
Coyote Cafe

Dinner
($65 per person)

First
SOUTHWEST ROLLED CAESAR       - Organic Romaine | Parmesan Reggiano Green Chile Polenta
Croutons

WHITE BEAN BISQUE  - Charred Onions | Whipped Bacon Fat | Crispy Mushrooms | Sage

CHILE MORITA MEXICAN WHITE PRAWNS - Crispy Grit Cake | Green Chile Aioli | Citrus Salad

Main
CRISPY BRANZINO - Kaffir Lime-Coconut Broth | Forbidden Rice  Pickled Shemeji Mushrooms |
Shiso

THREE CHEESE RAVIOLI - Oaxaca | Mascarpone | Cotija Cipollini Onions | Confit Winter Squash |
Pumpkin Seed Pesto

SLOW BRAISED BEEF SHORT RIB - Cheesy Whipped Parsnips | Brussels Sprouts  Huitlacoche –
Shiitake Jus

Desserts
MESILLA PECAN PIE -  Bourbon Brown Sugar Ice Cream | Ginger Compote

FOR THE LOVE OF CHOCOLATE -  Dark Chocolate Mousse | Mexican Cinnamon Chocolate Bonbon
Mocha Crumble | Champagne Orange Chocolate Sauce

Coyote Cafe
132 Water Street
(505) 983-1615
http://coyotecafe.com


