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BEER CHEESE PRETZELS |
BELGIAN FRITES [
POUTINE [

SCONNIE EGG [

HUMMUS [

Sfocs

FRESHLY BAKED SOFT PRETZELS WITH A SPICY BAVIK BELGIAN PILSNER AND
DUBLINER CHEDDAR CHEESE DIP 3.95

HAND CUT, TWICE FRIED. A PINT OF FRITES SERVED WITH
A SHOT OF MALT VINEGAR AIOLI 3.95

A CANADIAN CLASSIC. BELGIAN FRITES AND MELTED CHEESE
CURDS SMOTHERED WITH BROWN GRAVY 6.95

A HARD-BOILED EGG WRAPPED IN A KNOCHE'S MARKET BRAT
PATTY AND FRIED CRISP. SERVED WITH PICKLED VEGETABLES
AND STOUT MUSTARD  4.95

BEETROOT HUMMUS TOPPED WITH OLIVES, FETA, CHIVE OIL, AND CRISPY
CHICKPEAS SERVED WITH MIDDLE EASTERN LAHVASH CRACKERS 6.95

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

HARVEST [

CHILI [

DU JOUR [

z

ROASTED RED PEPPER AND TOMATO SOUP TOPPED WITH BLUE
CHEESE CRUMBLES 3.95

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

PLEASE ASK FOR THE CHEF'S DAILY SOUP SPECIAL 3.95

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

HOUSE [
AMY’S [

SWEET CORN CAESAR [

ROASTED BEET [

BRUSSELS SPROUT [

rardDip Aoy

MIXED GREENS WITH HERB VINAIGRETTE, PARMESAN,
AND GROUTONS 5.95

FRESH SPINACH WITH BALSAMIC VINAIGRETTE, BRANDIED CRANBERRIES,
CANDIED WALNUTS, PEAR, APPLE, AND CRISPED GOAT CHEESE 8.95

CRISP ROMAINE WITH POBLANO CAESAR DRESSING TOPPED WITH SWEET
CORN SALSA, RED PEPPERS, AVOCADO, HARD-BOILED EGG, PARMESAN
AND CROUTONS 7.95

MIXED GREENS WITH CITRUS DRESSING, RED AND GOLDEN BEETS,
PARMESAN, CROUTONS, AND CRISPY LEEKS 8.95

PAN—-ROASTED SPROUTS AND ROMAINE LETTUCE TOSSED IN CREAMY
GARLIC DRESSING WITH BLUE CHEESE, BACON, AND CROUTONS 8.95

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

COOPERS BURGER * [

REUBEN [

HAM [

TURKEY [
VEGGIE [
BRISKET [
CHICKEN [

GRILLED CHEESE [

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

HOUSE-CURED CORNED BEEF, LAKE LOUIE SCOTCH ALE SOAKED
KRAUT, SWISS, AND 1000 ISLAND ON GRILLED BLACK RYE 8.95

UPHOFF FARMS HAM SLICED THIN AND SERVED WARM ON BLACK RYE
WITH STOUT GRAINED MUSTARD, CARAMELIZED ONIONS, GOUDA AND
RED PEPPER MAYONNAISE 8.95

HAND-CARVED ROAST TURKEY ON MARBLE RYE WITH BOURBON
CRANBERRY SAUCE, GOUDA AND RED ONIONS 8.95

ROASTED ZUCCHINI, RED PEPPERS, CARROTS AND PORTOBELLO MUSHROOMS
ON WHEATBERRY BREAD WITH HUMMUS, FETA, AND OVEN—-DRIED TOMATOES 8.95

TENDER BRAISED BEEF BRISKET, CARAMELIZED ONIONS, AND BACON
AIOLI ON A MADISON SOURDOUGH CIABATTA §.95

ROAST CHICKEN BREAST SERVED ON SOURDOUGH WITH CHIPOTLE
MAYONNAISE, AGED CHEDDAR, BACON, AND AVOCADO §.95

AGED CHEDDAR, GOUDA, AND GRUYERE ON SOURDOUGH SERVED
WITH A SHOT OF HARVEST SOUP 7.95

* 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.



