
OVEN BAKED SHRIMP & 
GOAT CHEESE QUESADILLA 
cilantro pesto, mozzarella & goat 
cheese topped with shrimp & home 
made mango salsa 19.95

BBQ PULLED PORK TACO 
rice, goat feta, spring onion,  
cilantro, salsa fresca 
one taco 10.95 two tacos 19.95

PAN SEARED FISH TACO 
Coyotes original seasoning salt, home 
made mango salsa, red cabbage  
jicama coleslaw & mint vinaigrette 
one taco 11.95 two tacos 20.95

ORANGE CHIPOTLE PRAWNS 
triple sec flambéed prawns in a spicy 
smoked jalapeño orange sauce with 
grilled focaccia 18.50

FRESH APPLE & GORGONZOLA FLATBREAD 
topped with roasted pecans, spinach, mozzarella & goat cheese 22.95  
add  strip bacon 5.50

SMOKED CHICKEN PIZZA 
smoked chicken breast with mushrooms, roasted red peppers,  
home made tomato sauce, mozzarella & parmesan 26.95

CALZONE RUSTICA 
folded pizza filled with mushrooms, caramelized onions, spinach,  
sundried tomato pesto, mozzarella & goat cheese 25.95 
add  smoked chicken or chorizo sausage 6.95

MEDITERRANEAN SHRIMP PIZZA 
A staff favourite!! Greek inspired pizza with basil pesto, Kalamata olives,  
fresh tomatoes, mozzarella & goat milk feta 27.95

SMOKED SALMON CILANTRO PESTO FLATBREAD 
topped with pickled red onions, capers, lime crema, mozzarella &  
parmesan cheese 25.95

BASKET OF HOME MADE  
CORNBREAD & FOCACCIA 
for two 7.50    for four 11.50

CORN TORTILLA  
& CHICKEN SOUP 
a southwestern inspired tomato broth 
soup with roasted chicken & corn,  
garnished with corn tortillas 11.95

SWEET POTATO  
& CORN CHOWDER 
puréed and garnished with house made 
red chile paint & sour cream 11.95

MEXICAN LENTIL SOUP 
vegetarian soup seasoned with roasted 
garlic & chipotle peppers 11.95

SALAD OF FIELD GREENS 
with cucumbers, tomatoes, pickled red 
onions, roasted red peppers & Coyotes 
chilé citrus vinaigrette 12.95

COYOTES CAESAR SALAD 
romaine lettuce tossed in our Coyotes 
citrus vinaigrette with chile dusted 
croutons & freshly grated parmesan 
12.95 add  more lettuce, a spicy 
grilled chicken breast & avocado 24.95

WARMED GOAT CHEESE  
WITH MIXED FIELD GREENS 
creamy Canadian chèvre from Quebec 
on a bed of greens served with toasted 
baguette 19.95

QUINOA, CORN &  
SPINACH SALAD 
red cabbage, toasted almonds,  
dried cranberries, goat feta,  
mint vinaigrette 17.95  
add grilled chicken breast 9.95 
add shrimp 9.95  
add a filet of salmon 12.95

Soups & Greens

Starters Pizza & Flatbreads
Gluten Free Pizza Dough 5.95

dinner



BARBECUED FLANK STEAK 
asian marinated & served with roasted corn &  
tomato salsa, house vegetables and choice of  
roasted potatoes or rice 38.95

SOUTHWESTERN FLAT IRON STEAK 
in a ranchero style marinade topped with the  
Chef’s choice compound butter served with  
house vegetables and choice of roasted potatoes  
or rice 38.95

PAN ROASTED CHIMAYO CHILE &  
HONEY GLAZED SALMON  
served with smoked corn salsa, house vegetables  
and choice of roasted potatoes or rice 36.95

GRILLED ANGUS 18 OZ T-BONE 
house compound butter and marrow bone  
demi-glace served with house vegetables  
and choice of roasted potatoes or rice 66.95

BLUE CORN CHICKEN ENCHILADA 
blue corn tortillas stacked New Mexican style with  
tomatillos, mozzarella cheese & our home made red chilé 
mole sauce served with house vegetables and rice 32.95

PULLED PORK ENCHILADA 
2 flour tortillas baked with tomatillos, onions, mozzarella 
cheese & our home made red chilé chocolate mole sauce 
served with house vegetables and rice 29.95

WARM SHRIMP &  
GOAT CHEESE ENCHILADA 
rolled in flour tortillas with spinach, red onion,  
mozzarella cheese & fresh salsa verde served with house 
salad and rice 31.95  gluten free tortilla 2.95

SWEET POTATO POLENTA WITH RATATOUILLE 
grilled cornmeal pudding with roasted garlic & goat cheese 
on a savoury vegetable stew served with house salad 26.95

SPICY BLACK BEAN BURRITO 
black bean chili & cheese wrapped in a flour tortilla with 
salsa fresca, rice, sour cream & avocado 24.95  
add smoked chicken or spicy chorizo sausage 6.95 
gluten free tortilla 2.95

RANCH BURGER 
seasoned lean ground beef with Canadian back bacon, 
cheddar cheese & our spicy BBQ sauce served with roasted 
potatoes and smoked jalapeño ketchup 25.95

BLACKENED CHICKEN BURGER 
lettuce, tomato, pickled onions, cilantro mayo,  
mango salsa served with roasted potatoes and  
smoked jalapeño ketchup 25.95

COYOTES VEGGIE BURGER 
our own barley & vegetable patty topped with mozzarella,  
avocado & salsa fresca served with roasted potatoes and 
smoked jalapeño ketchup 23.95

TAGLIATELLE WITH  
WILD MUSHROOMS & PANCETTA 
Italian cured bacon & wild mushrooms in a  
creamy gorgonzola sauce 29.95

CREAMY PESTO LINGUINE 
fresh linguine tossed in house made basil pesto,  
cream, tomatoes & green onions 23.95  
add grilled chicken breast or shrimp 9.95 
add a filet of salmon 12.95

PENNE WITH SMOKED CHICKEN 
with fresh basil, mushrooms, tomato sauce  
& parmesan 27.95

MEDITERRANEAN PASTA  
WITH GOAT’S MILK FETA 
fresh linguini in olive oil with Kalamata olives, sundried 
tomatoes, julienned vegetables & chilé flakes 25.95 
add smoked chicken or spicy chorizo sausage 6.95  
add grilled shrimp 9.95 add filet of salmon 12.95

Southwest Entrees

Fresh Pastas

Gluten Free Penne add 5.95

Substitute quinoa corn salad for rice or potato on any entrée  3.50


