
 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 
 

  

 

 
T O D A Y ’ S  S P E C I A L S  
M o n d a y ,  A p r i l  2 8 ,  2 0 2 5   

 
 
 
 
 
 

www.wildcoyotegrill.com 

 
C H I C K E N  T O R T I L L A  S O U P  –  7 . 5  

 
B U R R A T A  B R U S C H E T T A  
Maple Brook Farms burrata, toasted baguette, blistered grape tomatoes, roasted garlic, basil pesto,  
sweet balsamic drizzle – 18.50  
 

 
 
G R I L L E D  N E W  Y O R K  S T R I P  
Copper Creek Premium Angus Beef, 10-12 oz hand-cut sirloin, yukon gold mash,  
smoked red onion, blue cheese demi-glace – 38.50 
 
S H R I M P  S C A M P I  
Four U-10 shrimp, fresh fettuccini, white wine, garlic butter, lemon, marinated oven roasted tomatoes, 
fresh spinach, shaved asiago and parmesan – 28.00 
 
B I S O N  M E A T L O A F  
Hackmatack Farms, Berwick, Maine. Tomato glazed, smoked bacon wrapped, yukon gold mash, 
grandma’s cream corn– 28.50 
 

 
 
C H O C O L A T E  G A N A C H E  T A R T  
Flourless chocolate ganache tart, Shaker Pond vanilla bean ice cream, whipped cream – 13.00 


