
 
Appetizers 

 
Guacamole Especial- $7.49  
Fresh homemade guacamole served in a tortilla cup and garnished with salsa fresca & 
cheese.  
 
Southwestern Chicken Egg Rolls- $8.49  
Stuffed with spicy chicken and pasilla cream cheese. Served with a Santa Fe sweet & 
sour dip. 
 
Southwestern Chicken Strips- $7.99  
Tender fried chicken strips with a red chili breading and served with a Sonora Ranch 
Dressing. 
 
Mini Tacos- Chicken $5.99 - Steak $6.99 - Carnitas $6.99 
Three mini tacos made the same way as our regular tacos. 
 
Charred Scallops- $9.99  
Fresh Ocean Scallops seared and served on a grilled slice of cornbread. Served with a 
Red Bell Pepper sauce, Cilantro Pesto sauce, sweet corn salsa and mixed greens with a 
chardonnay dressing. 
 
Stuffed Jalapenos- $5.99 
Marinated and seeded jalapenos stuffed with our homemade relleno filling and fried 
golden brown. Served with our Avocado Ranch Dressing. 
 
Rattlesnake Eggs- $9.99  
A Coyote Original. Smokey shrimp and cheese stuffed in seeded jalapenos & wrapped in 
bacon. Served with a side of Avocado Ranch Dressing. Only Coyote has them. 
 
Santa Fe Stix- $6.99 
Tender grilled chicken breast skewered with red onion and roasted green chili and served 
with black beans. 
 
Ribs in a Bag- $9.99  
Tender baby back pork ribs slow cooked with our tequila bbq sauce. Served with a 
mixture of our fries and sweet potato fries. 
 
 
 



Coyote Nachos- $8.49  
Fresh warm tortilla chips with melted mixed cheeses and garnished with fresh 
guacamole, sour cream, salsa fresca, and sliced jalapenos. with Chicken Carbon add 
$2.50 Ð with Grilled Steak add $3.50 - with Carnitas add $3.50.     
 
Chipotle Queso Dip- $8.79  
A blend of Mexican cheeses with mild chipotle chilis and our sweet corn relish. Served 
with warm tortilla chips. 
 
Grilled Corn on the Cob- $3.99  
Seasonal- Plump and juicy ear grilled and served with an Ancho Chili Butter and salsa 
fresca. 
 
Grilled Pasilla Pepper- $6.99  
Pasilla pepper stuffed with jack cheese and grilled. Served over our own salsa verde and 
topped with our sweet corn salsa and sour cream. With Grilled Chicken Carbon add 
$2.00. 
 
Four Cheese Quesadilla- $5.99  
Fresh flour tortilla filled with Cheddar, Jack, Ranchero & Oaxaca cheese. Chargrilled and 
served with salsa fresca, sour cream and guacamole.  
 
Roasted Chicken Quesadilla- $7.99   
Fresh flour tortilla filled with smoke roasted chicken, mild diced Ortega chilies and jack 
cheese. Chargrilled and served with salsa fresca, sour cream and guacamole. 
 
Steak Quesadilla- $8.99   
Fresh flour tortilla filled with marinated top sirloin, jack cheese, feta cheese and cilantro. 
Chargrilled and served with salsa fresca, sour cream, guacamole and chipotle port sauce. 
 
Blackened Shrimp Quesadilla- $8.99   
Fresh flour tortilla filled with sautéed and lightly blackened shrimp, mild diced Ortega 
chilies and mixed cheeses. Chargrilled and served with salsa fresca, sour cream and 
guacamole. 
 
Sampler Platter- $13.99  
A collection of some of our appetizers that are served with their accompanying sauce. 
Santa Fe Stix Skewer, Southwestern Chicken Egg Roll, Southwestern Chicken Strips, 
Nachos, and Red Chili Onion Strings. Garnished with salsa fresca, guacamole, and sour 
cream. Serves 3-4 people. 

 
Soup 

 
Corn and Green Chili Chowder- Bowl $6.49  /  Cup $4.49  
Roasted sweet corn, red & green peppers and mild chilies in a creamy chowder. Served 
with a piece of grilled cornbread. 
 
 
 
 



Spicy Tortilla Soup- Bowl $6.49  /  Cup $4.49  
Roasted Anaheim chilies, jalapenos, smoked chicken, onion, tortillas and diced tomatoes 
in a spicy broth. Topped with tortilla strips, sour cream and avocado. Served with a piece 
of grilled cornbread.  

Salads 
 
Chicken Caesar salad- $10.49  / Half $7.49 
Southwestern-style with egg, tomato, hearts of romaine, romano cheese & Caesar 
dressing topped with warm breast of chicken carbon and sweet corn salsa. Served with a 
piece of grilled cornbread. 
 
