A Culinary Adventure of Southwest Cuisine

Margaritas and More
CLASSIC

(16oz)

Served frozen or on the rocks

FRUITY

(16oz)

Served frozen or on the rocks

PREMIUM

(16oz)

Served on the rocks

Lava Lamp $5.95

Blue Moon

A groovy mixture of frozen margarita

Slightly sweeter than our regular

Jose Cuervo, Triple Sec, lime juice and

floating in a glass of Dos Equis.

margarita with hints of orange, but it

orange juice served over ice garnished

looks as mysterious and extraordinary

with lime and salt.

Original

$5.95

Cuervorita

$6.95

as a blue moon.

Our own blend of tequila, orange juice
and lime juice.

Sour Apple

Sauzarita Margarita

$6.95

One of our most popular margaritas.

Coyote Cadillac

$6.95

Our own Golden Margarita —
tequila, orange liqueur and a splash
of orange juice.

$6.95

Special blend of tequila, orange liqueur
and orange juice topped with a splash of
cranberry…a Springsteen favorite.

Sanga'rita

We add sour apple liqueur for a unique
explosion of fruit and margarita flavors.

Lime in the Coconut

$6.95

The Mexican flavors of tequila and

Pink Cadillac

$7.95

$6.95

One of our house specialties. Our lime
margarita swirled together with our own
specialty sangria.

coconut combined in one amazing
margarita that makes you yearn for the

$8.50

Sauza tequila, Triple Sec, lime juice, and
orange juice served over ice, garnished
with lime and salt.

Corazón

$8.95

Corazón tequila, Triple Sec, lime juice, and
orange juice served over ice, garnished
with lime and salt.

beaches of Mexico.

Chio’s Magma’rita

Mad Melon

Just as the name states: a fiery yet subtlety

$6.95

Melon liqueur makes this margarita a
refreshingly sweet delight reminiscent of
Grandma's house…in Puerta Vallarta.

Strawberry Margarita $6.95
Our original margarita infused with the
taste of summer strawberries.

$8.95

smooth and sweet blended jalapeño
margarita. Made with Sauza tequila, fresh
muddled jalapeños, agave nectar, fresh
orange and lime, and Triple Sec.

ULTIMATE
For the experienced tequila
connoisseurs.

SIGNATURE DRINKS

Mango Margarita $6.95

Desert Pear Margarita $6.95

Tango with our Mango Margarita – its fun

Silver Patrón

fruity and festive!

Shaken with fresh squeezed lime juice,

$12.95

A creative blend of sweet and tart that

orange juice and Cointreau, served on

challenges the palate. Made with tequila,

the rocks.

desert pear nectar, hand crafted sours, and
fresh lime/orange juice.

Sangria

$6.95

One of our house specialties! Red wine
blended with fresh fruit and Alizé liqueur.

Take home one (or a set) of our
MEXICAN 16OZ.
HANDBLOWN GLASSES
Only $7.95 per glass!

Gold Patrón

$14.95

Shaken with fresh squeezed lime juice,
orange juice and Grand Marnier.

Starters, Soups & Quesadillas
STARTERS
Our traditional salsa and tortilla chips
available upon request.
Chili con Queso

$5.50

Add Ground Beef $1.00 | Add Chorizo $1.50
Cheddar and jack cheeses, jalapeños, tomatoes, spices and
a splash of Dos Equis, served with warm tortilla chips.

Guacamole

S $5.95 L $7.95

Made fresh daily with ripe avocados, tomatoes and Juan's
secret spices, served with warm tortilla chips.

Carne con Crema de Maiz $7.95
Marinated skirt steak on a bed of creamed corn drizzled
with chipotle bourbon sauce.

Juan's Wings $6.95

Quesadillas
Cheese $7.95 | Chicken (with pico de gallo inside) $9.95
Steak* $10.50 | Portobello $8.95

A large flour tortilla stuffed with cheddar and jack cheeses
then grilled crispy. Served with sour cream and pico de gallo.

