CO CO. BAR BITES

savory

LOBSTER CROSTINI 6
sherry, herbs, & butter poached maine lobster /
bocconcini mozzarella

FOUR CHEESE FRITTERS 7
gruyere, parmigiano reggiano, roquefort, & cheddar /
chipotle chocolate tomato cream sauce

COWGIRL CREAMERY CHEESE EXCURSION 7
buttermilk blue / pondhopper goat / nancy's camembert /
beecher's flagship cheddar / artisan accompaniments

CHICKEN SALAD CROSTINI 6
bell & evans organic chicken / tarragon mayo /
grapes / apples / toasted walnuts / toasted brioche

AZTEC CHEESE ENCHILADA 7
pepper cheese & guava enchilada

ARTICHOKE TART 7
creamy hearts of artichoke / tomato confit
SHRIMP MAC & CHEESE 8
mini penne / jack & cheddar / garlic shrimp / jalapenos
TUNA TARTAR 10
yellow fin tuna / cilantro, ginger & jalapeno / soy,
ginger & sesame crunch / wasabi & dijon créeme fraiche

BACON MAC & CHEESE 6
orechiette / four cheeses / crispy bacon

sweet
SOME MORE CREME BRULEE 6
chocolate créme brulee / toasted marshmallow / graham crumble

SORBET 3.50
chef’s house-made sorbet of the day

ONYX 6
dark chocolate mousse / vanilla créme brulee /
salted caramel / crispy chocolate pearls / brownie

CHEF’S PLATE OF ARTISANAL CHOCOLATES * 10
six of our signature house-made bon bons

MINI CO CO. CUPCAKES* 6
valrhona chocolate rum cupcake / chocolate anglaise buttercream

*MAY CONTAIN TRACE AMOUNTS OF ALCOHOL. +CONTAINS NUTS.
Please note that menu items are only available at the bar 4pm-7pm
and are subject to availability.

EXECUTIVE CHEF & PASTRY CHEF SANTOSH TIPTUR



CHOCOLATE &
BUBBLES
4pm-7pm

PROSECCO 9
experienced with 3 types of our house-made chocolate

AMSTEL LIGHT BEER 4
HEINEKEN BEER 4
HOUSE RED WINE 6

HOUSE WHITE WINE 6

signature sips 8

ALISAR
Svedka Citron / Diced Cucumber / Fresh Lime Juice

FETISH
Fresh Strawberries / Chocolate-Infused Vodka /
Strawberry Foam / Chocolate Dipped Berry

CILANTRO
Patron Silver/ Fresh Cilantro / Lime Juice / Cilantro Salt

C3FIX
Svedka Vanilla / Patron Café XO / Bailey’s & Milk Foam

CO COJITO
Chocolate Infused Vodka / Fresh Mint & Limes /
Dark Chocolate Flakes

“MMM” MALTED MILK MARTINI
Svedka Vanilla / Bailey’s / Malted Chocolate

GINGERLY
Malibu Coconut Rum / Creme de Banana /
Vanilla Bean / Fresh Ginger

BLUE BLISS
Stoli Blueberry / Basil Infused Syrup /
Fresh Lemonade / Fresh Basil

BB JULEP
Blackberries / Fresh Mint & Limes /
Evan Williams Honey Bourbon

ALLURE
Lychee / Bubbly / Rose Water / Fresh Lime Juice

Please note that chocolate & bubbles happy hour specials are
only available at the bar 4pm-7pm and are subject to availability.




