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CooperSmith's Pub Brewing
Starters and Salads
Parmesan Artichoke Dip

Pub Favorites

$12.50

A delicious blend of artichoke
hearts, scallions, Parmesan cheese
and sour cream. Served hot in a
freshly-baked bread boule with crisp,
cool vegetables on the side.

Brew House Wings

$15.00

Ten wings deep-fried and served
your choice of buffalo,teriyaki or Jerk
seasoning. Served with celery and
Gorgonzola dressing to cool your
taste buds.

Hot Soft Pretzel

$6.00

A large pretzel like the ale gods
intended pretzels to be-chewy with a
robust flavor to compliment our
house brews.

Sweet Potato Fries

$8.75

fried sweet potatoes.

Beer Battered Fries

$7.50

A basket of thin cut beer battered
fries served with CooperSmith's fry
sauce.

House Garden Salad

$12.00

A generous portion of gourmet
mixed greens and Romaine lettuce
topped with radish, cheddar cheese,
croutons, tomato, onions, carrots and
cucumber.

Side Salad

$3.95

A generous portion of gourmet
mixed greens and Romaine lettuce
topped with radish, cheddar cheese,
croutons, tomato, onions, carrots and
cucumber.

The Picnic

$12.00

A bowl of soup, a side of salad.
The perfect light lunch.

$4.00

Bowl of Tomato Mushroom
Bisque
A hearty combination of tomato,
herbs, fresh mushrooms, and
Parmesan cheese.

Big Apple New York Strip Steak$25.00
A New York strip seasoned and
broiled to temperature. Topped with a
Gorgonzola butter. Served with
roasted garlic mashed potatoes and
roasted vegetables.

Schweineschnitzel

$7.00

$16.50

Pork tenderloin pounded thinly,
breaded and deep-fried. Served over
roasted garlic mashed potatoes and
bacon beer sauerkraut. Finished with
a lemon butter cream sauce.

Bangers and Mash

$14.00

$14.25

Our house beef patty charbroiled to
perfection. Topped with your choice
of cheddar, Swiss, bleu cheese,
pepper jack.

Smokey and the Burger

$15.25

Half pound burger with smoked
cheddar cheese, bacon and jalapeño
barbecue sauce
Buffalo burger charbroiled and then
topped with a peppercorn sauce.
Your choice of cheddar, Swiss,
pepper jack, or blue cheese.

Cooper's Burger

$15.25

$15.25

Our house burger topped with
green chili s, pepper-jack and
chipotle ranch.

A seasoned chicken breast grilled
and served on toasted sourdough
with Swiss, cheddar, bacon,
guacamole and chipotle ranch.

Ring of Fire Burger

$15.25

Our house burger topped with a
spicy buffalo sauce, jalapenos and
finished with Gorgonzola cheese.

Honey Walnut Chicken Salad $13.00
Sandwich
Grilled chicken mixed with
mayonaise, celery, green onion,
honey and toasted walnuts. Served
on cracked wheat bread with lettuce
and tomato.

Guacamole Turkey Burger

$14.50

A six-ounce ground turkey patty
grilled and topped with cheddar
cheese, bacon and guacamole.

Kids Menu
$14.50

Thinly sliced corned beef served
on toasted marble rye and topped
with bacon beer sauerkraut, Swiss
cheese and Russian dressing.

$14.50

Hand battered chicken fingers with
beer battered fries and CooperSmith
s fry sauce.

$12.50

Kid's Fish "N" Fries
Dinosaur Nuggets
Kid's Grilled Cheese Sandwich
Kid's Pub Burger With Fries
Kid's Corndog With Fries
Kids' Macaroni & Cheese
Tyke's Ice Cream
KIDS Rootbeer Milk

$12.50

$5.95
$5.95
$5.95
$5.95
$5.95
$5.95
$1.50
$1.75

Beverages
Soda
Coops Sodas

A half size of the Honey Walnut
Chicken Salad or Mt. Richthofen
Reuben and a bowl of soup.
A half size of the Honey Walnut
Chicken Salad or Mt. Richthofen
Reuben and a garden salad on the
side.

