
 

 

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 h u r s d a y ,  M a r c h  2 7 ,  2 0 2 5   
 
 
 
 
 
 

www.wildcoyotegrill.com 

S P L I T  P E A  &  S A U S A G E  S O U P  –6 . 5 0  
 
G L I D D E N  P O I N T  O Y S T E R S  
BOGO THURSDAYS!!! Damariscotta River, Maine. – raw 3.75 ea / baked casino style 4.00 ea 
 

S E A R E D  A H I  T U N A  
Sazon spiced, seared rare, sweet pea puree, mashed avocado, pico de gallo, chipotle mayo, cilantro, 
pickled red hots– 16.50 
 

 
 
V E A L  C H O P  
16 oz Le Quebecois free range, grilled med-rare, all natural, wilted spinach, sharp provolone, 
mushroom demi-glace, parmesan polenta– 45.00 
 
B A K E  S T U F F  S H R I M P  
3 jumbo shrimp, scallop, crab, shrimp stuffing, basmati rice, lemon beurre blanc– 28.50 
 
S E A R E D  D U C K  B R E A S T  
Culver farms, 8 to 9 oz, seared med-rare, creamy faro risotto, caramelized onion luxardo cherry demi-
glace, julienne apples – 32.50 
 
S E A  B A S S  
Chilean sea bass, cast iron seared, lemon butter caper, roasted fingerling Emmenthal cheese au gratin, 
fried leeks – 38.50 

 
 
W A R M  B R O W N I E  S A N D W I C H  
Shaker Pond maple walnut ice cream, warm caramel sauce, whipped cream – 12.50 


