Coyote Bar & Grill

Appetizere - Small Platec - Shacke

NACHOS PLATTER COYOTE TRIO
Cricp tortilla chipe smothered in our Cowboy Caviar Beans, Cheddar Froch Pico de Gallo - Famoue Cowboy Caviar
and Jack cheeceg, frech ealea and cour cream. Froch Guacamole and a backet of
14.05 warm Houge tortilla chips.
ADD: Pollo Acado Chicken - Shredded Smoked Pork 14.05

SQliced BBQ Beof Bricket or Corona Beor Battered Prawne $3.75

CHILE CON QUESO DIP BEER BATTERED ONION RINGS
Four cheegee, New Mexico Hateh Chiles, Roasted Corn, Cut from premium eweet white oniong, double dipped.
Poblanog, and onione garniched with Chorizo crumbles. Served Served with Ranch dipping cauce.
with Frech Tortilla Corn Chips. 14.05
13.05
. SMOKED PORK QUESADILLA
TOASTED JALAPENO AND Two corn quecadillac grilled on a traditional comal, stuffed with
MOZZARELLA RAVIOLI cheddar and Monterey Jack cheoce,
Frech pacta ctuffed with a blend of creamy Mozzarella cheese and  chredded smoked pork - cetved with Pico de Gallo and a garnich of
Roacted Jalapefiog, breaded for an exita erunch. Served with Houge Chipotla Crema and Queco Frecco.
Jalapefio Ranch dipping cauce. 16.05
18.95
CHICKEN KARAAGE “JAPANESE STYLE” MINI MARYLAND CRAB CAKES “5”
Marinated Chicken pieces, lightly battered, fried to a golden brown. Made with real cold water crab, fried to a golden brown,
Qerved with chop sticke for dipping in our cerved on garlic foast pointe
Teriyaki and Sriracha saucee. with our House Remoulade cauce.
14.95 14.95
BEER BATTERED PRAWNS CHICKEN TENDERS AND FRIES
Deep fried light and criepy, cerved over French Friee with Houge Hand breaded and lightly fried fo a golden brown, with French
cocktail and tartar cauce. Friec and buttermilk ranch dipping cauce.
OR 15.05

FIRECRACKER PRAWNS, the above chrimp with
Qriracha glaze and frech jalapefiog, with friee.

16.95
CHICKEN WITH HOT HONEY DEEP FRIED ARTICHOKE HEARTS

Tempura Chicken, glazed with our Houge-made Deep fried artichoke heatte in panko bread crumbe with 4

HOT HONEY and BROWN SUGAR SAUCE. Southwestern black bean hummug dip.
14.95 13.95

THAI CALAMARI RINGS and TENTACLES CLASSIC POTATO SKINS
Hand-dugted in ceaconed flour, fried, and garniched with Szechuan Potato boate, deep fried and stuffed with cheddar and jack cheese,
Peppercorne and cea ealt. Served with Sweet Thai Chili Sauce. topped with crigpy emoked bacon,
16.05 garniched with Chipotle gpice, served with buttermilk ranch

dipping cauce.

14.95




Coyote Bar & Grill

Qpecialties
CLASSIC BACON CHEESE BURGER

A charbroiled, 1/3 Ib, all beef patty, topped with
American Cheece and cherry-wood emoked bacon, cerved on a foasted courdough bun,
with French Friec.

15.95
GRILLED CHICKEN BASIL SANDWICH

A bonelece, ckinlese chicken breact, grilled and topped \
with bagil pecto, cliced tomato, melted Swice cheese on toasted courdough bread. \
with French Friee \ |

16.95 '
FRIED CHICKEN BURGER ‘

A chicken breact marinated in pickle juice, breaded and deep ftied, cerved on a toacted courdough roll ‘
with lettuce, dill pickle chipe and chipotle aioli with French Fries.
*We Gotcha Chick-fil-Al” |

15.05 |
CALAMARI STEAK BURGER }‘

Houge breaded calamari cteak, grilled medium - rare - tender, served with House-made tartar cauce, chredded lettuce
on a toacted courdough bun.

16.95
PAN ROASTED FISH SANDWICH

Choice of Mahi-Mahi or Coho Salmon, pan ceared
with chipotle aioli and pickled red oniong. Served on a courdough bun with fries.

17.95
SOUTHERN ERIED CHICKEN “Houge Favorite”

Four pieces of delicioug golden fried chicken cerved with gatlic toast and French Friec.

19.95
BBQ BABY BACK RIBS

Houge clow roacted, emoked, then grilled
ceaconed with our honey-orange BBQ cauce. Served with garlic foact and French Fries.

05.05
MEATLOAF BURGER |

Clagsic American Meatloaf made into a patty, grilled and served open faced on foasted courdough bread, I
covered in our Houce Brown Gravy, cerved with French Friec. ‘

17.95
NEW YORK STEAK - 14 oz

| Choice Black Angue steak, hand cut, charbroiled to order.
Qerved with gatlic toact and French Fries.

M 25.95

CLASSIC CAESAR SALAD
Choice of grilled Chicken, grilled Carne Acada Steak, Coho Salmon, or Mahi-Mahi, \
Hearte of Romaine, red onion, organic tomatoes, |
Houge-made gatlic croutong and Parmecan cheege.
Tosced in our House Caesar dreccing.

10.95
DINNER SALAD

Hearte of Romaine, organic tomatoes, eweet corn, eugar peag, red onion.

6.95