The Pub Burger

Mesa Verde Burger

Pubwiches

Sandwich and Salad

$15.25

Half pound burger with homemade
pimento cheese and bacon

Our house burger topped with a
generous scoop of our world famous
Artichoke Dip.

Spicy Chicken Club Sandwich $16.00

Sandwich and Soup

Pubmento Burger

Devils Backbone Buffalo Burger$17.00

English style banger sausages
simmered in Horsetooth Stout.
Served with mashed potatoes, warm
applesauce and garnished with a red
onion reduction.

Kickin Chicken Basket

A hearty combination of tomato,
herbs, fresh mushrooms, and
Parmesan cheese.

Burgers
$16.00

Six ounces of Atlantic cod dipped
in our beer batter and deep-fried.
Served with beer battered fries, tartar
sauce and malt vinegar.

Fat Daddy Rueben

Soups
Cup of Tomato Mushroom
Bisque

Fish and Chips

$2.50
$3.95

Desserts
Horsetooth Stout Cake

$6.50

A warm chocolate cake made with
our Horsetooth Stout and topped with
vanilla ice cream, whipped cream
and espresso chocolate ganache.

White Chocolate Challah Bread $6.50
Pudding
A sinful new twist on bread
pudding. Sweet challah bread baked
with creamy white chocolate. Topped
with vanilla ice cream, whipped
cream, caramel sauce and tart
cherries.

DISABLED Spotlight Deal!
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20% off orders $20 or more! Please use

code CSAPRIL at checkout review
screen. *Taxes and fees are not
included

Disabled Items
Jalapeno Popper Burger

$13.00

Our house burger topped with a
spicy cream cheese, bacon and fried
jalapenos.

Fried Pickle Burger

$13.00

Our house burger topped with
pickle fries, spicy ranch and
horseradish chive Havarti.

Pot Roast Sandwich

$13.00

Slow cooked pot roast served on a
toasted hoagie roll with horseradish
havarti cheese and crispy dried
onions. Served with a red wine
demi-glaze on the side.

Smoked Salmon Dip

$11.95

A cream cheese, dill, caper and
honey smoked salmon dip, served
with warm pita and veggies.

Black and Bleu Burger

$13.00

Our house burger topped with
Gorgonzola cheese, bacon and
caramelized onions.

Bourbon Burger

$13.00

Our house burger topped with
onion rings, bourbon glaze and
choice of cheese.

Walnut Pesto Chicken
Sandwich

$14.00

A marinated and grilled chicken
breast served on tossed ciabatta
bread and topped with homemade
walnut pesto, roasted cherry
tomatoes and fresh Mozzarella.

Mt. Richthofen Rueben

$11.25

Thinly sliced corned beef served
on toasted marble rye and topped
with beer bacon sauerkraut, Swiss
cheese and Russian dressing.

Salmon B.L.T.

$16.00

A grilled salmon fillet served on
ciabatta bread with bacon, lettuce,
tomato and a rosemary aioli.

Kid's Bangers N Mash
Kid's Coop Soda
Carne Asada Salad

$5.95
$1.00
$15.00

Grilled carne Asada over romaine
lettuce with roasted corn, cherry
tomatoes, black beans, cheddar
cheese, avocado and tortilla strips.
Served with jalapeno cilantro orange
dressing.

Fried Cod Sandwich

$14.00

A cod fillet dipped in our ale batter
and breaded with crispy panko bread
crumbs, deep-fried, served on a
toasted hoagie with lettuce, tomato,
onion and tartar sauce.

Bacon Jam Chicken Sandwich $14.00
A marinated and grilled chicken
breast served on toasted ciabatta
bread and topped with Brie cheese
and a homemade Not Brown Ale
bacon jam.

