
SATURDAY & SUNDAY •  UNTIL  2PM

*These items are served raw or undercooked, or may contain raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you 
have certain medical conditions.

VEGETARIAN GF UPON REQUEST

To Share
SALTED CARAMEL DOUGHNUTS
Buttercream, Powdered Sugar, White Chocolate Crumble 10.99

APPLEWOOD SMOKED BACON PIZZA
Cheesy Scrambled Eggs, Pesto, Fontina, Aged Cheddar, Oven-Roasted Tomatoes, Cotija, 
Ancho Salsa, Cilantro-Lime Crema 16.99

Entrées
CARAMELIZED HAWAIIAN BREAD FRENCH TOAST 
Fresh Berries, Whipped Pastry Cream, White Chocolate Crumble,  
Vanilla and Red Berry Sauces, Maple Syrup 16.99

SMOKED BRISKET HASH 
Peppers, Caramelized Onions, Potatoes, Fontina, Aged Cheddar, Chipotle Crema,  
Sunny Side Eggs*, Chives 18.99

CANDIED BACON BLT  
Toasted Sourdough, Aged Cheddar, Scrambled Eggs, Arugula, Lemon-Herb Aioli,  
Crispy Breakfast Potatoes 16.99

SMOKED SALMON TOAST*

Feta Cream, Red Onion, Crispy Capers, Lemon Conserva, Extra Virgin Olive Oil 16.99

BREAKFAST GNOCCHI  CARBONARA
House Maple Sausage, Applewood Smoked Bacon, Spinach, Sunny Side Eggs*,  
Shaved Parmesan, Chives 15.99

EGGS ANY WAY 
Three Eggs* Served with Potatoes, Choice of: Applewood Smoked Bacon or  
House Maple Sausage; Side of Toast 15.99

COOPER'S  HAWK STEAK & EGGS* 
Grilled Filet Medallions & Shrimp Oscar, Chili Crisp Hollandaise, Cheesy Scrambled Eggs, 
Crispy Breakfast Potatoes 29.99

Kids
SUNRISE BREAKFAST 
Two Eggs* Served with Potatoes, Applewood Smoked Bacon  
or House Maple Sausage, and a Side of Fruit 9.99

Sides

A P erfect Start
$5 Classic Mimosa or Brunch Sangria

HOUSE MAPLE SAUSAGE 4.99 

APPLEWOOD SMOKED BACON 3.99 

CANDIED BACON 5.99 

BREAKFAST POTATOES 4.99 

SOURDOUGH TOAST &  
STRAWBERRY JAM 2.99 

BRUNCH & BUBBLES



BRUNCH & 
BUBBLES

0126

Cooper’s Hawk Classics
E S P RE S S O CL AS S ICO 
Absolut Vanilia, Caffè Borghetti, Cold Brew 16

COOP E R ’ S H AWK BL OODY M A RY 
Tito’s Handmade Vodka,  Jumbo Shrimp, Andouille, 
Skewer of Aged Cheddar,  Bleu Cheese Stuffed Olive, 
Grape Tomato, Pickle, Tajín; Local Craft Beer Sidecar 15

Life Balance Cocktails 
Life Balance cocktails are lower in alcohol and under 150  
calories - designed for those looking to sip mindfully. 

COOP E R ' S  H AWK R A NCH WAT E R 
Casamigos Blanco Tequila, Lime, Passion Fruit,  
Soda 14

A F T E RNOON S P RI T Z E R 
Ketel One Vodka, Strawberry Puree  
Cooper's Hawk Vivanté! Strawberry Elderflower 14

HUGO S P RI T Z  L I T E 
St-Germain Elderflower, Prosecco, Mint, Lime, Soda 13

Iced Specialty Coffees 
Enjoy a specialty iced coffee topped with rich cold foam - or  
make it boozy with featured spirit. 

BROWN BU T T E R CA R A ME L COL D BRE W 8.99 
Make it Boozy with Maker's Mark 14.99

NU T T Y WHI T E CHOCOL AT E CH A I  8.99 
Make it Boozy with Disaronno Amaretto 14.99

P IS TACHIO M AT CH A DRE A M 8.99 
Make it Boozy with Absolut Vanilia 14.99

Spirit-Free
COOP E R ' S  H AWK NO -MOS A 
Cooper's Hawk Vivanté! Bubbly Blanc,  
Fresh Orange Juice 5.00

NIGH T L I T E 
Seedlip Spice 94 Non-Alcoholic Spirit, Cold Brew,  
Black Sugar Syrup, Vanilla, Half & Half 12.99

Cooper's Hawk  
VIVANTÉ! 
Skip the alcohol, not the celebration. Sparkling, sophisticated, 
and crafted with fruit and tea for wine-like complexity.

BUBBLY BL A NC |  P E ACH | 
S T R AWBE RRY E L DE RF L OWE R

GLASS  10.75   |   BOTTLE  29.99

ROCK STAR MIMOSA
Passion Fruit, Pineapple, Orange, 
and Vanilla with Sparkling Wine  

9.99

BRUNCH SANGRIA
Fresh and Fruity White Sangria 

with Strawberry, Pineapple,  
Green Apple, Mango  

GLASS   5.00   |   PITCHER  19.99

RASPBERRY BELLINI
White Peach, Raspberry,  

and Prosecco  
9.99

CLASSIC MIMOSA
Blanc de Blanc and  
Fresh Orange Juice  

5.00

Brunch Beverages 
Available until 2pm


