
First Course

APPETIZERS

SHAREABLES

HAMACHI · YELLOWTAIL
SAKE · SALMON
MAGURO · TUNA
HIRAME · FLUKE

TORO

ROLLS
RAINBOW GF

Salmon, yellowtail, tuna, kani, avocado, cucumber

SHRIMP TEMPURA
Cucumber, eel sauce

SPICY CRUNCHY TUNA GF

Spicy mayo, tempura flakes

CALIFORNIA GF

Kani crab, avocado, cucumber

SPICY SALMON GF

Spicy mayo

SPICY YELLOWTAIL GF

Sriracha, scallions

SIGNATURE ROLLS +9
OCEAN STEER

Lobster, avocado, marinated filet mignon, eel sauce,
yuzu mayo

COOPERS BEACH
Spicy tuna, cucumber, lobster salad, yuzu mayo, eel sauce

OLD TOWN
Shrimp tempura, cucumber, spicy tuna, crunchies,

spicy mayo, eel sauce

SOCIAL ROLL GF
Lobster, avocado, cucumber, mango

CORAL REEF GF
Toro, spicy tuna, wasabi nori, caviar, soy paper

TIDAL PEARL GF
Spicy crunchy tuna, avocado, torched fluke, scallop

First Course

APPETIZERS

SHAREABLES

(available Weds thru Sun)

HAMACHI · YELLOWTAIL
SAKE · SALMON
MAGURO · TUNA
HIRAME · FLUKE

TORO

ROLLS
RAINBOW

Salmon, yellowtail, tuna, kani, avocado, cucumber

SHRIMP TEMPURA
Cucumber, eel sauce

SPICY CRUNCHY TUNA
Spicy mayo, tempura flakes

CALIFORNIA
Kani crab, avocado, cucumber

SPICY SALMON
Spicy mayo

SPICY YELLOWTAIL
Sriracha, scallions

SIGNATURE ROLLS +9
OCEAN STEER

Lobster, avocado, marinated filet mignon, eel sauce,
yuzu mayo

COOPERS BEACH
Spicy tuna, cucumber, lobster salad, yuzu mayo, eel sauce

OLD TOWN
Shrimp tempura, cucumber, spicy tuna, crunchies,

spicy mayo, eel sauce

SOCIAL ROLL
Lobster, avocado, cucumber, mango

CORAL REEF
Toro, spicy tuna, wasabi nori, caviar, soy paper

TIDAL PEARL
Spicy crunchy tuna, avocado, torched fluke, scallop

APPETIZERS

SHAREABLES

HAMACHI · YELLOWTAIL
SAKE · SALMON
MAGURO · TUNA
HIRAME · FLUKE

TORO

ROLLS
RAINBOW

Salmon, yellowtail, tuna, kani, avocado, cucumber

SHRIMP TEMPURA
Cucumber, eel sauce

SPICY CRUNCHY TUNA
Spicy mayo, tempura flakes

CALIFORNIA
Kani crab, avocado, cucumber

SPICY SALMON
Spicy mayo

SPICY YELLOWTAIL
Sriracha, scallions

SIGNATURE ROLLS +9
OCEAN STEER

Lobster, avocado, marinated filet mignon, eel sauce,
yuzu mayo

COOPERS BEACH
Spicy tuna, cucumber, lobster salad, yuzu mayo, eel sauce

OLD TOWN
Shrimp tempura, cucumber, spicy tuna, crunchies,

spicy mayo, eel sauce

SOCIAL ROLL
Lobster, avocado, cucumber, mango

CORAL REEF
Toro, spicy tuna, wasabi nori, caviar, soy paper

TIDAL PEARL
Spicy crunchy tuna, avocado, torched fluke, scallop

(available Weds thru Sun)

