour tortilla. Served with 
pineapple salsa and sour cream.  $12

VEGETARIAN QUESADILLA
Artichoke hearts, spinach, corn, caramelized onions,
roasted tomatoes and cheese in a flour
tortilla. Served with sour cream and mango
chutney.  $11

FAJITAS
Choice of grilled steak or chicken, served with
sautéed onions, bell peppers, cheese, lettuce, 
guacamole, sour cream, pico de gallo and flour 
tortillas. $15

POCO’S SOFT TACOS
Two soft flour tortillas filled with your choice of
Oaxacan chicken, seasoned ground beef or pulled pork. 
Topped with lettuce, pico de gallo and cheese. Served 
with Mexican rice, beans, house salsa and sour cream.  
$8

SOFT TACO SAMPLER
Three tacos on one plate!
One pulled pork, one spiced ground beef and one 
Oaxacan chicken taco served with cheese, house salsa, 
sour cream, Mexican rice and beans.  $12

SNAPPER TACOS
Two soft flour tortillas filled with blackened red snapper, 
nappa cabbage and pineapple salsa. Served with 
chipotle mayo, sour cream, Mexican rice and beans.  
$12

SHRIMP TACOS
Two soft flour tortillas filled with pan seared shrimp, 
nappa cabbage and pineapple salsa. Served with sour 
cream, mango hot sauce, Mexican rice and pinto beans.
$12

SCALLOP TACOS
Two soft flour tortillas filled with pan seared scallops, 
nappa cabbage and pineapple salsa. Served with sour 
cream, mango hot sauce, Mexican rice and pinto beans.
$14

MIXTA SALAD
Fresh mesculin greens with tomatoes, red onions, bell 
peppers, mangoes, and mandarin oranges.  $8

POCO’S TACO SALAD
Lightly fried flour tortilla filled with romaine lettuce, 
tomatoes, cheese, Mexican rice, pinto beans, 
guacamole, salsa and sour cream with your choice of 
chicken, pork or seasoned ground beef.  $12

CAESAR SALAD
Fresh romaine lettuce tossed with asiago cheese,
croutons and a traditional caesar dressing.  $8

LOBSTER MANGO AVOCADO SALAD
Lobster meat, mangoes and avocado served
over mixed greens. Served with our lime vinaigrette.
$16

BABY SPINACH SALAD
Fresh baby spinach topped with shitake mushrooms,
tomatoes and fresh mozzarella. Served with our
balsamic vinaigrette.  $9 

COBB SALAD 
Bacon, bleu cheese, tomato, egg and grilled chicken on a 
bed of romaine lettuce, served with chipotle ranch. $12

DRESSINGS Bleu Cheese, Lime Vinaigrette, Balsamic Vinaigrette, Ranch, Chipotle Ranch

POCO’S CLASSIC BURGER
1/2 lb fresh ground beef on a brioche roll with lettuce, 
tomato, and sliced red onion.  $10
BUFFALO BURGER
Fresh lean buffalo patty on a brioche roll with 
lettuce, tomato, and sliced red onion.  $10
GARDEN BURGER
Grilled vegetarian patty on a brioche roll with lettuce,
tomato and sliced red onion.  $8

To ADD cheese or bacon add $1 each
To ADD chili or avocado add $2 each

MANGO CURRY CHICKEN SANDWICH
Fresh grilled chicken salad mixed with mildly spicy 
curry sauce, mangoes, apples and raisins served 
with fresh baby spinach and red onions on 
sourdough bread.  $10

CALIFORNIA CAESAR WRAP
Crisp romaine lettuce tossed in a traditional caesar
dressing with tomatoes, avocado and parmesan
cheese wrapped in a flour tortilla.  $9 
ADD $4 for chicken.
PRESSED MARGHERITA SANDWICH
Fresh mozzarella, tomatoes and fresh basil drizzled
with balsamic vinaigrette pressed into sourdough
bread. $8  ADD roasted turkey $2
PRESSED CUBAN SANDWICH
Served with dill pickles, virginia baked ham, slow
roasted pork, swiss cheese and mustard on sourdough
bread.  $10

FRIED COD SANDWICH
Fresh local cod fried golden brown on a brioche bun 
with lettuce, tomato, and cilantro aioli.  $10

TBLT SUPREME
Fresh roasted turkey, with bacon, cilantro aioli, 
romaine lettuce and tomatoes served on 
sourdough bread.  $10

LOBSTER ROLL
Lobster salad served on a brioche roll with lettuce 
and tomato.  $16

    Our deep fried items are TRANS-FAT FREE.

THREE BEAN ROASTED VEGGIE CHILI
Vegetarian chili topped with sour cream 
and tortilla chips.   Cup $5  Bowl $8

POCO’S SEAFOOD CHOWDER
A hearty mix of white fish, clams, 
scallops, shrimp, and potatoes in a 
thick, creamy broth. 
Cup $5  Bowl $8

LOBSTER CHOWDER
Lobster and potatoes 
in a thick, creamy 
broth. 
Cup $6  Bowl $9

BEEF CHILI
Spicy ground beef and black bean 
chili, topped with sour cream and 
tortilla chips. Cup $5  Bowl $8

ADD TO ANY ABOVE SALAD:
Grilled Sirloin $5  Grilled Chicken $5  Seared Shrimp $6  Seared Scallops $6  Blackened Snapper $6

All burgers & sandwiches served with French fries. Add $1 for sweet potato fries

SOPA DE LIMA
A traditional chicken soup from 
the Yucatan with a hint of lime 
and cilantro topped with crispy 
tortilla strips.
Cup $4      Bowl $6

Our G
oal Is 

Sustainability and Zero Waste!


