
FRESH GREENS 
+BOWLS

Also available as a wrap,  
served with frites street fries.

+ CHICKEN 8 | SHRIMP 10 | SALMON* 13 | STEAK* 18

the berry good salad   
mixed greens, fresh berries, feta, candied 

cashews, champagne vinaigrette › 16

lobster louie   
chilled lobster, avocado,  

butter lettuce, candied lemon zest,  
carrots, capers, tarragon oil › 24

southwest caesar salad 
romaine, queso fresco, black beans,  

tortilla strips, corn relish,  
southwestern caesar dressing › 13

traditional caesar salad 
romaine, parmesan, rustic croutons,  

house caesar dressing › 12

SIGNATURE 
ENTRÉES

center-cut top sirloin*   
grilled 7 oz. center-cut sirloin steak,  

garlic-herb butter basted, seared  
broccolini, choice of baked potato,  

frites street fries or garlic yuca fries › 29

soy + citrus atlantic salmon*   
house-glazed atlantic salmon, sticky  

ginger rice, seared broccolini, furikake › 25

shrimp ravioli al diablo   
cheese ravioli, pan-seared shrimp,  

spicy pomodoro sauce, basil,  
shaved parmesan › 24

SWEET  
CRAVINGS 

each › 6
ultimate new york  

cheesecake  
berry compote, whipped cream

fresh strawberry shortcake  
layers of sponge, strawberry purée,  

and cream

chocolate-pecan  
bread pudding   

candied pecans,  
salted caramel drizzle

cookie à la mode   
warm house-made  

double-chocolate chip cookie,  
vanilla ice cream 

Prices do not include tax. A 22% gratuity will be added to groups of six or more.

Select menu items can be prepared gluten-free or vegetarian.  
Please inform your server of any allergies. Some items may contain peanut oil.  
*Eating raw or undercooked meat, poultry, fish, shellfish and eggs can increase the risk of foodborne illness.

PROUDLY SERVING LOCAL FRITES

iced tea › 3

lemonade › 3 

soda › 3   
coke • diet coke • coke zero 
sprite • dr pepper • root beer 

fuse raspberry tea 
powerade fruit punch

red bull › 5

juice › 3 
apple • cranberry • orange

bottled water › 2

sedona spring water › 5

sedona sparkling water › 5

milk › 3

hot chocolate › 3.25

coffee › 3
cappuccino › 4.75

caramel macchiato › 5
mocha › 5
espresso  

SINGLE 3.25 | DOUBLE 5
latté 4.75

vanilla latté 5

classic wonton bowl 
traditional wonton soup, pork wontons,  

pork belly, shrimp, house wonton broth › 9 
+ NOODLES 3

honey-garlic crispy chicken   
sweet garlic glaze, peppers, onions › 15

wok-fired mongolian beef   
seared beef, onions, scallions,  

hoisin glaze › 15

happy family stir-fry   
chicken, shrimp, beef, vegetables,  

house wok sauce › 15

kung pao chicken   
zucchini, squash, peppers, onions,  
peanuts, spicy kung pao sauce › 15

deluxe fried rice   
jasmine rice, soy sauce, egg, peas,  

carrots, scallions › 9 
+ CHICKEN 4 | BEEF 6 | SHRIMP 6

chow mein 
egg noodles, wok-tossed vegetables › 9 

+ CHICKEN 4 | BEEF 6 | SHRIMP 6

blue coyote corn nachos 
crisp blue corn chips, blistered corn salsa, 

queso, avocado crema, pico de gallo,  
pickled red onion › 8 
+ SHREDDED BEEF 8

bc signature wings 
10 bone-in or 12 boneless wings, tossed in 

classic buffalo (mild/medium/hot/inferno), 
agave bbq, or spicy asian bbq,  

with ranch or bleu cheese 
BONE-IN 20 | BONELESS  14

sticky pork belly bites   
glazed pork belly, scallions,  

sesame seeds, steamed rice › 10 
+ BROCCOLINI  4 

crispy chicken tenders 
breaded white meat, choice of frites street fries  

or garlic yuca fries › 16

fries your way 
choice of frites street fries or yuca fries,  

herb aïoli or ketchup › 5

All hand-helds served with choice of frites street fries or garlic yuca fries. 
coyote classic burger*                                                                                                                                          
 1/2 lb., lettuce, tomato, onion,  

american cheese › 16

smash burger* 
two seared 1/4 lbs., american cheese,  

house aïoli, brioche bun › 16

smokehouse burger*   
1/2 lb., jalapeño bacon,  

pepper jack cheese, crispy onions,  
agave-bbq glaze › 18

cheesy big beef meltdown   
slow-braised beef, american cheese, 

caramelized onions, house aïoli,  
griddled sourdough › 16

clubhouse triple stack   
roasted turkey, bacon, avocado, tomato,  

herb aïoli, toasted sourdough › 14

ALL BURGERS MADE WITH  
ANGUS K4 RANCH USDA  
GOURMET BEEF  
PRESCOTT, ARIZONA



HOUSE SAKE  10

BEER
BOTTLED
DOMESTIC BOTTLES › 7 
bud light 
budweiser 
coors light 
miller lite 
michelob ultra

CRAFT BOTTLES › 9 
firestone 805 
state 48 mosaic ipa 
four peaks kilt lifter 
athletic “wild run” ipa (N/A)

PREMIUM BOTTLES › 8 
dos equis 
corona 
heineken 
sam adams 
heineken 0.0 (N/A)

JAPANESE BOTTLES › 11 

asahi  (21.4 oz.) 
sapporo  (20.3 oz.)