SUSHI BAR

Restaurant Week Dinner Menu.....$48

SOUP OF THE DAY
Ask your server for today's selection

SKIRT STEAK TACOS GF
Roasted poblano pepper & sweet corn pico de gallo,

avocado crema, corn tortillas

MAHI MAHI TACOS GF
Mango pico de gallo, pickled jalapeños, avocado crema,

corn tortillas

WINGS GF
Mango habanero, hot, BBQ, or teriyaki with bleu cheese or

ranch dipping sauce

MOZZARELLA STICKS
Homemade marinara sauce

FRIED PICKLES
Buttermilk ranch dipping sauce

GRILLED FLATBREAD GF
Traditional margherita style

MAC & CHEESE TRUFFLE BITES
Crispy mac & cheese bites infused with truffle cheddar

fondue

Marinated skirt steak, house cheese blend, pickled
jalapeños, corn, black beans, guacamole, sour cream & pico

de gallo

SLIDERS 20
Four sliders topped with American cheese & sautéed

onions, potato bun with fries & onion rings

NYC STREET PRETZEL 17
Beer cheese queso dip

QUESO DIP 15 GF
Served with fresh corn tortilla chips

GUACAMOLE 17 GF
Served with fresh corn tortilla chips

SKIRT STEAK TACOS GF

MAHI MAHI TACOS GF

WINGS GF

GRILLED FLATBREAD GF

QUESO DIP 15 GF

GUACAMOLE 17 GF

NACHOS 19 GF

SUSHI - SASHIMI GF

2 pcs2 pcs2 pcs



Second Course

SALADS HANDHELDS

Restaurant Week Dinner Menu.....$48

DOUBLE SMASHBURGER
Two smashed black angus burgers, American cheese,

grilled onions, lettuce, tomato, special sauce, potato bun

DOUBLE TRUFFLE SMASHBURGER
Two smashed black angus burgers, grilled onions, melted

gruyère, crispy onions, black truffle mayo, potato bun

THE C.B.D.
Black angus burger, American cheese, lettuce, tomato,

pickle chips, special sauce & a crispy onion ring

THE COOP

CLASSIC CAESAR
Romaine lettuce, shaved parmesan cheese, garlic butter

croutons, Tuscan Caesar dressing

COBB SALAD GF
Chopped romaine, avocado, tomato, red onion, grilled
chicken, crispy bacon, hard boiled egg, blue cheese

crumbles, ranch dressing

HEALTH NUT GF
Kale & romaine mix, hearts of palm, corn, heirloom tomato,
avocado, toasted pumpkin seeds, oregano lime vinaigrette

UNION SALAD GF
Mixed baby greens, oven roasted red & yellow baby beets,

diced red onion, caramelized pecans, fresh blueberries,
chèvre croutons, raspberry champagne vinaigrette

WILD RICE PROTEIN BOWL GF
Includes choice of protein, black beans, wild rice, avocado,

habanero pepper jack, pico de gallo & sour cream

OPTIONAL PROTEIN ADD-ONS

ENTREES
BRAISED SHORT RIBS

STEAK FRITES
Seared skirt steak, house fries, chimichurri

CAST IRON SEARED FILET MIGNON +25
Roasted fingerlings, grilled asparagus, cab demi

MAPLE GRAIN MUSTARD SALMON
Skillet root vegetables

PAN ROASTED CHICKEN
Crispy fingerlings, edamame & sweet corn

succotash

PASTA BOLOGNESE
Veal, pork & beef, San Marzano tomato, cream, peas, Asiago

BUTTERNUT SQUASH RAVIOLI
Sage brown butter, shaved reggiano

CAST IRON VEGETABLE RATATOUILLE
Quinoa, seasonal vegetables, tomato basil broth

SIDES
TRUFFLE FRIES  15 HOUSE FRIES  8

SWEET POTATO FRIES  8 ONION RINGS  8
SKILLET MAC & CHEESE  12

GRILLED ASPARAGUS  12
BACON BRUSSELS SPROUTS  12

COBB SALAD GF

HEALTH NUT GF

UNION SALAD GF

WILD RICE PROTEIN BOWL GF

Second & Third Course

PEARL SUGAR WAFFLE
Pistachio gelato, Nutella drizzle, pistachio crumble

HOT FUDGE BROWNIE SKILLET
Vanilla ice cream, chocolate shavings, mini marshmallows,

