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Snacks
Falafel with tahini dipping sauce n  5  |  Crispy Fried Olives n  5  |  Stuffed Peppadew peppers • n  6

Mini Cooper Slider  4  |  Chorizo & Manchego Stuffed Medjool Dates - hazelnut romesco •  7 
Bacon-Braised Brussels Sprouts •  8

The Cooper proudly sources seasonal, local, and sustainable ingredients when available. Swank Specialty Produce, Loxahatchee, Fla.  |  Farmhouse Tomatoes, Lake Worth, Fla. 
Green Cay Farms, Delray Beach, Fla.  |  Pontano Farms, Boynton Beach, Fla.  |  Bedner Farms, Boynton Beach, Fla.  |  Kai Kai Farms, Indiantown, Fla.

Executive Chef: Adam Brown
It is important to bring any food allergy you may have to the attention of your server. Thoroughly cooking meats, poultry, seafood, shellfish, and eggs reduces the risk of food-borne illness.

• Item is Gluten-free. n Item is Vegetarian.

To Start
Seasonal Soup 

Chef ’s choice  MP

Beer-Braised Mussels 
Sofrito-ale nage, grilled crostini  12

Queso Fundido with Chorizo 
Queso Chihuahua, shaved jalapeño, crispy corn tortillas  12

Tuna Sashimi 
Yuzu-ponzu, jalapeño  12

“Ham & Cheese” A La Plancha 
Serrano-wrapped fresh mozzarella,  

heirloom tomato emulsion, grilled crostini  10

Steak Tartare • 
Mustard vinaigrette, cornichons, crispy chips,  

sunny side quail egg  15

Jumbo Lump Crab Cake 
Polenta “fries,” lemon-cornichon aioli, avocado and  

piquillo pepper relish  14

Iron Skillet Meatballs 
Barbecue glazed, gouda “gratiné” crispy kale  10

Salads
“BLT” Wedge 

Crisp iceberg lettuce, Walt’s heirloom tomatoes,  
crispy bacon, pickled red onions, Maytag buttermilk dressing  12

Cooper Chopped Salad • n 
Grilled asparagus and carrots, crisp celery, edamame, 

chickpeas, manchego, tomatoes, red wine vinaigrette  10

Classic Caesar Salad 
Romaine hearts, shaved Parmesan, white anchovies,  

garlic and herb croutons  11

Roasted Beet Salad • n 
Red and golden beets, French feta, cider-walnut emulsion,  

toasted pumpkin seeds, spicy arugula, frisée and watercress  13

Tuscan Salad • 
Mixed greens, fresh mozzarella, polenta croutons, roasted 
garlic, tomatoes, Kalamata olives, balsamic vinaigrette  12

Walt’s Heirloom Tomatoes & Local Burrata 
Extra virgin olive oil, balsamic gastrique,  

Himalayan salt, torn basil  16
Add to any salad:  grilled chicken  6 

grilled Faroe Island salmon  8  |  grilled shrimp  9 
seared tuna  9 |  crab cake  12

Charcuterie
Salumi

Prosciutto di San Daniele  9 
Sweet Coppa  5  |  Calabrese  5  |  Chorizo  5 

Jamón Serrano  7  |  Finocchiona  5

Salumi Board  15  |  22 
Choose 3 or 5, marinated olives, pickled vegetables, crostini

Salumi and Cheese Board  25 
Choose 3 cheeses and 3 meats, traditional garnishes

Artisanal Cheese n
Selections include: 

Parmigiano Reggiano  |  Manchego 
Hudson Valley Camembert  |  Gruyère 

Point Reyes Blue Cheese  |  Humboldt Fog Goat 
Midnight Moon  |  Sottocenere al Tartufo  |  Beemster Vlaskaas

Choice of three  14 
Choice of five  21

Accompanied by local honey, fig jam, spiced pecans,  
assorted breads and flatbread crackers

On the Side
• n All items are Gluten-free and Vegetarian.

broccolini & shallots  7  |  Sautéed spinach  6  |  Roasted Root Vegetables  7  |  HAND-CUT FRIES  5  |  Sweet Potato Fries  6

Braised Tuscan Kale & Rainbow Swiss Chard  7  |  Red & Black Quinoa Pilaf  6  |  Yukon gold mashed potatoes  6

Artisanal Greens Salad, red wine vinaigrette  6  |  Maple-Roasted Spaghetti Squash  6

Pan-Roasted Florida Snapper 
Kalamata olive and roasted pepper farro, grilled asparagus, heirloom tomato vinaigrette, local pea shoots  32

Rainbow Trout “A La Plancha” • 
Wilted kale, frisée and spinach salad, crushed almonds, warm bacon vinaigrette, crispy matchstick potatoes  26

East Coast Seafood Cioppino 
Cedar Key clams, Key West pink shrimp, diver scallops, PEI mussels, local fish, fennel,  

saffron tomato broth, grilled sourdough crostini  33
Amelia Island Shrimp Spaghettini 

Walt’s heirloom tomatoes, shaved garlic, white wine, pomodoro, broccolini, torn basil  25
GRILLED TURKEY Burger 

Goat cheese, watercress, oven-roasted tomatoes, multigrain kaiser roll  12
The Cooper Burger 

8 oz. butcher’s blend, lettuce, tomato, aged Vermont cheddar, secret sauce,  
griddled challah bun, hand-cut fries or coleslaw  15
Ancient Grains Veggie Burger n 

Farro, quinoa, portobello, red peppers, onions, arugula pesto, watercress,  
multigrain kaiser roll, hand-cut fries or coleslaw   13
Jerry’s Bacon-Wrapped Meatloaf 

Green beans and shallots, aged cheddar mashed potatoes, ancho barbecue sauce  18
 Add to any burger:  pecanwood bacon  2  |  fried egg  2  |  avocado  2

To Follow

Chophouse        Classics 

The Cooper Steak Sauce  |  Salsa Verde •  |  Red Wine Mushroom Sauce •  |  Maytag Blue Cheese Crust

Delmonico 16 oz. •  36 Daily Butcher’s CUT •  MP Flat Iron Steak 10 oz. •  31Center-cut Filet Mignon 8 oz. •  39 
Accompanied by Potato Pavé •

The Farmer’s market vegetable palette • n 
Roasted acorn squash, braised kale and Swiss chard, quinoa pilaf, roasted root vegetables,  

broccolini, roasted cauliflower, cider-walnut emulsion, kabocha squash purée  21

Sesame-Seared BigEye Tuna 
Green tea soba noodles, miso-orange emulsion, nappa cabbage and pickled daikon slaw,  

local shoots and sprouts, crispy wontons  19

Mediterranean Chicken Paillard • 
Local greens, sprouts and shoots, baby Kalamatas, cherry tomatoes,  

shaved red onions, lemon-oregano vinaigrette  18

Double-Cut Duroc Pork Chop • 
Stewed borlotti beans, Spanish chorizo, Tuscan kale and rainbow Swiss chard,  

sherry gastrique, crispy sunchokes  28

Porcini-Dusted Diver Scallops • 
Masala-roasted cauliflower, spaghetti squash, celery root purée, red beet vinaigrette, crispy kale  32

Herb-Grilled Faroe Island Salmon • 
Kabocha squash purée, roasted beets, quinoa pilaf, cider-walnut vinaigrette  28

Murray’s Roasted Half Chicken • 
Broccolini, Yukon Gold mashed potatoes, roasted chicken jus  21


