
The Cooper Craft Bar & Kitchen 
 HAPPY HOUR Available From 3-6 Both Bars & High Tops 

 

 

  

 
 

 R – Consuming Raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
   your risk of foodborne illness, especially if you have certain medical conditions 

PEI Mussels 9 
White wine, Shallots, Garlic Aioli, Parsley, 
grilled crostini 

 

Tuna Poke 11 - R 
Sushi rice, furikake, wonton chips, sesame 
soy glaze 

General Tso’s Cauliflower V/P 8 
Flash fried, sweet & spicy sauce 

 

Empanada de Picadillo 6 
Cuban style beef, pickled cabbage 

Korean Ribs 11 
Chili soy dipping sauce, daikon radish slaw 
 

Truffle Mac & Cheese 12 
Pasta cavatappi, parmesan cheese,  
cream, truffle oil 
 

Ceasar salad 7 
Anchovy, parmesan, croutons 

(3) Chicken Dumplings 10 
Chicken, Chili soy sauce 

Turkey Burger 12 
Goat cheese, shredded lettuce, oven-roasted 
tomatoes, multigrain kaiser roll 

(2) Shrimp Tacos 12 
Coconut Breaded Shrimp, Shredded 
Lettuce, Bang Bang sauce, Mango salsa 

 
(2) Mini Cooper Sliders 8 
Aged cheddar, secret sauce, caramelized 
onions, pickle 
 

(2) Pork Sliders 8 
Cider BBQ-braised shoulder, celery seed 
slaw, pickled jalapeno 

 

                  SHAREABLES                    
   

 

Buffalo Chicken Flatbread 12 
Chicken, blue cheese dolce, red & green onion 

Giant Pretzel with Beer Cheese 
Dip 15 
 IPA beer cheese 
 

Guacamole 15 
Fresh avocado, cilantro, tomato, jalapeno, lime, 
served with fresh fried corn tortilla chips 

 

Hummus 14 
Chickpeas, garlic, tahini, naan bread 
 

L  

GF– Item Is Gluten Free 

V– Item is Vegetarian 

P– Item Contains Peanuts 



COCKTAILS 8                           
  

The Cooper Craft Bar & Kitchen 
HAPPY HOUR Available From 3-6 Both Bars & High Tops 

 

L  

HAPPY HOUR SPIRITS  

Proudly Serving 

Luksusova Vodka 

Evan Williams Bourbon 

Citadelle Gin 

Dewars Scotch 

Planteray 3Star Rum 

El Jimador Reposado 

    

  

WINES BY THE GLASS 7 

Angeline Cabernet Sauvignon 

J Lohr Merlot 

Castle Rock Pinot Noir 
Rose All Day Rose  
Maddalena Chardonnay 
Torresella Pinot Grigio 
The Champion Sauvignon Blanc 
La Marca Prosecco (Split) 

DANCING SCOTSMAN 

Scotch, Honey, Lemon, Prosecco 

CRANBERI LEMONADE 

House Infused Cranberry Vodka, Sour Mix 

CLASSIC DRY MARTINI 

Gin of course-always stirred with vermouth 

(we can do vodka or gin straight up if that’s 
your thing) 

BUMBLE BEE 

Gin, Lemon, Honey 

BOURBON OR RYE MANHATTAN 

Served up or over a big cube 

OLD FASHIONED 

Bourbon or Rye, over a big cube 

APEROL SPRITZ 

DESERT HEAT 

Tequlia, Cucumber Juice, Jalapeno, Agave, 
Lime, Black Salt Rim 

 

  

COSMOPOLITAN 

Vodka, Triple Sec, Lime, Cranberry 

BLACKBERRY SMASH 

Blackberry Infused Bourbon, Lemon, Simple 

SAZARAC 

Rye Whiskey, Peychaud’s, Simple, Absinthe   

GOLD RUSH 

Bourbon, Lemon, Honey 

HAND-SHAKEN DAIQUIRI 

Rum, Lime, Sugar 

MARGARITA 

Classic, Pomegranate, or Passionfruit 

FLIP THE SWITCH 

Tequila, Strawberry-Serrano Shrub, 
Cinnamon, Pineapple, Lemon, Splash Soda 

NEGRONI 

Gin, Sweet Vermouth, Campari 

 

 

  
  

BEER 5.50 

Ask your server about daily draft selections 

   


