
APPETIZERS 

ELOTE ‘RIBS ’  fried sweet corn, dusted with Stoke’s bold, blackened 
seasoning, served with southwestern chipotle mayo 
dipping sauce 

Taquitos Dorados spiced curry shredded chicken and monterey jack 
cheese, rolled in a flour tortilla and fried golden 
brown, served on a bed of lettuce and pico de gallo, 
with a sour cream drizzle on top 

Southwestern Side Salad romaine, corn, and pico de gallo, tossed in an avocado 
ranch, garnished with housemade tortilla strips 

Tenderloin Pueblo seasoned steak medallions, cooked to temp, served 
with mashed potatoes, topped with pork, green chili 
sauce and served with asparagus 

Mango Shrimp Tostados two fried flour tortillas, topped with a build of lettuce, 
guacamole, and blackened shrimp, topped with house 
made, mango salsa and ancho sour cream, and cilantro 

Cotija Crusted Chicken fried cotija crusted chicken breast topped with 
jalapeño ranch sauce and melted monterey jack 
cheese, served with red rice and sauteed vegetables 

ENTRÉES 

Chocolate Churro fried churro, stuffed with Oreo cookies, and served 
with chocolate dipping sauce 

Chocolate Cookie 
Ice Cream Sandwich 

two chocolate chunk cookies, sandwiched around a 
center of vanilla ice cream, with a chocolate drizzle 

Brownie Cheesecake housemade brownie crust with a creamy New York 
style cheesecake 

DESSERTS 

$30 PRICE FIXED MENU 
choose 1 from each course 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 9/2026 


