
 

 

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  

S a t u r d a y ,  D e c e m b e r  7 ,  2 0 2 4   
 
 
 
 
 
 

www.wildcoyotegrill.com 

N E W  E N G L A N D  C L A M  C H O W D E R  –  8 . 5 0  
 
S W E E T  B L U E  L A B E L  S E L E C T  O Y S T E R S  
Cascumpec Bay, Prince Edward Island – raw 3.90 ea / baked casino style 4.25 ea  
 

F R I E D  B R U S S E L  S P R O U T S  
Sweet and spicy ginger soy, chopped peanuts, toasted sesame, shredded nori – 14.50 
 

 
 
G R I L L E D  N E W  Y O R K  S T R I P  
12-14 oz hand-cut sirloin, Copper Creek Premium Angus Beef, toasted blue cheese crumbles,  
potato root vegetable hash, caramelized onion brandy demi-glace – 38.50 
 

B R A I S E D  V E N I S O N  
Two bone-in osso bucco shanks, red wine braised, celery root potato mash,  
root vegetable demi-glace – 38.00 
 

B A K E D  S T U F F E D  H A D D O C K  
Cape Cod Day boat haddock, shrimp and crab stuffing, basmati rice, lemon beurre blanc – 28.50 
 

B R I S K E T  S A N D W I C H  
House smoked Copper Creek Premium Angus Beef brisket, Swiss Emmental, horseradish aioli, 
caramelized onion, braised cabbage, fries or garden salad - 24.00 
 

 
 

W A R M  A P P L E  F R I T T E R   
Shaker Pond maple walnut ice cream, warm bourbon caramel sauce, whipped cream,  
almond walnut granola - 12.50 


