
 

 

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  

T u e s d a y ,  D e c e m b e r  1 7 ,  2 0 2 4   
 
 
 
 
 
 

www.wildcoyotegrill.com 

C R E A M Y  B R O C C O L I  C H E D D A R  B I S Q U E  –  7 . 5 0  
 
G L I D D E N  P O I N T  O Y S T E R S  
Damariscotta Ricer, Maine – raw 3.90 ea / baked casino style 4.25 ea  
 

S P I N A C H  S T U F F E D  C L A M S  
Five fresh shucked littleneck clams, wilted spinach, Pernod, panko crumbs, lemon butter – 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, roasted fingerling potato,  
caramelized onion brandy demi-glace – 38.50 
 

I T A L I A N  M E A T B A L L  S U B  
Four hand-made 3 oz meatballs, house marinara, parmesan, house ricotta, garlic ciabatta baguette, 
choice of fries or house salad – 21.00 
 

P A N  S E A R E D  S C A L L O P S  
U-15 sea scallops, creamy heirloom corn polenta, blistered grape tomato, roasted asparagus,  
scallop pan au jus – 34.50 
 

E L K  L O I N  
Bourbon rosemary marinated, grilled medium rare with yukon gold mash, port wine  
demi-glace and julienne apple – 36.00 
 

 
 

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