Cajun Shrimp salad- $11.99  / Half $7.99 
Fresh mixed greens, black beans, corn relish, avocado and jack cheese topped with 
sautéed spicy shrimp, Texas Bleu Cheese dressing and a grilled green onion. Served with 
a piece of grilled cornbread. 
 
Fresh Tortilla salad- $8.99  / Half $5.99 
Fresh greens with a Chardonnay dressing topped with crisp fried flour tortillas strips, 
black beans, mixed cheeses, tomato, onion, cilantro, sweet corn salsa, guacamole and 
sour cream. Served with a piece of grilled cornbread. May add grilled chicken carbon 
for $2.75. 
 
Cold Lime Chicken salad- $11.99  / Half $7.99 
Our famous “Fertility Salad”. Grilled then chilled marinated breast of chicken, gruyere 
cheese, black beans, tomato, egg, avocado, onions and roasted pine nuts served Cobb-
style on mixed greens with a Lime Vinaigrette. Served with a piece of grilled cornbread. 
 
Grilled Seafood salad- $12.99  / Half $8.99 
Grilled Scallops, prawns, and fresh fish served on mixed greens with a homemade 
Lemon-Cilantro Vinaigrette dressing then crowned with Feta cheese, tomato and baby 
sweet corn. Served with a piece of grilled cornbread. 
 
House Salad- $4.49 
Fresh mixed greens, roma tomatoes, red onion and your choice of dressing; Avocado 
Ranch, Caesar, Chardonnay, Texas Bleu Cheese, Lemon Cilantro or Lime Vinaigrette.  

 
Entrees 

 
Salmon Penne Pasta- $12.99 
Fresh Salmon filet sautéed with tomatoes, dill and lemongrass. Tossed with penne pasta 
and a very light white wine cream sauce. Light and healthy! 
 
Cajun Chicken Penne Pasta- $10.49 
Tender grilled chicken breast lightly seasoned with creole spices and combined with 
sautéed mushrooms, red bell peppers and penne pasta. Tossed in a light chardonnay 
cream sauce and topped with romano cheese.   
 
Tequila Penne Margharita- $9.99 
Our special twist on a classic Italian dish with penne, tomatoes, fresh basil, garlic, with a 
splash of tequila & romano cheese. Finished with a light chardonnay sauce. 



Chicken and Sweet Corn Tamale- $9.99  
Two sweet corn tamales served with tender grilled Achiote chicken breast and topped 
with salsa verde, red bell pepper sauce, sweet corn salsa and sour cream. Served with 
Southwestern Rice and Black Beans. 
 
Smoke Roasted Chicken- $9.99 
One half Chicken that is rotisserie smoke grilled daily and served with fresh warm flour 
tortillas, salsa fresca, Southwestern Rice and Ranchero Beans. 
 
Coyote Chili Relleno- $9.99 
Marinated, roasted, peeled Anaheim Chili stuffed with Coyote’s own cream cheese 
mixture then topped with jack cheese and baked. Garnished with sweet corn salsa and red 
jalapeno and then served with Southwestern Rice and Black Beans. 
 
Chicken Chili Relleno- $11.99 
Marinated, roasted, peeled Anaheim Chili stuffed with Coyote’s own cream cheese 
mixture on top of grilled chicken carbon, then topped with jack cheese and baked. 
Topped with sweet corn salsa and red jalapeno and then served with Southwestern Rice 
and Black Beans.  
 
Carnitas- $11.99 
Our marinated shredded pork is stewed then uniquely char-grilled keeping the inside 
tender and juicy while crisping the outside with a special charbroiled flavor. Served with 
warm flour tortillas, salsa fresca, guacamole, Southwestern Rice and Black Beans. 
 
Grilled Chipotle Chicken- $13.99  
Marinated, grilled chicken breast on a bed of sautéed Achiote mushrooms and Ortega 
chilies then topped with a spicy Chipotle Cream Sauce. Served with a side of grilled 
zucchini & yellow squash and Southwestern Rice. 
 
Ancho Grilled Snapper with Shrimp La Paz- $14.99 
Fresh Red Snapper, grilled then topped with sautéed shrimp, tomatoes, onion, capers and 
cilantro in a light cream sauce. Served with a side of grilled zucchini & yellow squash, 
Southwestern Rice and Black Beans. 
 
Grilled Salmon with Raspberry Chipotle Sauce- $14.99 
Fresh Salmon filet grilled to Medium or your liking on request then topped with a 
Raspberry Chipotle sauce. Served with a side of grilled zucchini & yellow squash, mixed 
greens with a chardonnay dressing and Southwestern Rice. 
 