whipped cream & chocolate sauce

SALTED CARAMEL COOKIE SKILLET
Coffee ice cream, Heath Bar crumble, whipped cream &

caramel drizzle

BEIGNETS
Cinnamon dusted & chocolate hazelnut

CHOCOLATE CHIP COOKIE SKILLET
Vanilla ice cream, chocolate shavings, whipped cream &

chocolate sauce

SIDES
TRUFFLE FRIES  15 HOUSE FRIES  8

SWEET POTATO FRIES  8 ONION RINGS  8
SKILLET MAC & CHEESE  12

GRILLED ASPARAGUS  12
BACON BRUSSELS SPROUTS  12

Crispy fingerlings, edamame & sweet corn succotash

BRAISED SHORT RIBS

STEAK FRITES
Seared skirt steak, house fries, chimichurri

CAST IRON SEARED FILET MIGNON +25
Roasted fingerlings, grilled asparagus, cab demi

MAPLE GRAIN MUSTARD SALMON
Skillet root vegetables

PAN ROASTED CHICKEN
Crispy fingerlings, edamame & sweet corn succotash

PASTA BOLOGNESE
Veal, pork & beef, San Marzano tomato, cream, peas, Asiago

BUTTERNUT SQUASH RAVIOLI
Sage brown butter, shaved reggiano

CAST IRON VEGETABLE RATATOUILLE
Quinoa, seasonal vegetables, tomato basil broth

SIDES
TRUFFLE FRIES  15 HOUSE FRIES  8

SWEET POTATO FRIES  8 ONION RINGS  8
SKILLET MAC & CHEESE  12

GRILLED ASPARAGUS  12
BACON BRUSSELS SPROUTS  12

ENTREES
BRAISED SHORT RIBS

STEAK FRITES
Seared skirt steak, house fries, chimichurri

CAST IRON SEARED FILET MIGNON +25
Roasted fingerlings, grilled asparagus, cab demi

MAPLE GRAIN MUSTARD SALMON
Skillet root vegetables

PAN ROASTED CHICKEN
Crispy fingerlings, edamame & sweet corn succotash

PASTA BOLOGNESE
Veal, pork & beef, San Marzano tomato, cream, peas, Asiago

BUTTERNUT SQUASH RAVIOLI
Sage brown butter, shaved reggiano

CAST IRON VEGETABLE RATATOUILLE
Quinoa, seasonal vegetables, tomato basil broth

SIDES
TRUFFLE FRIES  15 HOUSE FRIES  8

SWEET POTATO FRIES  8 ONION RINGS  8
SKILLET MAC & CHEESE  12

GRILLED ASPARAGUS  12
BACON BRUSSELS SPROUTS  12

GF

GF

GF

GF

GF

GF

Grilled Chicken +9  •  Grilled Shrimp +12
Burger +9  •  Turkey Burger +9  •  Mahi +12  •  Impossible +14

Served with fries or slaw
Sub salad, onion rings or sweet potato fries +3

Crispy fried chicken breast, Sriracha garlic mayo, bread &
butter pickles, Martin's potato bun

CLASSIC CAESAR
Romaine lettuce, shaved parmesan cheese, garlic butter

croutons, Tuscan Caesar dressing

Chopped romaine, avocado, tomato, red onion, grilled
chicken, crispy bacon, hard boiled egg, blue cheese

crumbles, ranch dressing

Kale & romaine mix, hearts of palm, corn, heirloom tomato,
avocado, toasted pumpkin seeds, oregano lime vinaigrette

Mixed baby greens, oven roasted red & yellow baby beets,
diced red onion, caramelized pecans, fresh blueberries,

chèvre croutons, raspberry champagne vinaigrette

Includes choice of protein, black beans, wild rice, avocado,
habanero pepper jack, pico de gallo & sour cream

