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BAR & RESTAURANTES

KOKO'S SIGNATURE FLAN
Savor the smooth and creamy delight of Koko's signature Flan

ZESTY LEMON PIE
Brighten up your day with our Zesty Lemon Pie. A tangy lemon 
filling nestled in a flaky crust, guaranteed to satisfy your sweet 
tooth and provide a boost of Vitamin C.

INDULGENT ICE CREAM CUP
Treat yourself to our Indulgent Ice Cream Cup. Creamy vanilla 
ice cream loaded with decadent brownie bites, and topped with 
a drizzle of chocolate and caramel.

PIZZA PEPPERONI
Delicious pepperoni, mozzarella cheese and sauce.

PASTOR TACOS 3 UDS
"Pastor-style meat on corn tortillas, served with onion, cilantro, 
pineapple, taqueria sauce, avocado sauce, and lime!"

Escape to the tropics with our Tropical Chicken Salad.
Grilled (or breaded) chicken paired with sweet mango, fragrant 
basil, crunchy almonds, crisp lettuce, tomato, onion, carrots and 
cucumber. Served with focaccia bread and dressing.

TROPICAL CHICKEN SALAD

GARDEN FUTO MAKI
Experience the essence of nature with our Garden Futo Maki. A 
seaweed roll bursting with a variety of greens, sweet mango, 
delicate seaweed, and crunchy sesame seeds.

SHRIMP WITH RICE
Satisfy your seafood cravings with our Shrimp with Rice. 
Succulent shrimp fried rice served with a side salad and fries.

CHICKEN CORDON BLUE
Savor the classic flavors of our Chicken Cordon Bleu.
A breaded chicken breast stuffed with savory ham, gooey 
mozzarella cheese, and fragrant basil, smothered in a rich 
mushroom white sauce.
Accompanied by your choice of mashed potatoes, green salad, 
or steamed vegetables.

Indulge in the rich flavors of our Aztec Chicken Soup.
Made with a hearty chicken and tomato base, and served with 
tortilla strips, creamy Turrialba cheese, and fresh avocado.

AZTEC CHICKEN SOUP

Warm your soul with our comforting traditional Japanese soup. 
Crafted with a rich soybean base, delicate seaweed, silky tofu, 
and savory onion.

UMAMI MISO SOUP

Plump soybeans steamed to perfection and sprinkled with sea 
salt.

ZEN EDAMAME

Choose 1 starter, 1 main course option and 1 dessert option $27 + tax.
Includes your choice of a natural seasonal fruit drink or soda refills.
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Delight in a burst of freshness with our Tropical Ceviche.
Fresh fish marinated in zesty lemon juice, served with purple
onion, cilantro, tortilla chips, and a touch of Tiki spice.

CEVICHE

"Pastor-style meat on corn tortillas, served with onion, cilantro, 
pineapple, taqueria sauce, avocado sauce, and lime!"

PASTOR TACOS 3 UDS

Indulge in the rich flavors of our Aztec Chicken Soup.
Made with a hearty chicken and tomato base, and served with 
tortilla strips, creamy Turrialba cheese, and fresh avocado.

AZTEC CHICKEN SOUP

Experience a taste of Japan with our Tempura Ice Cream.
Crispy on the outside, creamy on the inside, served with a drizzle 
of passion sauce for the perfect finishing touch.

TEMPURA ICE CREAM

Treat yourself to our Decadent Chocolate Brownie.
A rich chocolate brownie served warm, topped with a scoop of 
velvety vanilla ice cream, crumbled cookies, and drizzled with 
luscious chocolate and caramel.

BROWNIE ICE CREAM

Dessert

Collarejo menu
6 WINGS

Succulent fried chicken wings, served with your choice of sauce, 
accompanied by crisp celery, carrots, and our signature house sauce.

SEAFOOD FIESTA SOUP
Dive into a bowl filled with flavor with our Seafood Fiesta Soup.
A delightful combination of seafood in a savory fish-based 
broth with fresh vegetables, rice, and crispy patacones.

