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SnackS
FalaFel with tahini dipping sauce n  5  |  crispy Fried Olives n  5  |  hOuse picKled vegetaBles  n  4

Mini cOOper slider  4  |  chOrizO & ManchegO stuFFed MedjOOl dates - hazelnut rOMescO •  7 
BacOn-Braised Brussels sprOuts •  8 | crispy eggplant caKes with tzatziKi  n  5

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.  |  Totora Farms, Hobe Sound, Fla.  |  Kai Kai Farms, Indiantown, Fla. |  Cod & Capers Seafood, N. Palm Beach, Fla.   |  McCoy’s Apiary, Loxahatchee, Fla. | Mozzarita, Pompano Beach, 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.

SaladS
Fall harvest salad • n 

Local spicy arugula and Tuscan kale, shaved radish, roasted 
beets, carrots, squash, toasted pepitas, creamy goat cheese, 

spicy pickled wax beans, cider emulsion  13

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

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

“Blt” wedge 
Crisp iceberg lettuce, Walt’s heirloom tomatoes,  

crispy bacon, pickled red onions, Maytag buttermilk dressing  12

MOzzarita Burrata • 
Pistachio-basil pesto, Prosciutto di San Daniele, fig jam,  

baby heirloom tomatoes, balsamic gastrique  17

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  |  Locatelli Pecorino 

Point Reyes Blue Cheese  |  Humboldt Fog Goat 
Irish Porter Cheddar  |  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  |  hand-cut Fries  5  |  sweet pOtatO Fries  6  | BrOwn Butter-sage spaetzle  7
wilted rainBOw swiss chard  7  |  red & BlacK QuinOa pilaF  6  |  yuKOn gOld Mashed pOtatOes  6

artisanal greens salad, red wine vinaigrette  6  |  rOasted cauliFlOwer “t-BOne”  7  | rOasted wild MushrOOMs 8

chOphOuSe        claSSicS 

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

delMOnicO 16 Oz. •  38 center-cut Filet MignOn 8 Oz. •  40 priMe new yOrK strip steaK 14 Oz •  50 Flat irOn steaK 10 Oz. •  31
Accompanied by Potato Pavé •

tO Start
Mediterranean Mezze BOard n 

Kale hummus, roasted eggplant spread, falafel, crispy eggplant cakes, 
pickled cucumbers, marinated olives, zaatar-toasted naan bread, 

Greek yogurt lebneh  16

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

seaFOOd ceviche 
Jumbo shrimp, diver scallops, red snapper, oranges, avocado,  

red onion, lime juice, crispy plantains  18

tuna tartare • 
       Avocado jam, japanese pickled cucumber and pickled            

ginger salad, yuzu-ponzu, crispy wontons  16

juMBO luMp craB caKe 
Polenta “fries,” lemon-cornichon aioli, avocado and  

piquillo pepper relish  14

grilled spanish OctOpus • 
Roasted fingerling potatoes, crushed olives, chorizo,  

Swank kale, salsa verde  16

KOrean laMB riBs 
24-hour, Korean-style marinated, slow roasted and char grilled, 
accompanied by traditional kimchee and dipping sauce  16

heirlOOM tOMatO gazpachO 
Garnished with aji crema, cucumbers and cilantro  8

east cOast seaFOOd ciOppinO 
Cedar Key clams, Amelia Island 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

pan-seared lOcal snapper 
Pan roast of golden potatoes, heirloom tomatoes, local beans, and Kai Kai Farms arugula,                        

Florida orange citronette  34

herB-grilled petite Filet MignOn 
Grilled asparagus, Yukon Gold mashed potatoes, creamy horseradish, The Cooper Steak Sauce  37

Mustard-crusted racK OF laMB 
Swank Farms roasted heirloom carrots, golden potato and Swiss chard gratin, roasted tomato jam  39

herB-seared BranzinO  a la plancha 
Swank heirloom snap beans, roasted pepper and Kalamata olive farro, Mediterranean vinaigrette  35

juMBO shriMp “salsa verde” 
Roasted garlic broccoli, stewed white beans and prosciutto, ciabatta crostini  35

Maine lOBster pappardelle 
Butter-poached lobster, Kai Kai Farms arugula, local pea shoots, roasted lobster nage  38

tO FOllOw

the FarMer’s MarKet vegetaBle palette • n 
Roasted cauliflower “T-bone,” wilted Swiss chard, roasted fall squash, roasted turnips,  
Brussels sprouts and fennel, broccolini, red and black quinoa pilaf, red beet emulsion,  

parsnip purée, Totora Farms shoots and sprouts  22

sesaMe-seared Bigeye tuna 
Green tea soba noodles, miso-orange emulsion, nappa cabbage and pickled daikon slaw,  

local shoots and sprouts, crispy wontons  32

dOuBle-cut durOc pOrK chOp 
Cider-braised red cabbage, brown butter-sage spaetzle, roasted apple compote  29

diver scallOps a la plancha • 
Roasted Brussels sprouts, turnips and fennel, parsnip purée, red beet emulsion  35

grilled FarOe island salMOn • 
Grilled local squash and eggplant, red and black quinoa pilaf, hazelnut romesco  28

Murray’s rOasted halF chicKen • 
Broccolini, Yukon Gold mashed potatoes, roasted chicken jus  21

herB-seared rainBOw trOut • 
Warm spinach, baby kale and frisée salad, toasted hazelnut-bacon vinaigrette  25

new Year’S eve Menu