Crab or Shrimp Quesadillas

$11.95

Large flour tortilla stuffed with crab or shrimp, cheddar
and jack cheeses, corn, green onion, chipotle mayo,
served with guacamole.

Calamari Aioli

$8.95

Tender calamari rings lightly crusted, cooked until golden
brown, drizzled with lemon garlic aioli sauce.

Mojo de Ajo Shrimp

$10.95

Six large gulf shrimp marinated in garlic served with
chipotle dipping sauce.

Sierra Sampler

$10.95

5 wings tossed in Juan's delicious zesty sauce. Served with
coleslaw, choice of blue cheese or ranch dressing.

A trio of our calamari, beef taquitos and mojo de ajo
shrimp with chipotle dipping sauce and sour cream.

Chicken Empanadas $7.95

SOUPS

3 flour tortillas filled with pulled chicken, onion, jalapeños,
and mozzarella fried crispy served with Southwest slaw
and chunky salsa.

Taquitos

$7.95

Shredded beef, potatoes and cheese, rolled in a flour
tortilla and cooked on a flat-top grill. Served with sour
cream, guacamole and pico de gallo.

Navajo Nachos

Regular $9.95 | Chili $10.95
Chicken $11.95 | Steak* $11.95
Crisp tortilla chips with cheddar and jack cheeses, refried
beans, sour cream, pico de gallo and guacamole.

Black Bean Soup

$4.95

Slow cooked black beans with Southwest spices topped
with a dollop of sour cream — a Coyote classic!

Chicken Tortilla Soup

$5.95

Tender pieces of chicken simmered in a hearty tomato
tortilla broth with corn, chilies and cilantro, topped with
sour cream and cilantro.

Roasted Red Pepper Soup

$5.95

Roasted red peppers, onions, cream, and Mexican spices
puréed into a Southwest favorite.

Coyote Chili

S $7.95 L $9.95

"Texas Style" ground beef, onions, peppers, spices, topped with
cheese, pico de gallo and sour cream. Tortillas upon request.

Salads and Wraps
SALADS

WRAPS

Fajita Bowl*

$10.95

Served with your choice of fries, salad or rice and beans

Crispy flour tortilla filled with our fajita steak on a bed of
lettuce with sauteed onions, peppers, rice, refried beans,
pico de gallo, guacamole, cheese and sour cream.

Tucson Taco Salad

$9.95

Crispy flour tortilla topped with refried beans, pulled
seasoned chicken, shredded lettuce, cheese, pico de gallo,
chunky salsa, guacamole and sour cream.

Cowboy Salad

$7.95

Chicken $10.95 | Steak* $11.95
Portobello $9.95 | Shrimp $14.95
Mixed greens, corn, tomatoes, cheese and black beans
tossed with zesty balsamic vinaigrette.

Santa Fe Chop Salad

$7.95

Chicken $10.95 | Steak* $11.95
Portobello $9.95 | Shrimp $14.95
Romaine lettuce, chopped tomatoes, cucumbers, corn,
carrots and queso fresco with chili-lime vinaigrette.

Fiesta Salad

$7.95

Chicken $10.95 | Steak* $11.95
Portobello $9.95 | Shrimp $14.95
Romaine lettuce, chopped tomatoes, queso fresco, grilled sweet
potatoes and avocado with chipotle honey lime dressing.

Pueblo Pecan Chicken Salad†

$12.95

Pecan encrusted chicken over mixed greens, tomatoes,
mandarin oranges, dried cranberries, in honey-dijon
dressing, with blue cheese crumbles.

Cilantro Pesto Chicken Salad† $11.95

Coyote Burger*

$9.95

7 oz. ground beef patty topped with melted pepper jack
cheese, lettuce, tomato and chipotle dressing on a toasted bun.