COBB SALAD GF

HEALTH NUT GF

UNION SALAD GF

WILD RICE PROTEIN BOWL GF

Yukon gold mashed, heirloom carrots, cab demi

UNION DOUBLE

BLACK & BLEU

MAC ATTACK

THE HILT

Two black angus burgers, American cheese, lettuce, tomato &
maple bacon onion compote, Martin's potato bun

Black angus burger, bacon, lettuce, tomato, bleu cheese walnut
crumble, brioche bun

Black angus burger, homemade mac & cheese, onion hay,
pretzel bun

Grilled chicken breast, habanero pepper jack cheese, bacon,
lettuce, tomato, chipotle aioli, brioche bun

DESSERTS

THE GOBBLER
Turkey burger, melted Swiss cheese, apricot compote, avocado

slices, whole grain bun

PERFECTLY IMPOSSIBLE
Impossible burger, lettuce, tomato, onion hay, special sauce,

pretzel bun

Second Course

SALADS HANDHELDS

Restaurant Week Dinner Menu.....$48

DOUBLE SMASHBURGER
Two smashed black angus burgers, American cheese,

grilled onions, lettuce, tomato, special sauce, potato bun

DOUBLE TRUFFLE SMASHBURGER
Two smashed black angus burgers, grilled onions, melted

gruyère, crispy onions, black truffle mayo, potato bun

THE C.B.D.
Black angus burger, American cheese, lettuce, tomato,

pickle chips, special sauce & a crispy onion ring

THE COOP

CLASSIC CAESAR
Romaine lettuce, shaved parmesan cheese, garlic butter

croutons, Tuscan Caesar dressing

COBB SALAD GF
Chopped romaine, avocado, tomato, red onion, grilled
chicken, crispy bacon, hard boiled egg, blue cheese

crumbles, ranch dressing

HEALTH NUT GF
Kale & romaine mix, hearts of palm, corn, heirloom tomato,
avocado, toasted pumpkin seeds, oregano lime vinaigrette

UNION SALAD GF
Mixed baby greens, oven roasted red & yellow baby beets,

diced red onion, caramelized pecans, fresh blueberries,
chèvre croutons, raspberry champagne vinaigrette

WILD RICE PROTEIN BOWL GF
Includes choice of protein, black beans, wild rice, avocado,

habanero pepper jack, pico de gallo & sour cream

OPTIONAL PROTEIN ADD-ONS

ENTREES
BRAISED SHORT RIBS

STEAK FRITES
Seared skirt steak, house fries, chimichurri

CAST IRON SEARED FILET MIGNON +25
Roasted fingerlings, grilled asparagus, cab demi

MAPLE GRAIN MUSTARD SALMON
Skillet root vegetables

PAN ROASTED CHICKEN
Crispy fingerlings, edamame & sweet corn

succotash

PASTA BOLOGNESE
Veal, pork & beef, San Marzano tomato, cream, peas, Asiago

BUTTERNUT SQUASH RAVIOLI
Sage brown butter, shaved reggiano

CAST IRON VEGETABLE RATATOUILLE
Quinoa, seasonal vegetables, tomato basil broth

SIDES
TRUFFLE FRIES  15 HOUSE FRIES  8

SWEET POTATO FRIES  8 ONION RINGS  8
SKILLET MAC & CHEESE  12

GRILLED ASPARAGUS  12
BACON BRUSSELS SPROUTS  12

COBB SALAD GF

HEALTH NUT GF

UNION SALAD GF

WILD RICE PROTEIN BOWL GF

Second & Third Course

PEARL SUGAR WAFFLE
Pistachio gelato, Nutella drizzle, pistachio crumble

HOT FUDGE BROWNIE SKILLET
Vanilla ice cream, chocolate shavings, mini marshmallows,

