Coyote Bar & Grill
APPETIZERS

The Best Chicken Wings..................................................................................................13.95

Deep fried to a golden brown, served with French fries. Choose from: (1) Traditional light dust of our special seasoning,
(2) Glazed with garlic-parmesian sauce, (3) Sweet chili Korean sauce, (4) Southwest chili lime sauce, or (5) classic “Franks” with garlic.

QUESADILLAS “Traditional”...........................................................................................13.95

Two warm flour tortillas filled with cheddar and Monterey Jack cheeses. Your choice of fire roasted shredded chicken, seasoned beef,
roasted pork carnitas, or our seafood mix of prawns, rock crab and bay shrimp, garnished with fresh salsa, guacamole and sour cream.

SUGAR CANE CHIPOTLE PRAWNS...............................................................................14.95
Two skewers of fresh grilled prawns in a Southwestern chipotle glaze served on a bird’s nest of sweet potato fries.

BEER BATTERED ONION RINGS.................................................................................. 8.95
Thick cut from premium sweet white onions, double dipped, served with ranch dipping sauce.

SWEET AND SOUR GLAZED BABY BACK RIBS .......................................................... 14.95
House slow roasted, smoked and then grilled pork ribs, cut individually and glazed with our Chinese sweet and sour sauce.

SOUTHWESTERN EGG ROLLS (3) ................................................................................ 12.95
Chicken with black beans, cilantro, corn, red and green bell peppers all lightly fried in a tortilla egg roll wrap, served with two
dipping sauces, a Southwestern Ranch and a spicy, pico de gallo.

CHICKEN TENDERS AND FRIES................................................................................... 13.95
Hand breaded and lightly fried to a golden brown, served with two dipping sauces on the side, sweet and spicy Thai chili sauce,
and Franks Wings-O-Fire sauce. Excellent with a Frosty Margarita.

NACHO PLATTER ......................................................................................................... 12.95
Crisp tortilla chips smothered with our Cowboy Caviar Beans, cheddar and Jack cheese, fresh salsa and sour cream.
Add shredded chicken, pork carnitas, or shredded beef ...............2.95
Add seafood............................ 3.95

CORONA BEER BATTERED SHRIMP............................................................................ 13.95
Deep fried, light and crisp, served with sweet potato fries and a jalapeño ranch dipping sauce.

MINI TOSTADAS .......................................................................................................... 13.95

Two small crisp corn tortillas, topped with refried beans, shredded lettuce, cheeses, salsa and guacamole – choice of beef, chicken,
or pork carnitas.

SOUTHWESTERN SHRIMP COCKTAIL.......................................................................... 12.95
Fresh tender Bay Shrimp chilled and topped with our great house cocktail sauce, served with fresh guacamole, salsa and
a garnish of tortilla chips. Refreshing with a glass of wine! A House Favorite.

STREET TACOS ........................................................................................................... 9.95
Three mini corn tortillas double wrapped, filled with your choice of shredded chicken, beef, or pork, topped with fresh salsa and
chopped cilantro. Served with a side of seasoned Mexican frijoles and fresh lime.

ENTRÉES

All sandwiches are served with your choice of French fries, green salad, or soup of the day.

BURGERS
SOUTH OF THE BORDER............................................................................................. 14.95

50-50, fresh ground beef and chorizo, charbroilded and topped with house roasted pasilla peppers and melted queso fresco, served on a toasted
sourdough roll.

BACON CHEDDAR BURGER......................................................................................... 13.95
A charbroiled 1/3 lb. all beef patty topped with Cheddar cheese, and applewood smoked bacon strips.

4 PEPPER-PEPPER BURGER......................................................................................... 14.95
“This is not a wimpy burger” We take a charbroiled 1/3 lb. all beef patty and top it with house roasted pasillas,
fresh chopped jalapenos, a whole chipotle, melted jack cheese and a garnish of crushed red peppers.

CHICKEN CHILI RELLENO BURGER .............................................................................. 14.95

A boneless skinless chicken breast, grilled and topped with a green chili relleno stuffed with jack and cheddar cheeses and a garnish of
queso fresco, served on a toasted sour dough roll.

FRESH BASIL CHICKEN BURGER.................................................................................13.95

A boneless, skinless chicken breast, grilled and topped with fresh basil leaves, sliced tomatoes, melted swiss cheese on a sourdough bun.

CALAMARI STEAK BURGER......................................................................................... 13.95

A house breaded calamari steak, grilled to perfection, served with a homemade tartar sauce, and shredded lettuce on a sourdough bun.

SEAFOOD MELT ........................................................................................................... 13.95

Tender bay shrimp, rock crab and chunks of tiger prawns, served open faced on a sourdough bun with melted cheddar and Jack cheeses.

SPECIALTIES
SOUTHWESTERN FRIED CHICKEN FILET SANDWICH .................................................13.95

A boneless, skinless chicken breast fried in a golden crust, topped with crisp pickles, shredded cabbage and our house chipotle aioli.

SHRIMP PO-BOY ..........................................................................................................14.95

Deep fried shrimp stuffed into a toasted hoagie roll with tomato and lettuce topped with remoulade dressing – add your own hot sauce.

