
consuming raw or uncooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of food born illness.   
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french toast $10
thick house-made bread, maple syrup,
fresh fruit, chantilly cream 

blueberry muffin beignets $11
fresh blueberries, sweet vanilla
cream cheese 

omelette du jour $11
seasonal filling, potatoes, salad

white fish dip $11
bagel chips, cucumbers, tomatoes,
red onion, olives, capers 

boneless baby back ribs $12
cheesy grits, red eye gravy,
poached eggs, scallion 

w/ choice of meat $12

eggs $9
any way you want them, toast,
potatoes 

biscuits and gravy $11
buttermilk biscuit, sausage gravy,
sunny-side-up eggs 

eggs benedict $12
poached egg, buttermilk biscuit,
canandian bacon, hollandaise, potatoes 

toad in a hole
fried egg in bread, chili, scallion,
sour cream, cheddar 

$11

mushroom toast $9
mushrooms cooked with roasted garlic 
and roasted red pepper

fried cheese curds $7
marinara sauce

general tso’s tofu sandwich $13
brioche roll, sesame aioli,
broccoli rabe, fries 

pub burger $14
onion, bacon, red pepper and chipotle jam, 
pepper jack cheese, iceburg lettuce, 
lime cilantro mayo

fast food cheeseburger $7
5oz patty, potato roll, onion, pickle,
special sauce, cooper’s sharp 

cheddar grilled cheese $8
clothbound Cabot cheddar, tomato 
soup sauce

new england clam chowder $9
creamy clam broth, bacon, potatoes,
cockles 

pea and ham soup $10
pea leaves, crème fraîche

spring salad $9
sorrel, mache, endive, spinach, pea 
leaves, rhubarb Vinaigrette, farmer’s 
cheese, toasted pine nuts

garden salad
soft and bitter lettuces, carrots,
tomatoes, cucumbers, ranch dressing 

$7

breakfast lunch

french fries $4
potatoes $3

bacon $4
sausage $4
scrapple $4

eggs $4

sides


