oyote Flaco M

“Homemade mexican cuisine,
Nothing feels better”

BOTANAS / STARTERS
NACHOS DELUXE LUNCH $ 5 DINNER § 7
MEATS,VEGGIE, CHOICE

CRISPY CORN TORTILLAS, REFRIED BEANS, CHEESE, GUACAMOLE,
SOUR CREAM AND YOUR CHOICE OF TOPPINGS.

QUESADILLA LUNCH $ 6 DINNER § 7

FLOUR TORTILLAS STUFFED INSIDE WITH CHEESE, PICO DE GALLO,
SERVED WITH GUACAMOLE, SOUR CREAM, AND SALAD.

GAMBAS LUNCH $ 6 DINNER § 7
SAUTEED SHRIMPS WITH GARLIC SAUCE.
TAMAL LUNCH $ 5 DINNER $ 6

HUSK CORN MEAL TOPPED W/ GREEN, RED SAUCE, CHEESE *
CHEESE OR * CHICKEN

CHILE RELLENO LUNCH $ 5 DINNER § 7
MEATS,VEGGIE, CHOICE

STUFFED POBLANO PEPPER TOPPED W/ GREEN RED SAUCE,

CHEESE

PLATOS MEXICANOS / ENTREES
ENCHILADAS ROJA LUNCH $ 8 DINNER § 11

SOFT CORN TORTILLAS TOPPED W/ RED SAUCE, CHEESE RICE, &

BEANS
ENCHILADAS SUIZA LUNCH $ 9 DINNER $ 13
MEATS,VEGGIE, CHOICE

SOFT CORN TORTILLAS TOPPED W/ GREEN SAUCE, CHEESE, RICE,

BEANS
ENCHILADAS OAXACA LUNCH $ 9 DINNER $ 13
MEATS,VEGGIE, CHOICE

SOFT BLUE CORN TORTILLAS TOPPED W/ MOLE SAUCE, CHEESE,
RICE, BLACK BEANS AND GUACAMOLE.

QUESADILLA LINDA LUNCH $ 8 DINNER § 12
MEATS, VEGGIE, CHOICE

SOFT FLOUR TORTILLAS W/ CHEESE, MEATS. SALAD, GUACAMOLE,
SOUR CREAM, AND JALAPENOS

FAJITAS oR SEAFOOD ENTREES
FAJITAS COYOTE (PLEASE CHOOSE)

MARINATED THEN GRILLED CHICKEN OR SKIRT STEAK OR FRESH
SHRIMP SERVED WITH RICE, BEANS, GUACAMOLE, SOUR CREAM
AND FLOUR TORTILLAS

CHICKEN LUNCH $ 12 DINNER $ 16

STEAK LUNCH $ 13 DINNER §$ 17

SHRIMP LUNCH $ 14 DINNER § 18

VEGGIE LUNCH $ 13 DINNER $ 13

FAJITAS FIESTA LUNCH $ 11 DINNER $ 14

THE PERFECT FRESH SALMON AND SHRIMP FAJITA
CAMARONES AL AJILLO LUNCH $ 12 DINNER $ 16

SAUTEED SHRIMPS W GARLIC SAUCE. SERVED W RICE, BEANS

AND VEGGIE

CAMARONES NAYARIT LUNCH $ 12 DINNER § 16
GRILLED SHRIMP W AN INFUSION OF FRESH MANGO AND MILD
CHIPOTLE SAUCE.

SALMON RANCHERO LUNCH $ 11 DINNER $ 14

FRESH SALMON SERVED W RICE, BLACK BEANS, AND VEGGIE

WRAPS / SALADS

TACO SALAD LUNCH $ 7 DINNER $ 10

MEATS,VEGGIE,SHRIMP,AVOCADO CHOICE - A CRISPY NEST
FLOUR TORTILLA W/ LETTUCE, CARROTS, CHEESE,
TOMATOES, ONIONS AND HOUSE DRESSING

COYOTE BURRITOS LUNCH § 8 DINNER $ 11

MEATS, VEGGIE, CHOICE

FLOUR TORTILLAS STUFFED W/ RICE, BLACK BEANS, CHEESE
AND MEATS

GARDEN WRAP LUNCH $ 7 DINNER $ 10

FLOUR TORTILLAS STUFFED W/ RICE, CHEESE, LETTUCE,
PICO DE GALLO, AND SEASONAL VEGETABLES

MEXICAN COMBOS

ALL COMBOS ARE SERVED W/ RICE, BEANS AND
GUACAMOLE (MFATS,VEGGIE, CHOICE)

COMBO MEXICANO LUNCH $ 10 DINNER § 15

ONE BURRITO - ONE ENCHILADA

COMBO CHARRO LUNCH $ 10 DINNER $ 15

ONE CHIMICHANGA, ONE E.SU1ZA

COMBO TEJANO LUNCH $ 9 DINNER $ 13

ONE FAJITA, ONE TACO SOFT OR CRISPY

COMBO POBLANO LUNCH $ 11 DINNER §$ 15
ONE CHILE RELLENO, ONE TAMAL

TRES AMIGOS LUNCH $ 14 DINNER $ 18

ONE TAMAL, ONE E.QAXACA, ONE CHILE RELLENO
TRIO ENCHILADAS LUNCH $ 14 DINNER $ 18
ONE ENCHILADA SUIZA, ONE E.R0JA, ONE E. 0AXACA)
DUO TACOS LUNCH $ 8 DINNER § 11

TwO CRISPY OR SOFT CORN TORTILLAS

TRIO TACOS LUNCH $ 10 DINNER $ 13

THREE CRISPY OR SOFT CORN TORTILLAS

TACOS DEL MAR LUNCH $ 11 DINNER $ 14

Two CRISPY OR SOFT CORN TORTILLAS STUFFED W/
SHRIMP OR FISH

MEATS & POULTRY
CARNE A LA TAMPIQUENA LUNCH $ 12 DINNER § 17

SKIRT STEAK, ENCHILADA SUIZA, SAUSAGE, RICE, BEANS,
GUACAMOLE

BISTEC DIABLA LUNCH $ 11 DINNER § 17

CHARCOAL RIB EYE STEAK W CHIPOTLE SAUCE, RICE,
BEANS, AND PLANTAINS

POLLO RANCHERO LUNCH $ 7 DINNER § 11
GRILLED CHICKEN CUTLET W RANCHERA SAUCE, RICE,
BLACK BEANS, VEGETABLES

POLLO OAXAQUENO LUNCH $ 7 DINNER $ 11
GRILLED CHICKEN CUTLET, TOPPED W MOLE SAUCE,
CHEESE OVER VEGETABLES, GUACAMOLE, AND CORN
TORTILLAS

CHURRASCO ARGENTINO LUNCH § 12 DINNER § 17

GRILLED SKIRT STEAK , SPANISH SAUSAGE, AND FRIES IN
CHIMICHURRI SUACE, SERVED W SALAD



