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Coyote Bar & Grill

QUESADILLAS *Traditional” APPETIZERS

Two warm flour tortillae filled with cheddar and Monterey Jack cheecee. Your choice of fire roacted chredded chicken, ceaconed beef,
chorizo, roacted pork carnitag, or our ceafood mix of prawng, rock crab and bay shrimp, garniched with frech calea, guacamole and sour
cream.

TWICE BAKED POTATO QUESADILLAS

Two warm flour tortillag, a thin layer of geaconed mashed potatoeg, melted cheddar and Monterey Jack cheaces,
crigpy “jalapeno” smoked bacon bite and green oniong, setved with fresh calea and ranch dresging.

SUGAR CANE CHIPOTLE PRAWNS

Two ckewere of frech grilled prawne in a Southwestern chipotle glaze cerved on a bird’e nest of eweet potato fries.

BEER BATTERED ONION RINGS

Thick cut from premium eweet white oniong, double dipped, served with tanch dipping cauce.

SWEET AND SOUR GLAZED BABY BACK RIBS

Houge clow roacted, smoked and then grilled pork ribg, eut individually and glazed with our Chinece eweet and cour eauce.

SOUTHWESTERN EGG ROLLS (3)

Chicken with black beang, cilantro, corn, ted and green bell peppere all lightly fried in a fortilla egg roll wrap, served with two
dipping cauceg, a Southwastern Ranch and a epicy, pico de gallo.

CHICKEN TENDERS AND FRIES

Hand breaded and lightly fried to a golden brown, cerved with two dipping cauces on the cide, sweet and epicy Thai chili cauce,
and Franke Winge-O-Fire cauce. Excellent with a Frocty Margarita.

NACHO PLATTER

Cricp tortilla chipe emothered with our Cowboy Caviar Beang, cheddar and Jack cheese, frech calea and sour cream.
Add chredded chicken, pork carnitag, beef or ChONZO ..oocevrcvennne 2.95  Add coafood 9.0§5

CORONA BEER BATTERED SHRIMP

Deep fried, light and crigp, setved with cweet potato fries and 4 jalapefio ranch dipping sauce.

CALAMARI STRIPS

Hand breaded - fried to a light and tender golden brown, cerved on a bed of french friee with cocktail and tartar dipping eauces.

MINI TOSTADAS

Two emall crigp corn toHillag, topped with reftied beang, shredded lettuce, cheeges, calea and guacamole — choice of beef, chicken,
chorizo, or pork carnitas.

SOUTHWESTERN SHRIMP COCKTAIL

Frech tender Bay Shrimp chilled and topped with our great houge cocktail eauce, served with frech guacamole, calea and
3 garnich of tortilla chipe. Refreching with a glace of wine! A Houge Favorite.

STREET TACOS
Three mini corn tortillag double wrapped, filled with your choice of shredded chicken, beef, potk, or chotizo topped with frech calea and
chopped cilantro. Served with a cide of ceaconed Mexican frijoles and frech lime.

ENTREEQ

All eandwiches are cetved with your choice of French friee, Mom's pofato calad, Mom’e pacta calad, green calad, or coup of the day.

BURGERS

BURGER - BURGER
A charbroiled 1/3 Ib. all beef patty cerved on a toasted sourdough bun. Add cheese .75 Cheddar, Swice, Jack or Pepper Jack

BACON CHEDDAR BURGER

A chatbroiled 1/3 Ib. all beef patty topped with Cheddar cheage, and applewood smoked bacon sttips.

MUSHROOM SWISS BURGER

Qautéed muchroome in garlic butter and white wine, piled high on a 1/% Ib. all beef patty, topped with melted Swice cheoce,
cetved on a courdough bun.

BLUE CHEESE BACON BURGER

A chatbroiled all beef patty topped with applewood emoked bacon and melted blue cheege, crumbled on a soutdough bun.

4 PEPPER-PEPPER BURGER

“Thig ie not a wimpy burger” We take a charbroiled 1/% Ib. all beof patty and top it with house roacted poblanos,
frech chopped jalapenos, a whole chipotle, melted jack cheece and a garnich of cruched red peppere.

CALAMARI STEAK BURGER

A houge breaded calamari cteak, grilled to perfection, carved with 4 homemada tartar cauce, and chredded lettuce on a sourdough bun.

SEAFOOD MELT

Tender bay chrimp, rock crab and chunke of tiger prawng, carved open faced on a courdough bun with melted cheddar and Jack cheeges.




