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Martinis

Tequila Martini 8.00

Sauza gold tequila, Cointreau and splash of sprite.

Cactus Martini (Seasonal) 8.00

Citrus vodka, orange liquor and pitaya.

Acapulco Martini 8.00

Malibu rum, captain Morgan, pineapple juice, sprite and orange juice.
Cielo Azul Martini s.00

Coconut rum, blue curacao, pineapple juice and splash of Chambord.
Vacation Martini s.00

Stolichnaya raspberry, Malibu rum, orange juice and passion fruit juice.
Bolero Martini s.0o

Light rum, apricot brandy, sweet vermouth and splash sour mix.
Espresso Martini 8.00

Espresso, bailey’s, sugar and dark créme de cacao.

Chocolatini s.00

Vanilla vodka, dark & light cream de cacao and Bayle's

Cocotini 8.00

Bacardi coco and triple sec, served in a flakes coconut rimmed martini glass.
Raspberry Martini 8.00

Stoli raspberry, chambord, cranberry juice and splash of sour mix.
Watermelon Martini 8.00

\Watermelon pucker, vodka, sour mix and splash of cranberry juice.
Apple Martini 8.00

Apple pucker, vodka, sour mix and triple sec.

Melon Martini 8.00

Midori liquor, absolute vodka, sour mix and splash of sprite.

Key lime Martini 8.00

Lemon vodka, vanilla vodka and lime juice.

Cosmopolitan s.oo

Vodka, triple sec, lime juice and cranberry juice.
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Sangtia
Coyote Sangria 25.00
House specialty made with champagne, brandy and peach schnapps.

House Sangria
By the glass 6.00
Half Pitcher 13.00
By the pitcher 20.00

Fiesta Cockinils

Coyote Colada 7.00

White rum, baileys, pifia colada mix and chunks of pineapple.
La Cucaracha (shot) 5.00

Tequila, kalhua, 151 rum.

Mexico Lindo 7.00

Tequila, mescal, passion fruit, orange juice pineapple juice and sour mix.
Bloody Maruja 7.00

Corralejo blanco tequila, mixed with house sangrita.
Chapala 7.00

Sauza gold, orange juice, passion fruit, and grenadine.
Mudslide 7.00

Vanilla base cream, bailey’s, kahlua & vodka.

Mojito 7.00

Fresh mint leaves, squeezed lime, sugar, sour mix and rum.

Flavored Mojito 7.50
Passionfruit Raspberry Pomegranate
Coconut Mango Tamarind Orange.

Caipirinha 7.00

Fresh squeezed limes, sugar and cachaca rum.

Rocket Fuel Colada soo

Pifa colada mix, light & gold rum, malibu, a float of myers rum, 151 rum & amaretto.
Passion Zombie 9.00

Light & gold rum, malibu, 151 rum, amaretto, peach schnapps, mango, passion fruit, banana,
orange & pineapple juices with a float of myers.
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Blanco / Plata / Silver

Blanco tequila is un-age and showcase the smooth, natural taste of the agave plant.
6.00

* Campo Azul » Sauza Hornitos ¢ José Cuervo Gold
7.00

e Cabo Wabo ¢ El Jimador * Don Eduardo © El Tesoro ® Corazan © Corralejo ® Herradura Corzo

* Sauza Tres Generaciones ® Cazadores ¢ Don Julio * 1800
8.00

* Patron ¢ Partida ® Jose Cuervo Black ® Jose Cuervo Tradicional

Reposado / Rested
Reposado tequila is aged in wood barrels for a minimum of two months these tequilas have a

soft a rounded agave taste.
7.00

* Sauza Hornitos ® Corazon » Corzo ¢ El Tesoro ® Campo Azul * Cazadores ® Sauza Tres

Generaciones ® Sauza conmemorativo
8.00

* 1800 » Cabo Wabo ¢ Don Eduardo ¢ Corralejo ® Don Julio ®* Herradura ¢ El jimador
9.00

¢ Patron ¢ Partida

Anejo / Aged
Aged in oak cask for more than a year, afiejo tequilas have and dark color and smooth

complex flavor.
8.00

* Sauza Hornitos * Campo azul ® Cazadores ® Corazon ¢ El Tesoro ® Corzo  Sauza tres

generaciones ® Sauza Conmemorativo
9.00

¢ El jimador ¢ Don Julio * Cabo wabo ® Herradura ¢ Corralejo * 1800
10.00

e Patron ¢ Partida

Special Tequila / Tequilas Especiales
Additional aging time increases the smoothness of these tequilas.
* Reserva de la Familia ¢ El tesoro Paradiso ® Don Julio 1942 « Reserva de el Taquillero * Gran

Patron Platinium
40.00

* Gran Centenario Reserva * Seleccién Suprema
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Lime Boat Margarita s.00

Unigue only at “El Coyote”. Made with fresh squeezed limes, sauza gold, grand marnier,
cointreau and topped with a Lime boat filled with sauza gold.

Coyoterita 9.50

Fresh squeezed limes, patron silver, triple sec, and a splash of orange juice.

Pueblarita s.00

Fresh squeezed limes, sauza hornitos, triple sec, melon liquor and splash of orange juice.
Gold Margarita 8.00

Fresh squeezed limes, sauza gold, triple sec and splash of orange juice.

Paraiso Margarita 800

Fresh squeezed limes, sauza gold, triple sec, blue curacao, coconut rum and a splash of
orange juice.

House Margaritas 7.00

Daiquiris 6.00

Margaritas & Daiquiris Flavors:

Lime Raspberry Coconut
Tamarind Strawberry Peach
Banana Watermelon Passion fruit
Mango Guava Wild berry

Seasonal flavors:
Pitaya Cherry Pomegranate.

Margaritas by the pitcher

Regular 35.00
Rocks or frozen only

Cervezas

Imported Beer s.00

Carta blanca Tecate XX amber

XX lager Péacifico Negra Modelo
Bohemia Corona Modelo special
Heineken Sol Corona light

Domestic Beer 4.00
Coors light Budweiser O'douls (no alcohol)
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