whipped cream & chocolate sauce

SALTED CARAMEL COOKIE SKILLET
Coffee ice cream, Heath Bar crumble, whipped cream &

caramel drizzle

BEIGNETS
Cinnamon dusted & chocolate hazelnut

CHOCOLATE CHIP COOKIE SKILLET
Vanilla ice cream, chocolate shavings, whipped cream &

chocolate sauce

SIDES
TRUFFLE FRIES  15 HOUSE FRIES  8

SWEET POTATO FRIES  8 ONION RINGS  8
SKILLET MAC & CHEESE  12

GRILLED ASPARAGUS  12
BACON BRUSSELS SPROUTS  12

Crispy fingerlings, edamame & sweet corn succotash

BRAISED SHORT RIBS

STEAK FRITES
Seared skirt steak, house fries, chimichurri

CAST IRON SEARED FILET MIGNON +25
Roasted fingerlings, grilled asparagus, cab demi

MAPLE GRAIN MUSTARD SALMON
Skillet root vegetables

PAN ROASTED CHICKEN
Crispy fingerlings, edamame & sweet corn succotash

PASTA BOLOGNESE
Veal, pork & beef, San Marzano tomato, cream, peas, Asiago

BUTTERNUT SQUASH RAVIOLI
Sage brown butter, shaved reggiano

CAST IRON VEGETABLE RATATOUILLE
Quinoa, seasonal vegetables, tomato basil broth

SIDES
TRUFFLE FRIES  15 HOUSE FRIES  8

SWEET POTATO FRIES  8 ONION RINGS  8
SKILLET MAC & CHEESE  12

GRILLED ASPARAGUS  12
BACON BRUSSELS SPROUTS  12

ENTREES
BRAISED SHORT RIBS

STEAK FRITES
Seared skirt steak, house fries, chimichurri

CAST IRON SEARED FILET MIGNON +25
Roasted fingerlings, grilled asparagus, cab demi

MAPLE GRAIN MUSTARD SALMON
Skillet root vegetables

PAN ROASTED CHICKEN
Crispy fingerlings, edamame & sweet corn succotash

PASTA BOLOGNESE
Veal, pork & beef, San Marzano tomato, cream, peas, Asiago

BUTTERNUT SQUASH RAVIOLI
Sage brown butter, shaved reggiano

CAST IRON VEGETABLE RATATOUILLE
Quinoa, seasonal vegetables, tomato basil broth

SIDES
TRUFFLE FRIES  15 HOUSE FRIES  8

SWEET POTATO FRIES  8 ONION RINGS  8
SKILLET MAC & CHEESE  12

GRILLED ASPARAGUS  12
BACON BRUSSELS SPROUTS  12

GF

GF

GF

GF

GF

GF

Grilled Chicken +9  •  Grilled Shrimp +12
Burger +9  •  Turkey Burger +9  •  Mahi +12  •  Impossible +14

Served with fries or slaw
Sub salad, onion rings or sweet potato fries +3

Crispy fried chicken breast, Sriracha garlic mayo, bread &
butter pickles, Martin's potato bun

CLASSIC CAESAR
Romaine lettuce, shaved parmesan cheese, garlic butter

croutons, Tuscan Caesar dressing

Chopped romaine, avocado, tomato, red onion, grilled
chicken, crispy bacon, hard boiled egg, blue cheese

crumbles, ranch dressing

Kale & romaine mix, hearts of palm, corn, heirloom tomato,
avocado, toasted pumpkin seeds, oregano lime vinaigrette

Mixed baby greens, oven roasted red & yellow baby beets,
diced red onion, caramelized pecans, fresh blueberries,

chèvre croutons, raspberry champagne vinaigrette

Includes choice of protein, black beans, wild rice, avocado,
habanero pepper jack, pico de gallo & sour cream

