
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food-borne illness, especially if you have certain medical conditions. 

18% gratuity will be added for parties of six (6) or more.

BREAKFAST 
Served Daily Until 10:30am 

Vegetarian

“THE COOKS” CLASSIC* 
Eggs your way served with a English muffin, 
crispy hashbrowns, and choice of Applewood 
smoked bacon, chicken sausage, capicola, or 
beyond sausage. $26.00
Upgrade to a Cheesy Hashbrown + $2.00

MINI FRITTATA
Choice of whole egg or egg white with 
gruyere, tomatoes, mushrooms, and onion, 
served with side salad. $22.50

PETITE & EGGS*
Eggs your way, filet medallions, sauteed 
tomatoes served with House-made 
steak sauce. $34.00

EGGS BENEDICT*
English muffin, bearnaise sauce, asparagus, 
and choice of Applewood smoked bacon, 
smoked salmon, crab, or capicola, served 
with side salad. $29.00

LEMON RICOTTA PANCAKES �
Lingonberry, pistachio, and maple syrup. $21.00

YOGURT PARFAIT
Vanilla Greek yogurt, cinnamon granola, 
lingonberry, strawberry. $16.00
 

FRUIT PLATE
Cantaloupe, honeydew, pineapple, grapes, 
strawberry, and orange. $12.00

COFFEE & TEA

SIDE OF EGGS 
$3.50

ENGLISH MUFFIN 
$4.00

TOAST 
$4.00

BACON 
$5.00

BEYOND SAUSAGE 
$10.00

CHICKEN SAUSAGE 
$10.00

ONE PANCAKE 
$6.00

CHEESY HASH BROWNS 
$6.00

HASH BROWNS 
$5.00

BREWED COFFEE $4.00

BREWED DECAF $4.00

LATTE $5.00

CAPPUCCINO $5.00

MACCHIATO $4.50

HOT TEA $4.00

ICED TEA $4.00
“THE COOKS” CLASSIC



BEERS

Modelo Especial 9.20 | 12.20
Michelob Ultra 8.50 | 11.50
Voodoo Ranger Juicy Haze IPA 9.20 | 12.20
Sam Adams Seasonal 9.20 | 12.20
Blue Moon 9.20 | 12.20
Surly Furious IPA 9.20 | 12.20
Coors Light 8.50|11.50

High Noon Pineapple 8.00
White Claw 
Black Cherry 8.00
Sun Cruiser Vodka Tea 8.00
Corona Extra 16oz 10.67
Sam Adams 
Just the Haze IPA 8.00 

Bud Light 16oz 10.67
Stella Artois 8.00
Coors Light 10.67
Heineken 8.00 
Guinness 9.75

BOTTLES & CANS

DRAFTS

Bold Cocktails
OLD FASHIONED
Horse Soldier Bourbon, Lux Ice Craft Sphere, Bitters,     
Filthy Cherry, Orange. 25.00

ESPRESSO MARTINI
Skyy Vodka, Black Irish Original Cream, Cantera Negra Café, 
Espresso. 24.00

SPICY MARGARITA
Espolon Blanco Tequila, Cointreau, Fresh Jalapeños, 
Orange, Lime, Agave. 24.00

YOUR NEW BFF
Mr Pickles Gin, Aperol, Lemon Pineapple. 24.00 

SMOKY  BLOODY MARY
Montelobos Mezcal, Demitri’s Bloody Mary Mix.                
21.00 / 25.00

Refreshing Cocktails
GRAND MIMOSA 
Silver Gate Brut, Grand Marnier, Orange. 18.00 / 27.00

RASPBERRY PEACH SANGRIA 
Josh Craftsman’s Collection Cabernet, 
New Amsterdam Raspberry Vodka, Peach, Lemon,           
Lime, Charged Water. 20.00

MANGO MARTINI
Tito’s Handmade Vodka, Mango, Lime, Tajín. 24.00

CLASSIC BLOODY MARY
Blood x Sweat x Tears Vodka, Demitri’s Bloody Mary Mix. 
20.00 / 24.00

White Wine
CHARDONNAY
Trinity Oaks Chardonnay, California 14.50 / 21.75 / 54
Bravium Chardonnay, Russian River Valley, 
California 20 / 30 / 76

SAUVIGNON BLANC
Oyster Bay Sauvignon Blanc, 
Marlborough, New Zealand 16 / 24 / 60
Echo Bay Sauvignon Blanc, 
Marlborough, New Zealand 18 / 27 / 68 
ALBARIÑO
Torres Pazo das Bruxas Albariño 
Rías Baixas, Spain 18 / 27 / 68

PINOT GRIGIO
Caposaldo Pinot Grigio, Italy 16 / 24 / 60

SPARKLING
Bartenura Prosecco, Veneto, Italy 14 / 21 / 52  

ROSÉ
Fleurs de Prairie Rosé, Provence, France 16 / 24 / 60
Vera Wang, Prosecco Rosé, Italy 18 / 27 / 68
Château Miraval Rosé, Provence, France 20 / 30 / 76

Red Wine
PINOT NOIR
Sea Sun Pinot Noir by Caymus, California 20 / 30 / 76
Mark West Pinot Noir, California 16 / 24 / 60

OTHER REDS
Rodney Strong Merlot, 
Sonoma County, California 18 / 27 / 68
Jaboulet Parallele 45 Red Blend, 
Rhone, France 18 / 27 / 68
Doña Paula Estate, Malbec, 
Mendoza, Argentina 16 / 24 / 60
Sardon Red Tempranillo Castilla y León, 
Spain 20 / 30 / 76

CABERNET
Josh Cellars Craftsman’s Collection Cabernet, 
California 16 / 24 / 60
Joel Gott 815 Cabernet, California 18 / 27 / 68
Baron Herzog Lineage Cabernet, California 
20 / 30 / 76
Intercept by Charles Woodson Cabernet,
California 20 / 30 / 76
Caymus Cabernet Sauvignon, California 50 / 75 / 196

MSP 260623


