Welcome to the Coyote Bar and Grill

All Entréeg include frech tortilla chipe, homemade calea, cowboy caviar,
choice of house calad or coup of the day, Southwestern rice, choice of reftied or black beang
and complementary deccert.

STEAKS
NEW YORK STRIP - A16 oz. petfect trim cut
RIB-EYE - A 16 oz. cut, tender and flavorful
CSPANISH FLAT IRON STEAK - A marinated pepper steak cerved on a bed of Southwestern rice
topped with cautéed red, green, and gold bell peppere garniched with pink pepper corne
CARNE ASADA - Slicec of choice New York Steak (14.02¢) marinated in traditional Mexican epicee

flach grilled, setved on top of corn tortillag with grilled oniong and bell peppets and garnich of

guacamole and cour cream. 24.05
STEAK TOPPERS

One dozen frech mughroome cautéed in gatlic butter and white wina

Frech roacted whole jalapefioc with a eprinkle of cea calt

Onion ringe - Beer Battered

PRAWNS DE PESTO- Large Mexican prawng, meequite grilled cauted in a creamy bagil pecto cauce cerved

over Spanich rice with ftied potatoee “a clageic dich from Tuccon Arizona” 27.95

PRAWNS DIABLO - “The Devil's Prawns” Large Mexican wild caught chrimp, chipotle epice
matinated, pan roacted and topped with a rich red cauce

PRAWNS TODOS SANTOS - Large Mexican wild caught chtimp, lightly cautéed with roasted
poblano chilee and frech tomatoes in a chipotle cream cauce

PRAWNS DE AJO- Large Mexican wild caught chrimp cautéed in olive oil, toacted garlic and guajillo
chilag, cerved with warm corn tortillag and frech lime wedgag

MAHI-MAHI - wild caught, pan gearad placad on top of frech sautéed spinach and sweet baby
tomatoes, glazed with a fresh mango calea 24.05
CALAMARI STEAK - Lightly breaded, grilled just right, then topped with a creamy cilaniro

butter cauce and toacted pine nute 21.05
CHILEAN COHO SALMON - Pan roasted and topped with a caramelized onion and baleamic glaze,
cerved with fire roasted artichoke hearte and ceaconed mached potatoes

BLACKENED COHO SALMON or MAHI-MAHI - Pan ceared with our Houce Blend

of Cajun ceaconinge topped with a mango calsa, cerved with grilled vegetables

and French fried potatoes 21.05

CHICKEN
CHICKEN SANTAEE - A bonelegg, ckinlace breast, breaded and grilled, cerved on a flour toilla
with melted cheecee, avocado & calea ?21.085
CHICKEN CHILI RELLENO - A bonelese skinless chicken breact, lightly breaded and grilled,
topped with a green chili telleno, ctuffed with jack and cheddar cheecee carved with a ereamy
tomatillo eauce 24.05
MEXICAN ERIED CHICKEN - Four pieces of delicious golden fried chicken, seaconed and
deap fried just like we have enjoyed in our Mexican travele cerved with mached potatoes, gravy

and cautéed vegetables 21.05




PORK
CHILE VERDE - Siow braiced potk, ceagoned, chredded and simmered in out tomatillo sauce with
house roasted poblano chiles with a choice of flour or corn tortillag, and garniched with frech lime
and cilantro 21.05
BBQ BARBY BACK RIBS - Delicious ribe that have been clow roacted, then grilled and
geaconed with our own honey orange BBQ cauce 25.95
MEXICAN “MILANESA” - Two frech pork steake tendetized, battered, Breaded and grilled topped
with a delicious mughroom cauce. Thic ic a Traditional Northetn Mexican dich
NEW MEXICO STYLE PORK CARNITAS - Clow roacted pork, chredded and grilled with

Spanich oniong and sweet bell pepperg, all wrapped in flour tortillag and topped with a ereamy

tomatillo eauce, cheege, and cour cream

SOUTHWESTERN PASTAS

LOBSTER RAVIOLI - Frech lobster blended with ricotta cheece wrapped in thin egg pacta, topped with our

creamy chrimp eauce and organic tomatoes 27.95
p RAWNQ FETTUCCINE - Jumbo prawng cautéed with muchrooms, organic tomatoeg, frach bagil
in our houge bagil pecto, tocced with frech fettuccine pacta