COBB SALAD GF

HEALTH NUT GF

UNION SALAD GF

WILD RICE PROTEIN BOWL GF

Yukon gold mashed, heirloom carrots, cab demi

UNION DOUBLE

BLACK & BLEU

MAC ATTACK

THE HILT

Two black angus burgers, American cheese, lettuce, tomato &
maple bacon onion compote, Martin's potato bun

Black angus burger, bacon, lettuce, tomato, bleu cheese walnut
crumble, brioche bun

Black angus burger, homemade mac & cheese, onion hay,
pretzel bun

Grilled chicken breast, habanero pepper jack cheese, bacon,
lettuce, tomato, chipotle aioli, brioche bun

DESSERTS

THE GOBBLER
Turkey burger, melted Swiss cheese, apricot compote, avocado

slices, whole grain bun

PERFECTLY IMPOSSIBLE
Impossible burger, lettuce, tomato, onion hay, special sauce,

pretzel bun



Restaurant Week Lunch Menu.....$25
First Course

APPETIZERS

SOUP OF THE DAY
Ask your server for today's selection

SKIRT STEAK TACOS GF

Roasted poblano pepper & sweet corn pico de gallo,
avocado crema, corn tortillas

WINGS GF

Mango, habanero, hot, BBQ, or teriyaki
with bleu cheese or ranch dipping

FRIED PICKLES
Buttermilk ranch dipping sauce

GRILLED FLATBREAD GF

Traditional margherita style

MAC & CHEESE TRUFFLE BITES
Crispy mac & cheese bites infused with truffle cheddar fondue

SHAREABLES

NACHOS   19 GF

Marinated skirt steak, house cheese blend,
pickled jalapeños, corn, black beans,

guacamole, sour cream & pico de gallo

SLIDERS   20
Four sliders topped with American cheese &

sautéed onions, potato bun with fries & onion rings

QUESO DIP   15 GF

Served with fresh corn tortilla chips

GUACAMOLE   17 GF

Served with fresh corn tortilla chips

2pcs

HAMACHI · YELLOWTAIL
SAKE · SALMON
MAGURO · TUNA
HIRAME · FLUKE

TORO

ROLLS
RAINBOW GF

Salmon, yellowtail, tuna, kani, avocado, cucumber

SHRIMP TEMPURA
Cucumber, eel sauce

SPICY CRUNCHY TUNA GF

Spicy mayo, tempura flakes

CALIFORNIA GF

Kani crab, avocado, cucumber

SPICY SALMON GF

Spicy mayo

SPICY YELLOWTAIL GF

Sriracha, scallions

SIGNATURE ROLLS +9
OCEAN STEER

Lobster, avocado, marinated filet mignon, eel sauce,
yuzu mayo

COOPERS BEACH
Spicy tuna, cucumber, lobster salad, yuzu mayo, eel sauce

OLD TOWN
Shrimp tempura, cucumber, spicy tuna, crunchies,

spicy mayo, eel sauce

SOCIAL ROLL GF
Lobster, avocado, cucumber, mango

CORAL REEF GF
Toro, spicy tuna, wasabi nori, caviar, soy paper

TIDAL PEARL GF
Spicy crunchy tuna, avocado, torched fluke, scallop

Restaurant Week Lunch Menu.....$25
First Course

APPETIZERS

SOUP OF THE DAY
Ask your server for today's selection

SKIRT STEAK TACOS GF

Roasted poblano pepper & sweet corn pico de gallo,
avocado crema, corn tortillas

WINGS GF

Mango, habanero, hot, BBQ, or teriyaki
with bleu cheese or ranch dipping

FRIED PICKLES
Buttermilk ranch dipping sauce

GRILLED FLATBREAD GF

Traditional margherita style

MAC & CHEESE TRUFFLE BITES
Crispy mac & cheese bites infused with truffle cheddar fondue

SHAREABLES

NACHOS   19 GF

Marinated skirt steak, house cheese blend,
pickled jalapeños, corn, black beans,

guacamole, sour cream & pico de gallo

SLIDERS   20
Four sliders topped with American cheese &

sautéed onions, potato bun with fries & onion rings

QUESO DIP   15 GF

Served with fresh corn tortilla chips

GUACAMOLE   17 GF

Served with fresh corn tortilla chips

(available Weds thru Sun)