DRAFT
blue moon  
belgian wheat › 8

kirin ichiban lager › 9

tower station ipa › 9

WINES
WHITES/SPARKLING/ROSÉ	 GLASS	 BOTTLE

ck mondavi, chardonnay . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                9	 32
ck mondavi, pinot grigio  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                9	 32
risata prosecco  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                         10	 —
la vieille ferme, rosé . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                    10	 36
bartenura, moscato . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   11	 40
urban, riesling . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                          11	 40
oyster bay, sauvignon blanc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12	 44
kendall jackson, chardonnay  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                        12	 44

REDS
ck mondavi, cabernet sauvignon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      9	 32
ck mondavi, merlot . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                     9	 32
kendall jackson, merlot . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               11	 40
piattelli, premium malbec  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            11	 40
kendall jackson, cabernet sauvignon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              12	 44
meiomi, pinot noir . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                      13	 48

AVAILABLE 7AM-11AM
blueberry parfait 
vanilla greek yogurt, blueberry compote, house granola,  
whipped cream, berries › 8 

agave oatmeal 
steel-cut irish oats, dried cranberries, agave-maple drizzle › 5

corned beef hash* 
house-cured corned beef hash, two eggs any style, fresh fruit › 15

BLUE COYOTE BENEDICTS
lobster luxe*   
butter-poached lobster, toasted brioche, poached eggs,  
hollandaise, charred corn relish, potatoes o’brien › 20

cafe classic*   
pecan-smoked pork shoulder, griddled english muffin,  
poached eggs, hollandaise, potatoes o’brien › 16

smoked salmon sunrise*   
smoked salmon, griddled english muffin, poached eggs,  
hollandaise, capers, potatoes o’brien › 19

AVOCADO TOAST
sunny side* 
two eggs any style, cracked pepper, chile oil, micro greens › 16

nordic luxe* 
smoked salmon, pickled onion, capers, candied lemon zest › 20

AVAILABLE ALL DAY
eggs your way* 
two eggs any style, bacon or sausage, potatoes o’brien, choice of toast › 15

coyote breakfast 
choice of omelet or scrambled › 15
•	 THREE LITTLE PIGS – bacon, sausage, ham, crispy potatoes,  

cheddar cheese
•	 GARDEN HARVEST – peppers, onions, mushrooms, tomatoes,  

spinach, avocado, whole egg or egg whites
•	 DENVER ORIGINAL – ham, cheddar cheese, peppers, onions
•	 SOUTHWESTERN - avocado crema, queso fresco, pico de gallo,  

charred corn relish, pepper jack cheese 

steak + eggs* 
grilled 7 oz. center-cut sirloin steak, potatoes o’brien, two eggs any style › 23

breakfast street tacos 
scrambled eggs, sausage, avocado crema, queso fresco, pico de gallo,  
potatoes o’brien, choice of flour or corn tortilla › 11 
MAKE IT A BURRITO +1

buttermilk pancake stack 
whipped butter, agave-maple syrup › 7 
+ BLUEBERRY 2

market fruit medley 
season’s freshest fruit   CUP 4 | BOWL  6

BREAKFAST SIDES
toasted bagel + cream cheese › 5 
two eggs any style* › 5

bacon or sausage › 5

potatoes o’brien › 4

ham steak › 7

toast › 4

western pear 
tito’s handmade vodka, blueberries,  
prickly pear syrup, fresh lemon juice,  

simple syrup, fresh basil › 12

honey berry whiskey smash 
jack daniel’s honey whiskey, simple syrup,  

soda water, fresh lemon juice,  
fresh blackberries, fresh mint › 12

wild orchid gin fizz 
empress 1908 indigo gin, elderflower liqueur, 

agave nectar, soda water,  
fresh lemon juice, fresh mint › 13

watermelon-cucumber  
ginger mule 

ketel one botanical cucumber & mint 
vodka, domaine de canton ginger liqueur,                                         

watermelon-infused agave nectar,  
ginger beer, fresh lime juice, fresh mint › 13

bc signature margarita 
lalo blanco tequila, triple sec,  

fresh lime juice, organic agave nectar,  
grand marnier liqueur float › 13

howling coyote spicy margarita 
tanteo jalapeño and habanero tequilas, 

cointreau orange liqueur, fresh lime juice, 
organic agave nectar, fresh jalapeño › 13

espresso martini  
tito’s handmade vodka, frangelico  
and kahlúa liqueurs, espresso › 14

firecracker bloody mary  
smirnoff spicy tamarind-infused vodka,  

spicy bloody mary mix,  
jalapeño-bacon, tajin rim › 12
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LOCAL 
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