MESQUITE CHICKEN BURGER

A bonelesg, ckinlege chicken breact, gtilled with our smokey honey-orange BBQQ cauce, topped with melted cheddar cheese,
cerved on a courdough bun.

FRESH BASIL CHICKEN BURGER

A bonelecs, ckinlege chicken breast, grilled and topped with frech bagil leaveg, cliced fomatoes, melted ewice chease on a courdough bun.

THAI CHILI CHICKEN BURGER

A bonelesg, ckinlege chicken breagt, grilled and glazed with a homemade Thai sweet chili, orange, ted onion and frech jalapefio sauce,

cerved on a toacted courdough bun.
SPECIALTIES
FISH AND CHIPS

Qiripe of cod, deop fried in a Corona beer batter to a golden brown, cerved on a bed of french friee and a green calad cide,
with tartar and cocktail cauce.

*FRANK’S" BUFFALO GRILLED CHICKEN WRAP

Fire roacted chredded chicken glazed with Frank’e hot cauce, frach greeng, black beang, corn, eweet peag, tomatoes, bagil, and chopped
jalapefioe all wrapped in a warm forfilla.

GRILLED CHICKEN WRAP

Fire roacted chredded chicken, frech greeng, black beang, cotn, sweet peag, fomatoes, and a drizzle of roasted red bell pepper
pecto cauce all wrapped in a warm fortilla.

NATURE BOY WRAP

“All Vegetablee” Sautéed muchroome, frach greeng, black beans, corn, sweet peag, fomatoee and a drizzle of roacted
red bell pepper pesto cauce all wrapped in a warm fortilla.

TEXAS STYLE BEEF BRISKET SANDWICH

Slow, roacted, sliced and piled high on toacted courdough roll with our hickory honey-orange BBQ eauce your choice of cide dich.

SOUTHERN FRIED CHICKEN

Four piecec of delicious golden fried chicken ceaconed just right, cerved with garlic toast and your choice of a cide dich.

BBQ BABY BACK RIBS

Our houge clow roacted, smoked and then grilled tibs, ceagoned with our honey-orange BBQ) cauce, cerved with garlic toast
and your choice of cide dich.

NEW YORK STEAK SANDWICH

A 12 oz. choice Black Angug Steak charbroiled to order, fopped with cliced cautéed muchrooms in gatlic and white wine,
carved open faced on a toacted courdough bun.

SOFT TACOS

Two warm flour tortillae etuffed with your choice of fire roacted chredded chicken, ceaconed chredded beef, chorizo, pork carnitag,
ot our ceafood mix of prawng, rock crab and bay chtimp, topped with cheeces, ctigp lettuce and fresh calea, cerved with our
houge reftied beang and corn torfilla chips.

FLAT IRON STEAK AND POTATO SALAD

Qtripe of flach grilled cteak, marinated in chipotle, froch lime and cola, cerved on a bed of frech greene, fomatoes, sweet
peag, corn, red oniong, black beang and chilled Yukon gold baby potatoes, garniched with ctumbled blue cheege.

MAHI-MAHI SALAD

Wild caught, pan cearad with a frach tomato bagil calea, placed on top of toceed greeng, black beang,
froch corn, fomatoes, cugar peac and crigpy corn tortilla etripe. Served with our mango citrug vinaigrette.

THAI PRAWN SALAD

Two ckewete of fresh grilled prawng, foasted peanutg, frech mint, bagil, and tomato, Mandarin oranges,
criepy wonton citipe all toscad with frash greeng in a light Thai peanut drecging.

BAY SHRIMP LOUIE

A mound of tender bay chrimp on a bed of frech greeng, tomatoeg, eweet peag, corn, red oniong,
and black beang. Served with garlie bread.

FIRE ROASTED CHICKEN SALAD

Fire roacted chredded chicken piled on a bed of fresh greeng, tomatoes, eweet peag, cotn, ted oniong,
and black beang. Served with garlic bread.

SALAD AND SOUP

Frech greeng, tomatoeg, sweet peag, corn, and black beans.
Qerved with a bowl of homemade soup of the day.

DINNER SALAD

BASKET OF FRESH CHIPS & HOMEMADE CSALSA
With a WARM crock of "COWBQY CAVIAR" homemade bean dip

Thank You
From All of Ue at

The Coyote
Bar & Crill