Flatiron Steak- $16.99 
An exceptionally flavorful cut of beef similar to a N.Y. Strip. We grill it with our Ancho 
Chili Butter over a hot fire to your specifications. It is served atop a bed of red chili onion 
strings with a side of seasoned fries. 
 
 
Grilled Steak Enchilada- $12.99 
Grilled spiced steak with chipotle port sauce, Jack & Feta cheeses, tomatoes, cilantro, and 
green onion folded over in corn tortillas then topped with salsa fresca and sour cream. 
Served with Southwestern Rice and Black Beans. 



 
Border Fajitas- Chicken $13.49 - Steak $14.99 Ð Yucatan Shrimp $15.99 
Tender marinated grilled chicken breast carbon –or- grilled marinated steak –or- 
succulent shrimp brushed with achiote butter and grilled. Served with sautéed peppers & 
onions, warm flour tortillas, salsa fresca, sour cream, guacamole, Southwestern Rice and 
Black Beans.      
 
Vegetable Burrito- $9.99 
Fresh Vegetables (carrots, corn, cauliflower, black beans, onion, broccoli, yellow squash, 
zucchini, and red & green bell peppers) sautéed with a Tequila Serano Chili Vinaigrette 
then stuffed in a whole wheat tortilla with mixed cheeses and topped with a sweet red bell 
pepper sauce and sour cream. Served with Southwestern Rice and Black Beans. 
 
Enchilada, Enchilada- $10.99 
Two different Enchiladas. The Chipotle Verde Chicken enchilada is stuffed with chopped 
chicken carbon and sautéed with spicy chipotles then drizzled with salsa verde. The 
Queso enchilada is stuffed with mixed cheeses and drizzled with mild red chili sauce. 
They are then both topped with mixed cheeses and baked. Served with Southwestern Rice 
and Black Beans. 
 
Baby Back Ribs- Full Rack $21.99 / Half Rack $14.99 
Fall-off-the-bone baby back pork ribs glazed with our housemade tequila bbq sauce & 
lightly grilled. Served with an ancho butter-brushed corn cobbette and a mixture of our 
shoestring fries and sweet potato fries. 

 
Sandwiches 

On any sandwich:   Add Bacon $1.29      Add Avocado $1.29 
 
Smoked Chicken and Mozzarella Club- $9.99 
Marinated and grilled chicken breast topped with smoked bacon, mozzarella cheese, 
guacamole, sliced tomato, and shredded lettuce and then piled on a grilled chibatta roll 
with a side of coyote’s special sauce. Served with a side of seasoned fries. 
 
The ÒPIGÓ- $9.99 
Coyote’s famous carnitas charbroiled and tossed in our Tequila BBQ sauce and piled on a 
grilled chibatta roll with lettuce, tomato, and onion. Served with a side of cabbage tossed 
with a Lemon-Cilantro Vinaigrette and a side of seasoned fries. 
 
The ÒWeberÓ-  $10.99  
Coyote’s famous carnitas charbroiled and tossed in our Tequila BBQ sauce and piled 
high on a grilled chibatta roll with guacamole, lettuce, tomato, and piled high with Chili 
Fried Onion Strings. Served with seasoned fries. 
Coyote Steak Burger- $9.99 
A juicy ½ lb. ground Angus steak grilled to your specifications and topped with melted 
four cheeses. Garnished with lettuce, onion, tomato, and pickle on a grilled chibatta roll 
with coyote’s special sauce. Served with seasoned fries. 
 
 
 
 



Ortega Steak Burger- $9.99  
A juicy ½ lb. ground Angus steak grilled to your specifications and topped with a mild 
green chili and pepper jack cheese. Garnished with lettuce, onion, tomato, and pickle on a 
grilled chibatta roll with coyote’s special sauce. Served with seasoned fries. 
 
Coyote ÒRoad KillÓ Steak Burger- $10.99 
A juicy ½ lb. ground Angus steak grilled to your specifications and topped with bbq 
carnitas and pepper jack cheese. Garnished with fresh sliced jalapeno, lettuce, onion, 
tomato, and pickle on a grilled chibatta roll with coyote’s special sauce. Served with 
seasoned fries. 
 
Turkey Burger - $8.99 
A juicy 1/3 lb. ground seasoned turkey patty topped with avocado, lettuce, onion, tomato, 
and pickle. Served on a grilled chibatta roll with seasoned fries. 
 

Tacos 
 
Mini Taco Platter- Chicken $6.99 Ð Steak $7.99 Ð Carnitas $7.99  
Three mini tacos made the same way as our regular tacos. Served with Southwestern Rice 
and Black Beans. 
 
