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BREAKFAST SANDWICH® | 16
Two eggs, cheddar cheese, and loaded with your LOBSTER ROLL I 19

Lobster tossed in herbed citrus aioli on top of a
choice of bacon or ham, served with your choice P

of side - Add avocado 2

sliced hoogie with lettuce and tomato, served
with your choice of side

CHICKEN AND WAFFLES | 18 THREE EGG BREAKFAST" | 15

TWO ]ooneless qnd hOU.SQ ]oreaded. chicken ]oreqs’ts Three eggs cooked your way, served Wl’(h ‘IIOO.S‘II,

on top of a Belgian walffle, served with honey your choice of sausage links or bacon, and your

sriracha butter choice of side

AVOCADO TOAST' | 17 STEAK AND EGGS' | 23

Brioche bread, citrus avocado spread, arugula, 100z marinated top sirloin steak cooked to order,

and prosciutto, two eggs cooked your way, served

with a side of fruit - Sub lobster 5

EGGS BENEDICT" | 17

English muffin, ham, poached egg, house hol -
landaise, topped with smoky paprika and your CHICKEN FRIED STEAK | 19

i b ads s e LR Southern country fried steak (80z) served with

topped with garlic and bleu cheese compound
butter, two eggs cooked your way, served with
toast and your choice of side

house mode sausage gravy, your ChOiCG Of side,

CORNED BEEF HASH® | 17 and eggs cooked your way
Slow roasted corned beef, crispy potatoes, egg, VEGGIE OMELETTE | 15

onions, and your choice of bread
Fresh tomatoes, mushrooms, onions, peppers, and

. cheddar chese, served with toast and choice of side
FRENCH TOAST" | 16 T a0

BISCUITS AND GRAVY | 17
COOPER'S CRISTO" | 16 Flaky croissant biscuit loaded with house made

Two slices of thick brioche bread with eggs cooked

your way ancl your ChOiCQ Of sausage, bO.COIl or ham

sausage gravy, two eggs vour wavy, served with
Slow roasted corned beef, ham, melted Swiss cheese, 2 4 9 Y b4

home fries

with strawberry mustard on a long john donut bun.

Served with your choice of side.

SMALL BITES

: EGGY DELIGHT |9
CAPRESE BlTES I 13 TWO €ggs, two pieces Of bG.COI'l or sausage, o.nd

your choice of side

Six slices of toasted ]oagueHe Jtoppeol with fresh
buffalo mozzarella, sliced tomato, fresh basil, and PANCAKE DELIGHT | 9

drizzled with balsamic glaze House made buttermilk pancakes, bacon, and fruit

WHIPPED FETA DIP | 14 CHICKEN STRIPS | 9

Creamy feta with garlic and lemon, served hot in

a skillet with toasted bread SLIDERS I 10

C].O.SSIC or pulled pOIk
CHARCUTERIE PLATE | 21

Co.picolo. ham, Prosciutto and Genoa so.lo.mi, slices of fnes o so.lqcl All kl&s e 1nc1uc1e N sof’c c;nnk

Choice of s1c1es 1nciuc1e seo.sono.l fru1’c ’cbqs’c home fnes

smoked provolone, bleu cheese, smoked goudq along
with toasted bread, s’conegrouncl mustard, and house jom "All kids items are cooked well done.



SOUPS & SALADS

COBB | 16

Crisp romaine lettuce ’topped with griiieci chicken,
egg, tomato, avocado, bleu cheese crumbles,
bacon, and black olives

BBQ CHICKEN | 16

Crisp romaine, griilec]. chicken, botcon, mozzo.relio.,

diced tomato, roasted corn, gariic croutons, driz-

zled with BBQ sauce - Sub fried chicken 2

CAESAR |12

Crisp romaine lettuce Jroppeoi with shaved parme -

san O.l’ld our house-made croutons - Add chicken 4

GARDEN | 12

Fresh spring mix Jcoppeci with tomatoes, black
olives, onions, cucumbers, house-made croutons,

and cheddar jack cheese - Add chicken 4

VEGAN LENTIL CHICKPEA | 8/6

Leniils, chickpeo.s, carrots, celery, onions, in a
hearty tomato herb, and vegetable broth
-Add salad 5

FRENCH ONION | 8

Caramelized onions in a rich beef broth iopped
with toasted bague’tie and melted provolone and -

swiss cheese - Add salad 5
LOBSTER BISQUE | 10/8

A velvety and creamy favorite - Add salad 5

SOUP DU JOUR | 8/6
Chef's choice made fresh in house - Add salad 5

BRUNCH COCKTAILS

COOPER’'S BLOODY MARY | 14
House-made Bloody Mary mix and vodka

BRUNCH 75115

Gin, St Germaine, fresh squeezed lemon juice,
house simple, dry champagne

BREAKFAST MARTINI | 14

Gin, orange curacao, fresh squeezed lemon juice,
and orange marmalade

FRESH SQUEEZED MIMOSA | 10

Dry champqgne, fresh squeezed orange juice, or
fresh squeezeoi gropefruii juice

VALHALLA ESPRESSO MARTINI | 14
Blended cold brew coffee Whiskey, white choco-

late liqueur, and cream -contains natural caffeine

JALAPENO PINEAPPLE BLOODY MARY | 14

Firey jalapeﬁo and fresh-pressed pineapple whis-
key and house-made Bloody Mary mix

PEACH BELLINI | 14
PeG.Cl’l purée, peo.ch schnapps, BIU.i Champqgne

BERRY BELLINI | 14

Berry purée, Chambord, Brut Cho.mpagne

MIMOSA FLIGHT | 25

4 60z samplers with your choice of fresh squeezed
orange juice or fresh squeezed grapefruit, peach
]oellini, ]oerry ]oeilini, and our seasonal mimosa

COOPER'S DIP | 17

Roast beef steeped in Au jus, smoked gouda
cheese, caramelized onions, horseradish aioli on a

toasted po boy - Add bacon 2 Add jalapetio 1

CUBAN | 16
Toasted sub roil, pulled pork, ham, pickle, dijon

mustard, and Swiss cheese

GRILLED CHEESE | 14

Smoked provolone and smoked gouda (pairs well
with our lobster bisque!)

- Add bacon/ham 2 Add pulled pork 4

BRUNCH BURGER’ | 16
6 oz ho.nd.-presseci chuck brisket patty and fried
egg with house seasoning, lettuce, tomato, onion,

and Jcopped with our house sauce - Add cheese 1.5
SOUTHWEST VEGAN | 16

Hand-pressed. Impossible patty with house-made
roasted corn sqlsa, house-made chimichurri, jala-

pefios, lettuce, tomato, and onion

- Add cheese 1.5

VALHALLA POUR OVER |6

Roasted here in Tacoma, Valhalla is the region's
best coffee experience. Vibrant and me’ticulously

crafted
FRESH SQUEEZED JUICE |5

Orange or grapefruit

[TALIAN SODA | 6
Black cherry, blue raspberry, peach, strawberry,

watermelon

NITRO COLD BREW LATTE | 7

SIDE ORDERS

WAFFLE I 5 FOOD & BRINK
SAUSAGE | 5
BACON | 5

HOME FRIES | 6

PANCAKE | 5
SAUSAGE GRAVY" | 4.5
SEASONAL FRUIT | 6

*These items are cooked to your specifica’tions. Consuming raw or undercooked meat, poul’try, seafooci, shelifish, or eggs may increase your risk of food-

borne iiiness, especicxily if you have medical conditions