ROAQTED CHICKEN AND MUQHROOM FETTUCC'NE - All natural, organic, breact of

chicken chunke ceagonad grilled and tocced with wild mughroome, caramelized oniong in 8 creamy

muchroom cauce with frech fettuccine, garniched with foasted pine nute. 23.05
ROASTED CHICKEN CILANTRO FETTUCC[NE - All natural, organic, breact of chicken togeed with

organic muchroome and fomatoeg in a creamy cilantro butter eguce with toacted pine nute 23.95

SALADS
FLAT IRON STEAK AND POTATO SALAD - Siripe of flach grilled cteak marinated in chipotle,

frech lime and cola, cerved on a bed of frech greens , tomatoee, sweet peag, corn, red oniong, black beang,

chilled baby Yukon gold potatoes, and garniched with blue cheeca crumbleg 10.05
MAHI-MAHI OR COHO SALMON SALAD - Wild caught, pan cearad with a frach bagil glaze,

placed on top of tocced greeng, black beang, frech corn, tomatoee, cugar peac and cricp corn forilla etripe.

Qerved with our Southwestern mango citrug vinaigrette

SOUTHWESTERN SEAFOOD SALAD - Mescquite grilled prawng, frech bay chrimp

and rock crab piled on top of cricp greang, tomatoeg, black beang, frach corn, cugar peas and cheeses.

Qerved with our ereamy Southweetern ranch dreccing

FIRE ROASTED SHREDDED CHICKEN SALAD - Grilled and placed on top of cricp greans,

tomatoes, black beang, frech corn, cugar peac and cheeces
BOWL of SOUP and SALAD with Deccert

Chipe, Salea and Cowboy Caviar included




MEXICAN CLASSICS

All entréec below include our four cource meal.
Choice of homemade reftied or black beane and Southwestern rice.

SEAFOOD TACOS - Two crigp corn tortillag, stuffed with prawne, bay ehrimp, and crab meat,
topped with cheegeg, crigp lettuce and calea

SEAFOOD ENCHILADAS - Two flour tortillac filled with cautéed prawng, bay shrimp, crab meat
and mughroomg, rolled with cheegec and topped with a Spanich cream cauce

SEAFOOD BURRITO - Large chili tomato tortilla etuffed with Southweetern rice, homemade reftied
beang, prawng, bay ehrimp, crab meat, cheesag, frech lettuce and tomatoes, topped with our tangy
tomatillo eauce and cour cream

SEAFOOD TOSTADA - Cricp corn torillac layered with Southwestern rice, reftied beane,

frach lettuce, tomato, cheece and a cautéed mixtute of shrimp, crab, and prawng;

all topped with cour cream
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OUR FAMOUS FAJITAS - Your choice: marinated tender airipe of New York cteak, ceaconed chunke of !

bonelege ckinlese chicken breagt or grilled prawne. Flach grilled with Spanich oniong, yellow, red and green bell

(
(
2 peppere, cerved with warm flour forfillae, homemade rice and beane 10.05 ;
All entréee below are 1€.95
Chooge one of the following

% Fire Roacted Shredded Chicken

% Slow Braiced Shredded Beef

% Roacted Pork Carnitac with Grilled Spanich Onione and Sweet Bell Pappers

% Vegetarian Option - Frech Mixture of Sautéed Spinach, Muchroome, Tomatoeg,
Roacted Poblano Chilee and Cheece.

TACOS - Two crisp corn tortillae (your choice) topped with cheeces, crigp lettuce and ealea.
ENCHILADAS - Two flour tortillac (your choice) with cheeces rolled and topped with our rich red chili sauce.

BURRITO - Large chili tomato tortilla stuffed with Southweetern rice, reftied beane (your choice) cheeses frech

lettuce, calea and topped with our tomatillo verde cauce and sour cream.

TOSTADA GRANDE - Crigp corn tortillas (your choice) topped with reftied beans, Southwestern rice, frech

lettuce, cheaces, calea, guacamole and sour cream.

COYOTE EXTRAS
GUACAMOLE - Frech avocado seasoned just right 3.0
FRESH SOUR CREAM ....covoiiernrrnnsnsnsnsnsnsasasssssassssssssssssssssesesesesesessaes 1.00
MINIMUM or SPUIT CHARGE

Includec choice of coup or €alad and deSSEr ..cucueuiviuieiuiuivinininsiiiiisiisiseseseseeaeasasasseaesssesennes 7.05

3 Qix or more guecte: one check per table pleace.

* Debit and credit cards subject fo 3% surcharge