KENKO BURGER
Sink your teeth into our Kenko Angus Burger.
220 grams of 100% Angus Beef topped with crispy bacon, creamy 
avocado, zucchini, purple onion, and our chef's special dressing.
Served with potato wedges and a side of Kenko sauce. 

TOFU POKE BOWL
Dive into a tantalizing bowl of Japanese rice, bursting with fresh 
flavors. Featuring creamy avocado, juicy mango, crunchy seaweed.
Topped with our homemade soy sauce and a generous drizzle of 
our mouthwatering Kenko sauce.

LATIN FUSION ROLL
Embark on a flavor journey with our Latin Fusion Roll. Crispy 
shrimp, creamy avocado, sweet plantain, and gooey mozzarella 
cheese, all rolled up and served with our chef's special sauce.

PIZZA MEAT LOVER
Angus beef, bacon, ham, pepperoni, Italian sausage, mozzarella 
cheese sauce and oregano.

TERIYAKI CHICKEN PLATTER
Tender chunks of chicken, bathed in our signature teriyaki sauce,
nestled on a bed of fluffy Japanese rice. Served alongside crisp 
broccoli, vibrant carrots, and sprinkled with sesame seeds.

Choose 1 starter, 1 main course option and 1 dessert option $36 + tax.
Includes your choice of a natural seasonal fruit drink or soda refills.
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RIB EYE

Sink your teeth into our Juicy Ribeye. 330 grams of succulent 
steak served with chimichurri sauce, sweet plantains, pico de 
gallo, refried beans, and fresh tortillas for a true taste sensation.

Delight in a burst of freshness with our Tropical Ceviche.
Fresh fish marinated in zesty lemon juice, served with purple
onion, cilantro, tortilla chips, and a touch of Tiki spice.

SALMON
Enjoy a taste of the sea with our Grilled Salmon Paradise.
Served with creamy mashed potatoes, a side salad, and 
steamed vegetables for a perfectly balanced meal tropical 
orange and passion fruit sauce.

OCEAN ROLL
Dive into a sea of flavor with our Ocean's Treasure Roll.
Filled with succulent shrimp, delicate crab, and crisp cucumber, 
then covered with creamy avocado, fresh tuna, and luscious salmon.
Drizzled with our spicy eel sauce for a tantalizing experience.

VOLCANO ROLL
Get ready for an eruption of flavor with our Volcano Explosion Roll.
A crispy tempura roll packed with savory salmon, fresh green 
onion, oriental seasonings, and gooey mozzarella cheese. 
Topped with shredded carrots and drizzled with our tantalizing 
eel and Kenko sauce.

PIZZA MAMMA MÍA
Prosciutto, cherry tomato, arugula, balsamic glaze, mozzarella 
cheese, sauce, parmesan cheese (grana padano) and E.V. olive oil.

12 WINGS
Succulent fried chicken wings, served with your choice of sauce, 
accompanied by crisp celery, carrots, and our signature house sauce.

Treat yourself to our Decadent Chocolate Brownie.
A rich chocolate brownie served warm, topped with a scoop of 
velvety vanilla ice cream, crumbled cookies, and drizzled with 
luscious chocolate and caramel.

Experience a taste of Japan with our Tempura Ice Cream.
Crispy on the outside, creamy on the inside, served with a drizzle 
of passion sauce for the perfect finishing touch.

TEMPURA ICE CREAM
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BROWNIE ICE CREAM

CEVICHE

"Pastor-style meat on corn tortillas, served with onion, cilantro, 
pineapple, taqueria sauce, avocado sauce, and lime!"

3 PASTOR TACOS

Indulge in the rich flavors of our Aztec Chicken Soup.
Made with a hearty chicken and tomato base, and served with 
tortilla strips, creamy Turrialba cheese, and fresh avocado.

AZTEC CHICKEN SOUP

Dessert

Choose 1 starter, 1 main course option and 1 dessert option $60 + tax.
Includes your choice of a natural seasonal fruit drink or soda refills.


