
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 

8

We Believe Local, We Source Local.  
Farm to Fork Dining Right In Your Own Backyard

............... 10
Jumbo Shrimp ....................... 14

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

Free Range Chicken  

Roasted Portabella 

Faroe Island Salmon
.................. 9

ADDITIONS

DRESSINGS

Cracked Peppercorn 
Chef’s Caesar  

Creamy Italian   Sweet Onion 
Vinaigrette   

Aged Sherry Vinaigrette
Lemon Vinaigrette

ENTREE SALADS

HANDHELDS fries & house pickles
Handhelds served with 

FARMHOUSE BURGER ............................... 22 

BRAISED SHORT RIB ............................ 39 

WAGYU MEATBALLS ............................. 20
Ground Wagyu Beef & Pork - Pomodoro 
Sauce - Herbed Goat Cheese - Crostini

Fried Calamari - Artichoke Hearts - Cherry 
Peppers -  Shishito Peppers - Lemon Aioli

Roasted Heirloom Beets -Whipped Goat 
Cheese - Baby Arugula - Mixed Greens - Dried 
Cranberries - Candied Pecans -  Watermelon 
Radish - Sweet Onion Vinaigrette

COZY'S FAVORITES

BUTTERMILK FRIED CHICKEN .......... 32 
Chef's Cafe Blend - House-made Bourbon 
Bacon Jam - Whiskey Sweet Onions – 
Aged White Cheddar -  Brioche Roll

 SHAVED CAESAR ..................................... 13 
Romaine Hearts - Shaved Parmesan - 
Anchovy -  Sourdough Croutons - House 
Caesar

HEIRLOOM BEET SALAD ........................ 18

Vegetarian

CALAMARI MIXTO ..................................... 20

Buttermilk-Marinated -  Cornmeal Crusted 
Pork Cutlet - Dill Pickles - Lettuce - 
Tomato - Brioche Roll

UN-FETA-GETTABLE ................................. 15
Whipped Feta - Fermented Black Garlic 
Honey - Crispy Shallot - Naan Bread

PORK TENDERLOIN SANDWICH ........... 19

COZY'S CHOP SALAD ............................... 16 
Romaine - Iceberg - Cucumber - Green Olive - 
Cherry Tomato - Red Onion - Feta - Creamy 
Italian Dressing - Crispy Flat Bread

SWISS CHARD ARTICHOKE DIP  ............ 16
Local Swiss Chard - Artichokes - Artisan 
Cheeses - Crispy Bacon - Crostini

BACON & EGGS  ........................................ 14
Local Cage Free Deviled Eggs - 
Candied Bacon -  BBQ Pork Cracklin

Cozy's Fried  Half Bird - Spicy Ohio 
Maple Syrup - House Mac – Broccolini

Red Wine Braised Angus Short Rib - 
Weisenberger Cheesy Grits - Natural 
Au Jus - Haystack Onions

CHARCUTERIE BOARD .......................... 29
Imported & Domestic Meats & Cheese’s -  
Seasonal Accompaniments -  House 
Preserves - Pickles - Candied Nuts - 
Mustards - Crostini

HOUSE CRAB CAKE  ..................................... 25
Brown Butter Seared - Sweet Corn Puree - 
Fried Green Tomato - Remoulade - Micro 
Herbs



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

* BROWN BUTTER CRAB CAKES ............. 48 

*

SHRIMP & GRIT CAKE ............................. 36

We Believe Local, We Source Local.  
Farm to Fork Dining Right In Your Own Backyard

........... 6

*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)

MAPLE BOURBON GLAZED CHOP ........... 46

* TOMOHAWK RIBEYE FOR TWO .......... 140 

TOPPERS 

Wild Mushrooms       ............. 8

Carmelized Onions 

Buttered Jumbo Crab 

Grilled Shrimp

............. 18
 ...........................  14

PRIME TOPPERS

GREENS & SIDES
9

Mashed Sweet Potatoes    •   Charred Broccolini    •   Country Green Beans       

• Creamed Corn    •   Weisenberger Cheesy Grits       •   Natural Cut Fries

10
Grilled Asparagus   •   House Salad   •   Side  Caesar    •   

House Mac-n-Cheese

YOUNGSTERS

 FRIED CHICKEN TENDERS ................... 10 
Fruit or Fries

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

 LITTLE FARMHOUSE BURGER ................ 11 

Linguini - House Red 
Pomodoro - Parmesan

LINGUINI POMODORO ........................ 11 

Two Four Ounce Filet Medallions - Roasted 
Garlic Butter - Natural Cut Fries

Vegetarian

FARMHOUSE PARMIGIANO ................. 28 
Crisp Pan Fried Chicken or Eggplant - 
Linguine Pasta - Pomodoro Sauce - 
Shaved Parmesan Regianno

Thirty-Two Ounce Long-Bone Ribeye -  
Cipollini Onion -Mashed Sweet Potatoes - 
Grilled Asparagus - Roasted Garlic Butter

 * CHEF'S WEEKEND BUTCHER ............... MKT 
Seasonally Inspired Butcher Shop Creations 
Friday & Saturday Only

Jumbo Shrimp - Crispy Cheddar Grit 
Cake - Spiced Lemon Butter - Arugula 
Salad

   STEAK FRITES ............................................ 48 FAROE ISLAND SALMON ........................ 38 

WILD MUSHROOM RAVIOLI ...................... 27 

SEAFOOD FRA DIAVOLO ....................... 47
Sauteed Jumbo Shrimp - Calamari - 
Jumbo Lump Crab - Daily Fresh Catch - 
House Spicy Pomodoro - Fettuccini

Pan Roasted - Butternut Squash Puree - 
Sweet Corn Applewood Smoked Bacon 
Succotash

Ricotta Filled Ravioli - Wild Mushrooms, 
Asparagus Tips - White Wine Cream - 
Parmesan - Crispy Sage

NONA'S RAGU........................................... 35 
Braised Pork & Short Rib - House Pomodoro 
Sauce - Red Wine - Gnocchi - Parmesan - 
Fresh Basil

24 Hour Brined Bone-in Chop - Butternut 
Squash Puree - Roasted Cipollini Onion - 
Charred Broccolini - Maple Bourbon Glaze

CHICKEN PICCATA  ................................. 33 
Pan Roasted Bone-In Chicken Breast - Lemon 
Caper Sauce - Grilled Jumbo Asparagus

Seasonally Inspired Seafood Creations

PASTA & PROVISIONS

Sweet Corn Puree - Charred Broccolini - 
Remoulade - Lemon Dressed Frisee




