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APPETIZERS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Gluten Free

 SOUP OF THE MOMENT 
Seasonally Inspired Soup 

$7

We Believe Local, We Source Local.  
Farm to Fork Dining Right From Our Own Backyard

............... 9
Grilled Shrimp ....................... 14

................ 16

Free Range Chicken  

Roasted Portabella 

Faroe Island Salmon

.................. 8

ADDITIONS

DRESSINGS

Cracked Peppercorn 
Chef’s Caesar • Champagne 

Vinaigrette • House Blue Cheese •    
Aged Sherry Vinaigrette

ENTREE SALADS

HANDHELDS Handhelds served with 
fries & house pickles

*

HOUSE BURGER.....................................       19

BRAISED SHORT RIB ............................ 32 

CHEF'S HOUSE HUMMUS .......................... 14
Ground Chick Peas - Caramelized Onion - 
Za’atar - House Lemon Oil - Fried Chick 
Peas - Garlic Naan

Pork Cracklins - Buffalo Powder - 
Cracked Peppercorn Dressing - Shaved 
Celery 

Just Farmin’ Gem Lettuce - Mixed Roasted 
Beets - Herbed Ricotta - Shaved Carrot - 
Champagne Vinaigrette

COZY'S FAVORITE ENTREES

BUTTERMILK FRIED CHICKEN .......... 26 
Chef's Cafe Blend - House-made Bourbon 
Bacon Jam - Whiskey Sweet Onions – 
Aged White Cheddar -  Challah Roll

 KALE CAESAR ................................... 14 
Shaved Kale - Shaved Brussels - Fresh 
Pecorino Cheese - Rye Gremolata - 
House Caesar 

GEM & BEETS ..................................... 15

Vegetarian

BUFFALO PORK RINDS ............................... 12

Mixed Garbanzo Bean - Tahini Sauce - 
Freekeh - Shaved Kale - Pickled Onion - 
House Tomato Jam. - Challah Roll

SPOONBREAD FRITTERS ............................. 13
Local Corn Meal - Roasted Chiles - 
House Seasonings - Chef's Comback 
Sauce 

CHEF'S HOUSE BEAN BURGER ................ 18

Cozy's Fried  Half Bird - Spicy Ohio 
Maple Syrup - Twice Backed Potato – 
Southern Succotash

GOAT & BERRY SALAD ........................ 14 
Just Farmin' Greens - Seasonal Berries - 
Walnuts - Roasted Chickpeas - Goat 
Cheese - Champagne Vinaigrette

SWISS CHARD ARTICHOKE DIP  ............ 12



 COZY'S DAILY FRESH CATCH ............ MP 

* PAN-SEARED CRAB CAKES................. 38 

*

VOODOO SHRIMP GRITS .................... 34

We Believe Local, We Source Local.  
Farm to Fork Dining Right From Our Own Backyard

c  en ...........

........... 3

Roasted or abellaa ................... 

aroe la d Sal o on ........... 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Gluten Free

SEAFOOD BUTCHERY Butcheries seasoned with 
house steak seasoning

10 years and under only 
(upcharge $6 for over 10)

TOMAHAWK PORK CHOP ..................... 43

* COWBOY RIBEYE .................................. 58 

TOPPERS 

Woodland Mushrooms .............. 4

Roasted Cipollini Onions 

Buttered Jumbo Crab

Gulf Shrimp

 ..............12
 .............................11

PRIME TOPPERS

GREENS & SIDES
$6

House Salad • Caesar Salad • Brussel Sprouts • House Fries     
Charred Broccolini • Weisenberger Cheesy Grits  • Sweet Heat         

Carrots • Herbed Fingerling Potatoes • Cozy's Succotash  

$8
Chili Honey Butter Spoonbread • Loaded Twice Baked Potato

YOUNGSTERS

 FRIED CHICKEN TENDERS ................... 9 
Fruit or Fries

Burger prepared with no pink - Lettuce - 
Tomato - American Cheese
Fruit or Fries

 JUNIOR CHEESEBURGER .................... 10 

American aged chedder cheese - 
Fruit or Fries

 GRILLED CHEESE ................................... 9 

PASTA
PISTOU & TAGLIATELLE
Pistou - Tagliatelle Pasta - Melted 
Leeks - Zucchini - Pecorino 

Grilled Jumbo Shrimp - Tasso Ham - 
Trofie Pasta - Blistered Tomato - 
Asparagus - Sherry Wine - Creole Cream

Hand-cut Seven Ounce Filet - Chef's House 
Steak Rub - Herbed Fingerling Potatoes - 
Brussell Sprouts - House Compound Butter

Grilled Faroe Island Salmon - Corn & Edamame 
Succotash - Hush Puppies - Pickled Fresno 
Chiles - Citrus butter

Vegetarian

PASTA PARMIGIANO ................................ 26 

Free Range

Crisp Pan Fried Chicken or Eggplant - 
Linguine Pasta - Pomodoro Sauce - 
Shaved Parmesan Regianno

House Cornmeal Dredge - Lobster 
Newberg Sauce - Broccolini - Local Grits

Jumbo Lump Crab - House Fries - 
Chef's Comeback Sauce

Thirteen Ounce Bone-in Chop - Citrus Brined - 
Cracker Crusted - Sweet Heat Charred Carrots - 
Chili Honey Butter Spoonbread

Eighteen Ounce Cowboy Cut Ribeye - Chef's 
House Steak Rub - Avocado Chimi Churri - 
Loaded Twice Baked Potato

 * CHEF'S WEEKEND BUTCHER ............... MKT 
Friday & Saturday Only

Seared Gulf Shrimp - Chorizo Sausage - 
Voodoo Spiced Tomato Broth - 
Weisenburger Grits

 COZY'S HOUSE FILET ............................ 45 

FAROE ISLAND SALMON ................. 35 

PAN FRIED CATFISH ......................... 31

SHRIMP & TASSO .................................... 32 

Sauteéd Shrimp ......................... 30 