Red Feather Chicken Fingers $10.00
Panko breaded fresh chicken strips
deep-fried and served with Szechwan
honey

Bowl of Soup Du Jour

$7.00

Served with beer bread. Call
restaurant and ask about soup of the
day.

Hummus & Vegetable Platter

$8.00

Crisp cool celery, carrots,
cucumber, and broccoli and warm
pita. Served with roasted garlic
hummus for dipping.

Basket of Fries
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A basket of thin cut beer battered

$7.50

French fries.

Cup of Soup Du Jour

$4.00

Served with beer bread. Call
restaurant and ask about soup of the
day.

Horsetooth Stout Beer Bread

$7.50

Thick sliced warm bread made with
our Horsetooth Stout. Served with
honey butter.

Pickle Fries

$9.00

A basket of pickle fries, served with
a spicy ranch

Caesar Salad

$10.00

A generous portion of crisp,
chopped romaine lettuce garnished
with balsamic tomatoes, Parmesan
cheese and freshy-made beer bread
cruotons. Accompanied by Caesar
dressing.

Walnut Pesto Penne

$13.00

Penne pasta tossed with roasted
tomatoes and a creamy homemade
walnut pesto. Served with toasted
garlic French bread.

FoCo Pot Roast

$17.00

Slow roasted pot roast served over
a crispy potato cake with tri-color
roasted baby carrots, fried onions
and finished with a red wine
demi-glaze.

French Steak Sandwich

$17.00

A grilled New York strip steak
served open faced on toasted French
bread and topped with caramelized
onion and Swiss cheese. Served with
mashed posatoes, horseradish mayo
and a red wine demi-glaze.

CooperSmith's New York Strip $23.00
Steak
A New York strip seasoned and
broiled to temperature. Topped with a
Gorgonzola butter. Served with
roasted garlic mashed potatoes and
roasted baby carrots.

Seared Walleye

$18.00

A seasoned and seared walleye
fillet served over a crispy potato cake
with tri-color roasted baby carrots
and finished with a lemon butter
cream sauce.

Brewers Macaroni & Cheese

$13.00

Cavatappi tossed in a creamy beer
cheese sauce. Topped with toasted
beer bread crumbs and bacon.

Highland Cottage Pie

$15.00

A Pub favorite! Colorado lamb
marinated in our Horsetooth Stout
and fresh herbs. Then we combine
the lamb with celery, carrots, and
onion and layer it in a flaky crust with
mashed potatoes, topped with lamb
gravy and Parmesan cheese. Served
with a side of warm applesauce

MONDAY DEAL OF THE
DAY!
Buy one Burger with Pub Chips and get
the Second Burger for FREE! Today
only!

WEDNESDAY DEAL OF THE
DAY!
20% off any order! Taxes and fees are
not included. Please use code PUB20 at
checkout

WEDNESDAY DEAL OF THE
DAY
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Any 1/2 Pound Burger and Fries for
only $10! Taxes and fees are not
included.
The Pub Burger with Fries
$10.00

One-half pound of choice beef
charbroiled to perfection. Topped
with your choice of cheddar, Swiss,
horseradish chive Havarti, pepper
jack, or Gorgonzola cheese.

Johnny Cash's Ring of Fire
Burger with Fries

$10.00

Our house burger topped with a
spicy buffalo sauce, jalapenos and
finished with Gorgonzola cheese.

Cooper's Burger with Fries

$10.00

Our house burger topped with a
generous scoop of our world-famous
Artichoke Dip.

Black and Bleu Burger with
Fries

$10.00

Our house burger topped with
Gorgonzola cheese, bacon and
caramelized onions.

Jalapeno Popper Burger with
Fries

$10.00

Our house burger topped with a
spicy cream cheese, bacon and fried
jalapenos.

Bourbon Burger with Fries

$10.00

Our house burger topped with
onion rings, bourbon glaze and
choice of cheese.

Fried Pickle Burger with Fries $10.00
Our house burger topped with
pickle fries, spicy ranch and
horseradish chive Havarti.
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