Chicken Wrap

$10.50

Grilled chicken breast with cranberry salsa, chipotle
dressing, cheddar and jack cheeses, lettuce and tomatoes
wrapped in a large tomato tortilla.

Portobello Wrap

$9.95

Grilled portobello mushrooms, grilled peppers and
onions, mixed cheeses, lettuce and tomatoes served in a
large tomato tortilla.

Steak Wrap*

$11.95

Grilled steak, peppers and onions, cheddar and jack
cheeses, lettuce, tomato and chipotle dressing wrapped in
a large flour tortilla.

Carnitas Wrap

$10.95

Shredded pork tossed in an ancho-barbecoa sauce with
shredded lettuce, mixed cheeses and sour cream wrapped
in a large flour tortilla.

Grilled Fish Wrap*† $13.95

Grilled tilapia marinated in Mexican spices and wrapped in
a flour tortilla with lettuce, tomato, avocado and chipotlediabla sauce.

Fresh baby spinach tossed in champagne vinaigrette with
goat cheese, dried cranberries, julienned green apples, sweet
potatoes, cherry tomatoes, topped with cilantro pesto chicken.

Sedona Seafood Salad*†

$14.95

Chilled marinated shrimp, fresh lump crab meat with
mango, pineapple, tomatoes, mixed greens and pumpkin
seeds in cilantro honey-lime dressing.

Southwest Salmon Salad * $14.95

Grilled salmon with lemon aioli sauce over mixed greens,
corn, tomatoes and cheese tossed in zesty balsamic
vinaigrette topped with avocado.

* S election contains (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked eggs/meat/seafood may increase your
risk of foodborne illness.
† S election contains (or may contain) nut products.

Southwest Favorites
ENTREES
Carnitas* $14.95

Southwest Pasta* $14.95

Tender slow roasted pork with chiles, oranges and onions.
Served with refried beans, red rice, warm tortillas, sour
cream and pico de gallo.

Shredded chicken and chorizo, peppers, onions, corn,
white mushrooms and penne pasta, smothered in red pepper
cream sauce and topped with scallions and cotija cheese.

Chili Relleno* $13.95

Mixed Grill* $16.95

Poblano pepper stuffed with chicken, rice, sauteed onions,
corn, peas, carrots and potatoes. Topped with zesty
ranchera sauce, sour cream, pico de gallo and melted
cheese. Served over black beans.

Grilled chicken, chorizo and shrimp, served over red rice
and topped with pepino de gallo, served with two tortillas
and black beans.

Chicken Diabla* $14.95

Crispy corn tortilla layered between grilled steak, shrimp,
sauteed onions and peppers. Covered with zesty ranchera
sauce, melted cheeses and pico de gallo. Served with sour
cream, guacamole sauce, red rice and black beans.

Sauteed chicken breast, zucchini, yellow squash and pico
de gallo in chipotle cream sauce. Served over green rice.

Steak Rajas* $16.95

Steak & Shrimp Tostada* $15.95

With Shrimp $17.95

Orange Tequila Shrimp $17.95

Steak, onions, peppers and garlic sauteed in Southwest
cream sauce, sprinkled with parmesan cheese, served with
black beans, green rice and two tortillas.

Eight jumbo shrimp served over green rice with our special
orange tequila sauce and fresh veggies.

Carne Asada* $14.95
Grilled flank steak marinated in Mexican spices. Served
with red rice, refried beans, two flour tortillas and a side
salad — a Mexican classic!

Coyote Combo* $14.95
A chicken enchilada and our famous carne asada served
with red rice, refried beans, sour cream, guacamole, and
pico de gallo.
* S election contains (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked eggs/meat/seafood may increase your
risk of foodborne illness.

Grilled Salmon with Roasted Red
Pepper Sauce* $16.95
8oz fire-grilled Salmon served over green rice with
seasonal veggies.

