
* Foods served in an undercooked condition (i.e. rare, medium rare, over easy, etc.) may cause illness and 
will only be served upon the consumer s  request. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

appetizers
beer cheese pretzels	 [	freshly baked soft pretzels with a spicy bavik belgian pilsner and 

dubliner cheddar cheese dip   3.95

Belgian frites	 [	hand cut, twice fried. a pint of frites served with 
a shot of malt vinegar aioli   3.95

poutine	 [	a canadian classic. belgian frites and melted cheese 
curds smothered with brown gravy   6.95

sconnie egg	 [	a hard-boiled egg wrapped in a knoche’s market brat 
patty and fried crisp. served with pickled vegetables 
and stout mustard   4.95

Hummus	 [	beetroot hummus topped with olives, feta, chive oil, and crispy 
chickpeas served with middle eastern lahvash crackers   6.95

soups
	 All soups are served with a rustic baguette from Madison Sourdough Co.

Harvest	 [	roasted red pepper and tomato soup topped with blue 
cheese crumbles   3.95

chili	 [	ground beef from madison area farms, slow-cooked with bell 
peppers, onions and spices, topped with irish cheddar, sour 
cream, and scallion   c 3.95   b 6.95

du jour	 [	please ask for the chef’s daily soup special   3.95

salads   
	 All salads are served with a rustic baguette from Madison Sourdough Co.  Add chicken for 2.95

house	 [	mixed greens with herb vinaigrette, parmesan, 
and croutons   5.95

amy’s	 [	fresh spinach with balsamic vinaigrette, brandied cranberries, 
candied walnuts, pear, apple, and crisped goat cheese   8.95

SWEET CORN Caesar	 [	crisp romaine with poblano caesar dressing topped with sweet 
corn salsa, red peppers, avocado, hard-boiled egg, parmesan 
and croutons   7.95

roasted beet	 [	mixed greens with citrus dressing, red and golden beets, 
parmesan, croutons, and crispy leeks   8.95

Brussels sprout	 [	pan-roasted sprouts and romaine lettuce tossed in creamy 
garlic dressing with blue cheese, bacon, and croutons   8.95

sandwiches
	 All sandwiches are served with your choice of greens with house vinaigrette or house made chips.

coopers burger *	 [	local, single source, fresh ground beef from black earth meats 
with aged cheddar and pork belly topped with lettuce, onion, 
mayonnaise, and pickles on a clasen’s kaiser roll   8.95

reuben	 [	house-cured corned beef, lake louie scotch ale soaked 
kraut, swiss, and 1000 island on grilled black rye   8.95

HAM	 [	uphoff farms ham sliced thin and served warm on black rye 
with stout grained mustard, caramelized onions, gouda and 
red pepper mayonnaise  8.95

turkey	 [	hand-carved roast turkey on marble rye with bourbon 
cranberry sauce, gouda and red onions   8.95

veggie	 [	roasted zucchini, red peppers, carrots and portobello mushrooms 
on wheatberry bread with hummus, feta, and oven-dried tomatoes   8.95

brisket	 [	tender braised beef brisket, caramelized onions, and bacon 
aioli on a madison sourdough ciabatta   8.95

chicken	 [	roast chicken breast served on sourdough with chipotle 
mayonnaise, aged cheddar, bacon, and avocado   8.95

grilled cheese	 [	aged cheddar, gouda, and gruyere on sourdough served 
with a shot of harvest soup   7.95


