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— HOTEL COVIMATON —

LOUNGE

Trout Rillette

smoked in-house, grilled sourdough

Parmesan Potato Tots
Coppin’s famous golden potato tots served with chili garlic aioli

Beef Fat Fries

parsely and garlic

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

Coppin’s Tomato Soup veg
coconut milk, lemongrass, ginger, basil oil, croutons

Bolognese
rigatoni, pork & beef San Marzano sauce, parmesan

Coppin’s Burger
two 4oz patties, cheddar, lettuce, tomato, onion, pickle, garlic aioli
*choice of beef fat fries or simple arugula salad

Crisp Wedge Salad veg

crisp lettuce, creamy ranch, blue cheese, bacon, red onion, tomato

Caesar Salad*
romaine, brioche croutons, parmigiano

Chocolate Chip Cookie
warm chocolate chip cookie, soft and gooey with
rich melted chocolate throughout

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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— HOTEL COVINATON —

SPECIALTY COCKTAILS

Coppin’s Old Fashioned 16

Buffalo Trace, vanilla demerara, Trinity bitters, orange peel, cherry

Liquid Knowledge 16

Four Roses single barrel, ginger, lime, soda, Ginger Allspice bitters

WINES BY THE GLASS

White
Hunky Dory Sauvignon Blanc Marlborough NZ 15/60%*
Chalk Hill Chardonnay Sonoma, CA 15/85%
La Morandina Moscato d’Asti  Piedmont, ITA 13/527%%*
Rosé
Sabine Rosé Provence, FRA 147787
Whispering Angel Rosé Provence, FRA 17/68%*
Red
Sean Minor Pinot Noir American Canyon, Napa County, CA ~ 14/78%*
Gran Passione Rosso  Venteo, ITA 16/90**
Daou Pessimist Red Blend Paso Robles, CA 15/85%*
Vezzi Barbera Piedmont, ITA 14/78%*
Sparkling
Indegenous Prosecco Veneto, ITA 16/64
Nicolas Feuillatte Brut Champagne FRA 20/80
Bouvet Brut Rosé  Louire Valley, FRA 14/52
Happy Hour . Prosecco Select Wines
Monday-Friday W;lsl I(;;];or by the Glass by the Glass *
3:00PM-6:00PM $3 OFF $3 OFF
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