Grilled Chicken Carbon Tacos- $8.99 
Two tacos with grilled chicken carbon stuffed in warm flour tortillas with avocado cream, 
shredded lettuce, salsa fresca and topped with mixed cheeses. Served with Southwestern 
Rice and Black Beans. To add an extra taco $3.00 
 
Chicken Bruchetta Tacos- $9.99  
Two tacos with grilled chicken carbon stuffed in warm flour tortillas with basil, melted 
mozzarella cheese, avocado cream, lettuce, tomato and topped with fresh chopped basil. 
Served with Southwestern Rice and Black Beans. To add an extra taco $3.00 
 
Sirloin Steak Tacos- $10.99 
Two tacos with tender sirloin steak grilled to order and stuffed in warm flour tortillas 
with guacamole, shredded lettuce, mixed cheese, salsa fresca and topped with avocado 
cream. Served with Southwestern Rice and Black Beans. To add an extra taco $3.50   
 
Carnitas Tacos- $9.99 
Two tacos with tender charbroiled carnitas stuffed in warm tortillas with avocado cream, 
onion, cilantro, and topped with fresh sliced avocado. Served with Southwestern Rice and 
Black Beans. To add an extra taco $3.00 
 
Grilled Fish Tacos- $11.99 
Two tacos filled with moist grilled white fish stuffed in warm corn tortillas with shredded 
cabbage, baja sauce, salsa fresca, mixed cheeses and topped with corn relish. Served with 
Southwestern Rice and Black Beans. To add an extra taco $3.50 
 
Baja Fish Tacos- $10.99 
Two tacos filled with battered and fried white fish stuffed in warm corn tortillas with 
shredded cabbage, baja sauce, mixed cheeses, salsa fresca and topped with lime wedge. 
Served with Southwestern Rice and Black Beans. To add an extra taco $3.50 



 
Cajun Shrimp Tacos- $11.99 
Two tacos filled with sautéed white shrimp in achiote butter and cajun spice stuffed in 
warm corn tortillas with shredded cabbage, baja sauce, mixed cheeses and salsa fresca. 
Served with Southwestern Rice and Black Beans. To add an extra taco $3.50 
 

Desserts 
 
Chocolate Tostada Strawberry Sundae- $7.99 
Crispy tortilla bowl drizzled with chocolate and filled with Vanilla Haagen-Dazs ice 
cream and topped with warm strawberry compote, whipped cream and pecans. 
 
Key Lime Tart - $5.99 
Tangy Key Lime custard on a graham cracker crust topped with Cointreau whipped 
cream and a fresh lime wedge. The Best you’ve ever had! 
 
Snicker Pie- $6.99 
Haagen-Dazs ice cream swirled with real pieces of Snickers and layered on a fudge 
brownie crust. Topped with a warm caramel sauce and whipped cream. 
 
Chocolate Bunuelo- $6.99 
Our warm specialty chocolate center inside a flaky bunuelo crust fried golden brown and 
sprinkled with cinnamon & sugar. Served with a large scoop of vanilla Haagen-Dazs ice 
cream. 
 
Vanilla Lime Flan- $5.99 
A touch of lime combined with rich vanilla beans makes this a distinctive light creamy 
version of traditional Spanish flan. Not to sweet, and so light you can eat three of them. 

 
Kids Menu 

All served with Southwestern Rice & Ranchero Beans 
 
Mini Cheese Quesadilla- $2.49 
Flour tortillas layered with our mixed cheese blend. 
 
Kids Bean Burrito- $3.99 
Flour tortilla filled with ranchero beans and mixed cheese. 
 
Kids Chicken Burrito - $3.99 
Flour tortilla filled with grilled chicken and mixed cheese. 
 
Kids Combo Burrito - $3.99 
Flour tortilla filled with grilled chicken, ranchero beans and mixed cheese. 
 
Mini Chicken tacos- $6.99 
Three mini tacos on flour tortillas with grilled chicken, lettuce, salsa and mixed cheese. 
 
Mini Steak tacos- $7.99 
Three mini tacos on flour tortillas with grilled steak, lettuce, salsa and mixed cheese. 
 



Sides 
 
Guacamole- small $1.79 / large $2.79 
Sour Cream- small $.99 / large $1.99 
Salsa Fresca- small $.99 / large $1.99 
Avocado Cream- small $.99 / large $1.99 
Cilantro  Cream- small $.99 / large $1.99 
Mixed Cheeses- small $.99 / large $1.99 
Southwestern Rice- $2.49 
Black Beans- $2.49 
Ranchero Beans- $2.49 
Grilled Vegetables- $1.99 
Seasoned Fries- $1.99 
Sweet Potato Fries- $2.99 
 