Fajitas, Tacos and More…
FAJITAS

TACOS

Our fajitas are marinated in a zesty chipotle chili marinade,
then sauteed with onions and peppers served sizzling hot
with cheese, guacamole, pico de gallo, sour cream and three
flour tortillas. Served with red rice and your choice of beans.

Steak*, Chicken or Ground Beef Tacos
2 for $10.95 | 3 for $12.95

Chicken
Steak*
Portobello
Shrimp
Combine any Two*

$14.95
$16.95
$13.95
$17.95
$17.95

Flour tortilla stuffed with cheeses and your choice of filling,
then grilled on a flat-top until golden brown. Served with
guacamole, chunky salsa, sour cream, red or green rice and
black or refried beans.

Shredded Chicken
$11.95
Steak* (with onions & peppers) $12.95
Veggie
$10.95

ENCHILADAS
$9.95

Two corn tortillas stuffed with cheese and onion,
smothered in ranchera sauce and cheese. Served with
guacamole, sour cream, black beans and green rice.

Chicken or Steak* Enchiladas

$12.95

Two corn tortillas stuffed with meat and topped with
cheeses, smothered in tomatillo and ancho sauce. Served
with guacamole, sour cream, refried beans and red rice.

Seafood Enchiladas

Grilled Fish Tacos*

$14.95

Two flour tortillas stuffed with grilled tilapia, chipotle
dressing, lettuce, pico de gallo and avocado. Served with
black beans, green rice and sour cream.

Southwest Shrimp Tacos $14.95

CHIMICHANGAS

Cheese Enchiladas

Flour tortillas stuffed with steak, chicken or ground beef,
lettuce, cheese, topped with sour cream and pico de gallo.
Served with red rice and black or refried beans.

$14.95

Two corn tortillas stuffed with sauteed shrimp, crab meat, onions
and peppers. Topped with ranchera sauce & cheese. Served
with guacamole, sour cream, black beans and green rice.
* Selection contains (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked eggs/meat/seafood may increase your
risk of foodborne illness.

Two flour tortillas stuffed with crispy shrimp tossed in
zesty BBQ sauce, coleslaw, chipotle mayo, and avocado
slices. Served with black beans and green rice.

BURRITOS
Chicken or Steak* Burrito

$12.95

Large flour tortilla stuffed with slow-cooked chicken or
grilled steak, refried beans or black beans, and plenty of
melted cheese, topped with ranchera sauce and cheese.
Served with red rice, guacamole and sour cream.

Grilled Chicken & Chorizo Burrito

$12.95

Large flour tortilla stuffed with grilled chicken, chorizo,
sauteed onions, peppers, and refried beans, topped
with ranchera sauce and cheese. Served with red rice,
guacamole and sour cream.

Veggie Burrito

$11.95

Zucchini, squash, onion, peppers, black beans & cheeses
stuffed in a flour tortilla, topped with tomatillo sauce.
Served with green rice, guacamole and sour cream.

Bean Burrito

$8.95

Black or refried beans stuffed in flour tortilla, topped
with cheeses and tomatillo sauce. Served with green rice,
guacamole and sour cream.

Desserts, Beverages and Sides
DESSERTS
Key Lime Pie

SOFT DRINKS

$4.95

Juan's special Key Lime recipe made fresh every day.
Creamy, tart and delicious!

Juan's Famous Coconut Flan (Flan do Coco) $4.50
A traditional Mexican dessert – silky smooth custard with
a caramalized topping and coconut flakes.

Mexican Fried Ice Cream

$4.50

Vanilla ice cream rolled in toasted cornflakes. Served with
caramelo sauce and fresh whipped cream.

Churros

$2.00 with FREE refills
Coca Cola | Diet Coke | Sprite
Ginger Ale | Club Soda | Root Beer
Pink Lemonade | Fruit Punch | Iced Tea
Raspberry Iced Tea | Coffee | Tea
$2.25 per glass
Milk | Chocolate Milk
Orange Juice | Cranberry Juice | Apple Juice
Grapefruit Juice | Pineapple Juice

$4.95

Mexican pastry fried and dusted in cinnamon sugar served
with choice of caramelo sauce or ibarria chocolate sauce.