FISH AND CHIPS ..........................................................................................................14.95
Strips of cod, deep fried in a Corona beer batter to a golden brown, served on a bed of french fries and a green salad side,
with tartar and cocktail sauce.

“FRANK’S” BUFFALO GRILLED CHICKEN WRAP ..........................................................13.95

Fire roasted shredded chicken glazed with Frank’s hot sauce, fresh greens, black beans, corn, sweet peas, tomatoes, basil, and chopped
jalapeños all wrapped in a warm tortilla.

GRILLED CHICKEN WRAP .............................................................................................13.95
Fire roasted shredded chicken, fresh greens, black beans, corn, sweet peas, tomatoes, and a drizzle of roasted red bell pepper
pesto sauce all wrapped in a warm tortilla.

NATURE BOY WRAP ....................................................................................................12.95

“All Vegetables” Sautéed mushrooms, fresh greens, black beans, corn, sweet peas, tomatoes and a drizzle of roasted
red bell pepper pesto sauce all wrapped in a warm tortilla.

TEXAS STYLE PULLED PORK SANDWICH ...................................................................14.95

Slow smoked, pulled, grilled with our honey orange BBQ sauce and piled high on a toasted sour dough roll. Topped with shredded cabbage.

SOUTHERN FRIED CHICKEN ........................................................................................14.95
Four pieces of delicious golden fried chicken seasoned just right, served with garlic toast and your choice of a side dish.

BBQ BABY BACK RIBS................................................................................................16.95
Our house slow roasted, smoked and then grilled ribs, seasoned with our honey-orange BBQ sauce, served with garlic toast
and your choice of side dish.

NEW YORK STEAK SANDWICH....................................................................................16.95
A 12 oz. choice Black Angus Steak charbroiled to order, topped with sliced sautéed mushrooms in garlic and white wine,
served open faced on a toasted sourdough bun.

SOFT TACOS................................................................................................................14.95
Two warm flour tortillas stuffed with your choice of fire roasted shredded chicken, seasoned shredded beef, pork carnitas,
or our seafood mix of prawns, rock crab and bay shrimp, topped with cheeses, crisp lettuce and fresh salsa, served with our
house refried beans and corn tortilla chips.

SALADS

CHINESE CHICKEN SALAD ...........................................................................................16.95
Chunks of fire-grilled chicken breast in 5-spice seasoning, tossed with romain lettuce, shredded cabbage, black beans,
fresh mint, tomato, mandarin oranges, and crispy wonton strips in our Asian Sesame Dressing.
Served with two crispy spring rolls with sweet and sour dipping sauce.

SOUTHWESTERN QUINOA SALAD ..............................................................................16.95
Chilled quinoa tossed with young chickpeas, edamame, chopped kale, organic tomatoes, cabbage, light olive oil and seasonings,
topped with your choice of grilled chili lime chicken chunks, or chili lime glazed pan roasted salmon filet.

CHICKEN CAESAR SALAD............................................................................................15.95
Chunks of grilled chicken breast tossed with crisp greens, tomatoes, housemade croutons, parmesan cheese in our house
caesar dressing. Served with garlic bread.

FLAT IRON STEAK AND POTATO SALAD....................................................................15.95
Strips of flash grilled steak, marinated in chipotle, fresh lime and cola, served on a bed of fresh greens, tomatoes, sweet
peas, corn, red onions, black beans and chilled Yukon gold baby potatoes, garnished with crumbled blue cheese.

MAHI-MAHI OR GRILLED COHO SALMON SALAD........................................................15.95
Wild caught, pan seared with a fresh mango salsa, placed on top of tossed greens, black beans,
fresh corn, tomatoes, sugar peas and crispy corn tortilla strips. Served with our mango citrus vinaigrette.

THAI PRAWN SALAD ...................................................................................................16.95

Two skewers of fresh grilled prawns, toasted peanuts, fresh mint, basil, and tomato, Mandarin oranges,
crispy wonton strips all tossed with fresh greens in a light Thai peanut dressing. Side of two spring rolls with sweet and sour sauce.

BAY SHRIMP LOUIE .....................................................................................................15.95
A mound of tender bay shrimp on a bed of fresh greens, tomatoes, sweet peas, corn, red onions,
and black beans. Served with garlic bread.

FIRE ROASTED CHICKEN SALAD.................................................................................13.95
Fire roasted shredded chicken piled on a bed of fresh greens, tomatoes, sweet peas, corn, red onions,
and black beans. Served with garlic bread.

SALAD AND SOUP .......................................................................................................10.95
Fresh greens, tomatoes, sweet peas, corn, and black beans.
Served with a bowl of homemade soup of the day.

DINNER SALAD ............................................................................................................4.95
BASKET OF FRESH TORTILLA CHIPS, TWO HOUSEMADE SALSAS
AND WARM “COWBOY CAVIAR” BEAN DIP ................................................................. 5.95

Thank You From All of Us at

The Coyote Bar & Grill
* Debit and credit cards subject to a 3% surcharge.

