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Beef Fat Fries   gf
parsley and garlic

Parmesan Potato Tots 
chili garlic aioli

Zucchini Fritters
Tzatziki sauce

Tomato Soup     veg
coconut milk, lemongrass, ginger, basil 
oil, croutons

Warm Burrata  veg, N
poached pear, pomegranate seeds, 
hazelnuts, olive oil, pomegranate 
molasses
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LUNCH

 14

Crisp Wedge*   gf
crisp lettuce, creamy ranch, blue cheese, 
bacon, red onion, tomato

Caesar*
romaine, croutons, caesar dressing 

Coppin's Salad*   vegan, gf, N 
Roothouse aquaponics, squash, pickled red 
onion, Craisins, candied pecans , maple 
vinaigrette

Cobb Salad*   gf
romaine, ham, avocado, cheddar, hard-
boiled egg, cherry tomato, red wine 
vinaigrette

Braised Bean Trio vegan
celery root puree, cranberry, navy & black 
beans, roasted root vegetable, herb panko, 
pickled mustard seed

 add on for salads: 
chicken breast - 12 

Faroe Island salmon* - 16 
steak - 18

Turkey Club
turkey, cheddar, lettuce, bacon, tomato, avocado, 
onion, club sauce

Chicken Sandwich
muenster cheese, roasted red peppers, fresh basil, 
local lettuce, basil aioli, ciabatta bun

Veggie Burger   veg
quinoa and red beet patty, pickled onions, lettuce, 
tomato, jalapeño aioli

Coppin's Burger*
two 4oz burgers, cheddar, lettuce, tomato, onion, 
pickle garlic aioli

Italian 
ham, salami, pepperoni, marinated red onions, 
provolone cheese, Calabrian pepper aioli on 
Sixteen Bricks focaccia 

Seared Salmon* 
Beluga lentils, Nueske bacon lardon, spinach, 
grain mustard beurre blanc

Bolognese 
rigatoni, pork & beef San Marzano sauce, 
parmesan

Triple Play  veg
Texas toast, Wisconsin cheddar, Muenster 
cheese, tomato soup, arugula salad

All sandwiches are served with 
beef fat fries 

or 
simple arugula salad
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20% gratuity will be added to parties of 6 or more and/or separate checks
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

gf = gluten free   veg = vegetarian   N = contains nuts
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Coffee

Cold Brew 

Espresso 

Cortado 

Cappuccino 

Latte 

Americano 

Mocha

Chai Tea Latte 

Matcha Latte 7

6

1

4

5

Hot Chocolate 

Add Flavor 

Milk Options 
whole, almond, oat

Iced Black Tea 

Hot Tea
English Breakfast 
Lavender Earl Grey 
Moroccan Mint
Orange Jasmine 
Chamomile Flowers 
Rooibos with Dried Berries

ESPRESSO BAR 
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ZERO PROOF COCKTAILS 

  CRAFT COCKTAILS
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Coppin's Old Fashioned
Buffalo Trace, vanilla demerara, Trinity bitters, orange peel, cherry

Liquid Knowledge
Four Roses single barrel, ginger, lime, soda, Jamaican #1 bitters

Spiced Sangria
orange juice, raspberry, blackberry, spiced pear, Pessimist red blend

Equinox by Chris Camp N
clarified milk punch: fruit cake syrup, Rittenhouse rye, Averna amaro, allspice, 
walnut bitters

Northern Twilight by Emily Lanner

pineapple, spiced cranberry, gin, Luxardo, Drambuie, orange bitters, *egg white

Standstill by Robbie McMath

lemon, Tito's vodka, shortbread, vanilla, Villon, Tuaca, *whole egg 
Cocktail for a Cause | Tito's donates $1 of every cocktail to a local charity of our choice 

Golden Hour by Casey Jones
spiced orange, Kasama rum, white chocolate, Ancho Reyes, prosecco, seltzer

Violet Night by Genesis Harris

vanilla, plum, lemon, blackberry, brandy, Villon

The Watchfire by Lindsey Garber

served warm: coconut milk, cacao, reposado tequila, mezcal, chipotle syrup, 
marshmallows

Winter Manhattan 
Woodford Reserve barrel pick, Montenegro, Foro Amaro, vermouth, cherry
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Winterberry
cranberry, pineapple, ginger, cinnamon

Evening Glow N
spiced orange, oat milk, black walnut, seltzer

Solstice Spritz
honey, grapefruit, Free Spirits Apertivo, N/A sparkling wine

8

10

All cocktails are thoughtfully crafted using house made and seasonal ingredients
N - contains nuts

12 

All cocktails are thoughtfully crafted using house made and seasonal ingredients. 
*Consuming raw eggs may increase your risk of food-borne illness

N - contains nuts
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