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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 • Creamy Maple 

Vinaigrette • House Blue Cheese •    
Aged Sherry Vinaigrette

ENTREE SALADS

HHANDHELDS fries & house pickles
Handhelds served with 

*

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

BRAISED SHORT RIB ............................ 34 

CRAB-IN-A-CUP .......................... 30
Colossal Spiced Crab - House Spicy 
Garlic Butter - Grilled Lemon - Grilled 
Parmesan Sourdough - Hot Sauce

Fried Calamari - Fried Artichoke - 
Fried Pickled Peppers - Lemon Aioli - 
Comeback Sauce  

Baby Kale - Shaved Brussel Sprouts  - 
Roasted Cauliflower - Parsnips - Winter 
Squash - Creamy Maple Vinaigrette

COZY'S FAVORITES

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

 SHAVED CAESAR ................................... 14 
Shaved Romaine - Pecorino Crisps - 
Rye Gremolata - House Caesar 

WINTER KALE ..................................... 15

Vegetarian

COZY CALAMARI ..................................... 17

Ground Turkey - Herbed Goat Cheese - 
Butter Braised Tomato Jam - Lettuce - 
Challah Roll

SWANKY PANKY'S .................................. 15
Ground Sausage - Beef - Velveeta -  
Giardineria - Rye Toast

CHEF'S HOUSE TURKEY BURGER ................ 18

Cozy's Fried  Half Bird - Spicy Ohio 
Maple Syrup - Twice Baked Potato – 
Broccolini

COZY'S WEDGE ........................ 14 
Crisp Iceberg Wedges - Sun Dried 
Tomato Pesto -  Bacon - Chive - 
Smashed Egg - Bleu Cheese Crumbles

SWISS CHARD ARTICHOKE DIP  ............ 12
Local Swiss Chard -  Artichokes - 
Rich Cheeses - Crispy Bacon - 
Parmesan Grilled Bread



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

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

*

VOODOO SHRIMP GRITS .................... 36

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

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

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

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

SEAFOODF
OOD

BUTCHERY house steak seasoning
Butcheries seasoned with 

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

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

* COWBOY RIBEYE .................................. MKT 

TOPPERS 

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

Carmelized Onions 

Buttered Jumbo Crab

Gulf Shrimp

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

PRIME TOPPERS

GREENS & SIDES
$6

House Salad   •   Shaved  Caesar    •   Braised Cabbage   •   Spaghetti Squash 
Herb Seasoned Fries •  Charred Broccolini •  Weisenberger Cheesy 

Grits  •  Sweet Potato Lyonnaise  •  Roasted Root Vegetables   
$8

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 

Cheese Stuffed Jumbo Ravioli - 
Pomodora Sauce - Parmesan

RAVIOLI ................................... 11 

Chicken Thighs - Carrots - Parsnips - 
Potatoes - Peas - Cozy's Dumplings - 
House Cream Gravy

Hand-cut Four Ounce Petit Filets - 
Chef's House Steak Rub - Sweet Potato 
Lyonnaise - Charred Broccolini - Pub 
Butter

Grilled Faroe Island Salmon - Celery Root 
Puree -Roasted Spaghetti Squash - Brown 
Butter

Vegetarian

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

Free Range

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

Eighteen Ounce Cowboy Cut Ribeye - Chef's 
House Coffee Rub - Roasted Root 
Vegetables

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

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

 HOUSE TWIN PETIT FILETS ..................... 45 FAROE ISLAND SALMON ................. 35 

CHICKEN & DUMPLINGS ........................ 24 

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

Thirteen Ounce Bone-in Chop - Citrus 
Brined - Cracker Crusted - Braised Cabbage - 
Purple Mustard - Sweet Potato Lyonnaise - 
Pear Morstada

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

SAUTEÈ
COZY'S GNOCCHI .......................... 24
Ground Pork Braised Tomato 
Ragu - Gnocchi - Fennel

RAVIOLI   
Jumbo Cheese Stuffed Ravioli, Pumpkin 
Cream Sauce - Roasted Squash - Spiced 
Pepitas 

Roasted Portabella ...................... 23 