Hot Fudge Brownie Sundae

$4.95

One scoop of cinnamon ice cream nestled on a warm
Ibarria chocolate brownie. Topped with hot fudge and
whipped cream.

Tres Leches Cake

$4.95

Featuring layers of yellow cake saturated in cream, milk and
condensed milk.

Cheesecake Chimichanga

$4.95

Our own housemade cheesecake rolled in a flour tortilla
fried golden brown and dusted in cinnamon sugar with
caramelo sauce.

Sopapillas $4.95
Traditional Mexican puff pastries sprinkled with powdered
sugar and drizzled with honey.

SIDES
Sour Cream
Southwest Sour Cream
Chipotle Mayo
Guacamole
Sliced Avocado
Tortilla
Black or Refried Beans
Red or Green Rice
Fries

$.50
$.50
$.50
$.95
$1.25
$.25
$1.50
$1.50
$2.95

Brunch

Available Saturdays and Sundays 11am-2pm

Huevos Rancheros*

$9.95

Two fried eggs served with black beans, red rice, ranchera
sauce, cheddar-jack cheese and warm flour or corn tortillas.

Juan's Eggs Benedict*
$10.95 | Add Crab Meat $4.00
Fresh ham, queso fresco and two flour tortillas topped with
two poached eggs covered with chipotle-hollandaise sauce.

Coyote Quesadilla*

$9.95

Flour tortilla stuffed with bacon, eggs and cheese. Served
with Coyote potatoes, guacamole and chunky salsa.

Breakfast Burrito*

$9.95

Large flour tortilla stuffed with chorizo, scrambled eggs,
Coyote potatoes, cheddar and jack cheeses. Topped with
zesty ranchera sauce and melted cheeses. Served with sour
cream and guacamole.

Oaxaca Migas* (wah-hah-kah me-gas) $9.95

Macho Tacos*

$9.95

Two flour tortillas filled with scrambled eggs, chorizo,
cheese, potatoes topped with sour cream and pico de
gallo. Served with black beans and red rice.

Breakfast Tostada* $10.95
Two corn tortilla shells filled with two eggs over medium,
bacon, black beans and red rice topped with ranchera
sauce, mixed cheeses, sour cream and pico de gallo

Southwest Steak & Eggs*

$10.95

Two fried eggs served over ranchera sauce with our
famous Carne Asada. Served with black beans, red rice
and two flour tortillas.

Fajita Omelette*

$10.95

Grilled flank steak*, sauteed onions, peppers, mixed
cheeses in an omelette topped with Southwest sour cream,
sliced avocado. Served with black bean puree.

Three scrambled eggs, red onions, tomatoes, jalepeños,
garlic, crispy bacon, melted cheeses and two tortillas
served with rice and beans.

Border Omelette*

Cinnamon French Toast*†
$8.50 | With Bacon $10.50

Sunrise Omelette* $11.95

$9.50

Made with three eggs, avocado, chorizo, tomatoes and
cheddar-jack cheese. Served with Coyote potatoes.

Three pieces of Texas Toast dusted with powdered sugar
and served with honey pecan butter.

Made with three eggs, crab meat, tomatoes, scallions and
cheese. Topped with avocado and ranchera sauce over
mixed greens and tossed in chili-lime vinaigrette.

Huevos Con Chorizo*

Veggie Omelette*

$9.95

Three scrambled eggs with Mexican sausage and melted
cheese. Served with rice and beans and two flour or
corn tortillas.

$9.95

Made with three eggs, onions, peppers, zucchini and
melted cheese. Served with Coyote potatoes.

* S election contains (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked eggs/meat/seafood may increase your
risk of foodborne illness.
† S election contains (or may contain) nut products.

Egg whites available upon request.

