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18% Gratuity added for parties of eight or more.

KoKo'sKoKo's

      KOKO'S PROUDLY SERVES 28 - DAY DRY - AGED CERTIFIED ANGUS BEEF.

Pepper Grilled New York 10 oz                       
Finished with green peppercorn and brandy sauce.    30

Filet Mignon 8 oz
 Wrapped in bacon and finished with a caramelized shallot demi glace.   32

Rib Eye 14 oz
Drizzled with brown butter and topped with crispy fried onions.   28 

*Accompanied by our Koko's dinner salad and your choice of roasted garlic mashed potatoes or rice
blend.*

PORK/POULTRY

Stuffed Pork Tenderloin
Mouth watering pork tenderloin stuffed with provolone, sage and roasted pancetta.  Finished
with a caramelized shallot demi glace.   25

Duck Confit 
A Muscovy duck leg and thigh.  Dry cured over night, then slow roasted until falling off the
bone. Topped with dried cherry chutney and caramelized shallot demi glace.   30 

Hole-In-One Burger
Certified Angus quarter pound patty.  Topped with Tillamook aged white cheddar, maple bacon,
mini Denver omlete, hash brown curls, tomato chutney, and avocado aioli. 12

*Accompanied by our Koko's dinner salad and your choice of roasted garlic mashed potatoes or rice
blend.*

SEAFOOD

Hazelnut Crusted Wild Salmon
Salmon filet crusted in Oregon hazelnuts and topped with fresh grilled pears.  Finished with
brown butter and aged balsamic.    24

Salmon Oscar
Pan-seared salmon filet served over Koko's roasted garlic mashed potatoes, topped with fresh
Dungeness crab and house béarnaise sauce.     26

Seasonal Rock Fish
Fresh local rock fish stuffed with Dungeness crab and bay shrimp.  Finished with Koko's creamy
dill butter.    21

Sautéed Prawn Scampi
Freshly peeled prawns sautéed with mushrooms, capers, onion, garlic  white wine, butter and
herbs.    24

Live North West Dungeness Crab
Local Dungeness crab steamed to perfection with aromatic herbs and spices.  Served with garlic
butter.       Market Price

Live Maine Lobster 
Mouth watering Main lobster.  Steamed, butter-flied and served whole with garlic butter.      
Market Price



18% Gratuity added for parties of eight or more.

Blackened Halibut 
North West Halibut filet blackened with spicey creole seasonings and topped with chipotle
compound butter.    27

*Accompanied by our Koko's dinner salad and your choice of roasted garlic mashed potatoes or rice
blend.*

PASTA

Penne Pasta Sauté
Al dente penne pasta sautéed with spinach, hazelnuts, roasted garlic and shallots. Topped with
Asiago cheese & aged balsamic.  17          W/ Prawns 21.00 W/ Salmon 28.00

Shrimp Rissoto
Italian rice made to perfection with shrimp, asparagus, sundried tomatoes, basil, white wine and
parmesan.    21

Seafood Alfredo
Indulge your taste buds to a rich creamy blend of scallops, shrimp, halibut, salmon, garlic and
Italian herbs.     24