2pcs

HAMACHI · YELLOWTAIL
SAKE · SALMON
MAGURO · TUNA
HIRAME · FLUKE

TORO

ROLLS
RAINBOW

Salmon, yellowtail, tuna, kani, avocado, cucumber

SHRIMP TEMPURA
Cucumber, eel sauce

SPICY CRUNCHY TUNA
Spicy mayo, tempura flakes

CALIFORNIA
Kani crab, avocado, cucumber

SPICY SALMON
Spicy mayo

SPICY YELLOWTAIL
Sriracha, scallions

SIGNATURE ROLLS +9
OCEAN STEER

Lobster, avocado, marinated filet mignon, eel sauce,
yuzu mayo

COOPERS BEACH
Spicy tuna, cucumber, lobster salad, yuzu mayo, eel sauce

OLD TOWN
Shrimp tempura, cucumber, spicy tuna, crunchies,

spicy mayo, eel sauce

SOCIAL ROLL
Lobster, avocado, cucumber, mango

CORAL REEF
Toro, spicy tuna, wasabi nori, caviar, soy paper

TIDAL PEARL
Spicy crunchy tuna, avocado, torched fluke, scallop

Restaurant Week Lunch Menu.....$25
First Course

APPETIZERS

SOUP OF THE DAY
Ask your server for today's selection

SKIRT STEAK TACOS GF

Roasted poblano pepper & sweet corn pico de gallo,
avocado crema, corn tortillas

WINGS GF

Mango, habanero, hot, BBQ, or teriyaki
with bleu cheese or ranch dipping

FRIED PICKLES
Buttermilk ranch dipping sauce

GRILLED FLATBREAD GF

Traditional margherita style

MAC & CHEESE TRUFFLE BITES
Crispy mac & cheese bites infused with truffle cheddar fondue

SHAREABLES

NACHOS   19 GF

Marinated skirt steak, house cheese blend,
pickled jalapeños, corn, black beans,

guacamole, sour cream & pico de gallo

SLIDERS   20
Four sliders topped with American cheese &

sautéed onions, potato bun with fries & onion rings

QUESO DIP   15 GF

Served with fresh corn tortilla chips

GUACAMOLE   17 GF

Served with fresh corn tortilla chips

HAMACHI · YELLOWTAIL
SAKE · SALMON
MAGURO · TUNA
HIRAME · FLUKE

TORO

ROLLS
RAINBOW

Salmon, yellowtail, tuna, kani, avocado, cucumber

SHRIMP TEMPURA
Cucumber, eel sauce

SPICY CRUNCHY TUNA
Spicy mayo, tempura flakes

CALIFORNIA
Kani crab, avocado, cucumber

SPICY SALMON
Spicy mayo

SPICY YELLOWTAIL
Sriracha, scallions

SIGNATURE ROLLS +9
OCEAN STEER

Lobster, avocado, marinated filet mignon, eel sauce,
yuzu mayo

COOPERS BEACH
Spicy tuna, cucumber, lobster salad, yuzu mayo, eel sauce

OLD TOWN
Shrimp tempura, cucumber, spicy tuna, crunchies,

spicy mayo, eel sauce

SOCIAL ROLL
Lobster, avocado, cucumber, mango

CORAL REEF
Toro, spicy tuna, wasabi nori, caviar, soy paper

TIDAL PEARL
Spicy crunchy tuna, avocado, torched fluke, scallop

MAHI MAHI TACOS GF

Mango pico de gallo, pickled jalapeños,
avocado crema, corn tortillas

NYC STREET PRETZEL   17
Beer cheese queso dip

(available Weds thru Sun)

