
CLASSIC BURGER��������������������������������������9

8OZ PATTY, LETTUCE, TOMATO, & ONION 
on POTATO BUN

COUPE BURGER�����������������������������������������12

OUR CLASSIC with FRIED ONION RINGS, 
SAUTÉED MUSHROOMS, & SHARP 
CHEDDAR

B & G BURGER������������������������������������������11.25

OUR CLASSIC with GARLIC MAYO, APPLE 
WOOD SMOKED BACON & GORGONZOLA 
BLUE CHEESE

CALI BURGER������������������������������������������ 12.50

OUR CLASSIC with SRIRACHA MAYO, 
CHEDDAR, APPLE WOOD SMOKED 
BACON, AVOCADO, & SPROUTS

CHILI CHEESE BURGER������������������� 10.25

OUR CLASSIC with JALAPEÑOS, CHILI 
AND NACHO CHEESE SAUCE

SOCO BURGER�������������������������������������������� 11

OUR CLASSIC with BLACKENING SPICE, 
BACON, PIMENTO & CHEESE, TOMATO JAM

BRUNCH BURGER�������������������������������������12 

8OZ PATTY with THICK CUT BACON, A 
FRIED EGG, AND TILLAMOOK CHEDDAR 
on HOUSEMADE ENGLISH MUFFIN

LAMB BURGER������������������������������������������� 14

6OZ LAMB PATTY, FETA CHEESE, 
PICKLED RED ONION, HARISSA MAYO

BLACK BEAN BURGER���������������������������9

BLACK BEAN CAKE, CORN SALSA, 
ARUGULA, CHIPOTLE MAYO (V)

GARDEN BURGER�������������������������������������� 8

Made with GRAINS, VEGETABLES, AND 
LEGUMES, topped with SPRING MIX AND 
PICKLED ONION (V)

PORTABELLA BURGER�������������������������� 8

MARINATED & GRILLED PORTABELLA 
CAP, ROASTED TOMATO, RED ONION, 
MIXED GREENS, GARLIC MAYO (V)

REUBEN������������������������������������������������������� 10/11

ROASTED MUSHROOMS (VEGETARIAN) 
OR CLASSIC HOUSE-CORNED BEEF 
with KRAUT, SWISS, & SUNDRIED TOMATO 
AIOLI on MARBLE RYE 

BACON WRAPPED MEATLOAF�������9

LETTUCE, TOMATO, ONION, GARLIC 
MAYO, & TOMATO JAM on POTATO BUN

FRIED GREEN TOMATO BLT�������� 10.25

PORK BELLY, FRIED GREEN TOMATO, BIB 
LETTUCE, DIJONNAISSE on FRENCH LOAF

SHRIMP PO-BOY���������������������������������������� 11

CORNMEAL DUSTED GULF SHRIMP, 
SHAVED LETTUCE, TOMATO, RED ONION, 
CREOLE REMOULADE SAUCE

CHICKEN SALAD����������������������������������� 9.25

HERB ROASTED CHICKEN, 
CRANBERRIES, WALNUTS, ORANGE 
SEGMENTS with YOGURT DRESSING  on 
CROISSANT

BUFFALO SEITAN TACOS������������������ 10

CRISPY FRIED SEITAN tossed with  
BUFFALO SAUCE topped with LETTUCE,  
CELERY SLAW & VEGAN RANCH (VV)

JERK RUBBED SALMON BLT����������� 10

BIB LETTUCE, TOMATO, GARLIC MAYO 
on POTATO BUN

“PB & J”�������������������������������������������������������������� 8

PIMENTO & CHEESE, COUNTRY BACON, 
TOMATO JAM on CHALLAH BREAD

CHILI BOWL�������������������������������������������������� 10

HOUSE-MADE VEGGIE CHILI, CHEDDAR 
CHEESE, RED ONION, SOUR CREAM & 
JALAPEÑO CORN BREAD (V) 

PENSACOLA PÂTÉ����������������������������������� 14

BACON WRAPPED MEATLOAF, HONEY 
DIJON GLAZE, WHIPPED POTATOES & 
GRAVY, GREEN BEANS

BRAISED PORK SHANK����������������������� 16

ROASTED GARLIC CHEESE GRITS, APPLE 
CIDER JUS, MIXED HERBS

STEAK & POTATOES��������������������������������18

GRILLED BAVETTE, HERB ROASTED 
POTATOES, WILTED KALE, CRACKED 
PEPPERCORN BORDELAISE SAUCE

MAC & CHEESE������������������������������������������� 10

ROASTED BUTTERNUT SQUASH, TUSCAN 
KALE, FRESH HERBS (V) 

CHICKEN & DUMPLINGS��������������������� 14

CHICKEN, WINTER VEGETABLES, & HERB 
VELOUTE with BISCUIT DUMPLINGS

sides
4

FRIES

WHIPPED 
POTATOES

MAC & CHEESE

GREEN BEANS

SAUTÉED 
SPINACH

SAUTÉED 
MUSHROOMS

seasonal 
Soup

cup for 6 / bowl for 8

Burgers
Served with choice of side.

Sandwiches

Mains

V - vegetarian  VV - vegan  GF - gluten-free 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

The Coupe accepts Visa, Mastercard, and American Express • No separate checks for 6+ • 18% gratuity for 6+

DEVILED EGGS

Lox, Crème Fraiche, Chives 
6

SHRIMP HUSHPUPPIES

Green Tomato Chutney, Tartar Sauce 
8

SRIRACHA GLAZED WINGS

Daikon Radish & Carrot Slaw, Wasabi Ranch 
9

COUPE FRIES

Cheese Curds, Short Rib “Debris”, 
B & B Jalapeños, Roasted Garlic, Parsley, 

Brown Gravy 
9

QUINOA CAKE 
LETTUCE WRAPS

Hoisin Glazed Quinoa Cakes, 
Bib Lettuce, Cucumber Salad 

8

CHILI CHEESE TOTS

House Tots, Chili, 
Pimento Cheese Sauce 

8

EGGPLANT 
& GOAT CHEESE CROSTINI

Roasted Eggplant & Fresh Goat Cheese 
on Toasted Baguette Bread 

8

ONION RINGS

Marinated in Crystals Hot Sauce, 
then tossed with Seasoned Flour 

and Flash Fried 
6

Salads

KALE CAESAR

Tuscan Kale, Garlic Croutons, 
Parmigiano-Reggiano 

6

CHOPPED SALAD

Romaine, Chicken, Bacon, Cheddar, Ham, 
Gorgonzola, Cherry Tomato, Croutons, 

Buttermilk Dressing 
12

MIXED GREENS

Cranberries, Pickled Red Onion, 
Rosemary Almonds, Manchego Cheese, 

Roasted Shallot Vinaigrette 
10

WALDORF CHICKEN

Roasted Chicken, Bibb Lettuce, Apples, 
Pecans, Celery, Grapes, Radish, 

Citrus Dressing 
10.25

BEET SALAD

Red & Gold Beets, Oranges, Arugala, 
Fennel Slaw, Pistachios, 

Banyuls Vinaigrette 
9

WILTED SPINACH

Fried Goat Cheese, Poached Egg, 
Green Beans, Potatoes, Bacon Dressing 

12

Small Plates

LUNCH & DINNER
10AM-MIDNIGHT

(VV GF)

(V)

(V)

(GF)

(VV)

(V GF)

(V)

(VV)

Served with choice of side.

We proudly use Kreider farms for our 
dairy, Logan’s farms for our nitrate and msg 

free breakfast sausages, as well as locally 
sourced breads, fruits, and vegetables from 

sustainably run farms.