SUSHI BAR

SUSHI - SASHIMI GF

MOZZARELLA STICKS
Homemade marinara sauce



Restaurant Week Lunch Menu.....$25
Second Course

SALADS
CLASSIC CAESAR

Romaine lettuce, shaved parmesan cheese, garlic butter croutons,
Tuscan Caesar dressing

COBB SALAD GF

Chopped romaine, avocado, tomato, red onion, grilled chicken,
crispy bacon, hard boiled egg, blue cheese crumbles, ranch dressing

HEALTH NUT GF

Kale & romaine mix, hearts of palm, sweet corn, heirloom tomato,
avocado, toasted pumpkin seeds, oregano lime vinaigrette

UNION SALAD GF

Mixed baby greens, oven roasted red & yellow baby beets, diced red
onion, caramelized pecans, fresh blueberries, chèvre croutons,

raspberry champagne vinaigrette

WILD RICE PROTEIN BOWL GF

Includes choice of protein with black beans, wild rice, diced avocado,
habanero pepper jack cheese, pico de gallo & sour cream

OPTIONAL PROTEIN ADD-ONS
Grilled Chicken +9, Grilled Shrimp +12, Burger +9, Turkey Burger +9,

Blackened Mahi Mahi +12, Impossible Burger +14

HANDHELDS
Served With Fries or Slaw

Sub Salad, Onion Rings, Waffle Fries Or Sweet Potato Fries +3

DOUBLE SMASHBURGER
Two smashed black angus burgers, American cheese, grilled onions,

lettuce, tomato, special sauce, potato bun

DOUBLE TRUFFLE SMASHBURGER
Two smashed black angus burgers, grilled onions, melted gruyère,

crispy onions, black truffle mayo, potato bun

THE C.B.D.
Black angus burger, American cheese, lettuce, tomato, pickle chips,
special sauce & a crispy onion ring, served on a Martin's potato bun

THE COOP
Crispy fried chicken breast, Sriracha garlic mayo, bread &

butter pickles, served on a Martin's potato bun

UNION DOUBLE
Two black angus burgers, American cheese, lettuce, tomato & maple

bacon onion compote, served on a Martin's potato bun

BLACK & BLEU
Black angus burger, bacon, lettuce, tomato, bleu cheese

walnut crumble, served on a brioche bun

MAC ATTACK
Black angus burger, homemade mac & cheese, onion hay,

served on a pretzel bun

THE HILT
Grilled chicken breast, habanero pepper jack cheese, bacon, lettuce,

tomato, chipotle aioli, served on a brioche bun

THE GOBBLER
Turkey burger, melted Swiss cheese, apricot compote, avocado slices,

served on a whole grain bun

PERFECTLY IMPOSSIBLE
Impossible burger, lettuce, tomato, onion hay, special sauce,

served on a pretzel bun

DESSERTS +16
PEARL SUGAR WAFFLE

Pistachio gelato, Nutella drizzle, pistachio crumble

HOT FUDGE BROWNIE SKILLET
Vanilla ice cream, chocolate shavings, mini marshmallows,

whipped cream & chocolate sauce

SALTED CARAMEL COOKIE SKILLET
Coffee ice cream, Heath Bar crumble, whipped cream & caramel drizzle

BEIGNETS
Cinnamon dusted & chocolate hazelnut

CHOCOLATE CHIP COOKIE SKILLET
Vanilla ice cream, chocolate shavings, whipped cream & chocolate sauce

PEARL SUGAR WAFFLE
Pistachio gelato, Nutella drizzle, pistachio crumble

HOT FUDGE BROWNIE SKILLET
Vanilla ice cream, chocolate shavings, mini marshmallows,

whipped cream & chocolate sauce

SALTED CARAMEL COOKIE SKILLET
Coffee ice cream, Heath Bar crumble, whipped cream & caramel drizzle

BEIGNETS
Cinnamon dusted & chocolate hazelnut

CHOCOLATE CHIP COOKIE SKILLET
Vanilla ice cream, chocolate shavings, whipped cream & chocolate sauce



