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Co 66

Espresso - 28°
Americano - 3=
Latte - 382|419 | 42
Mocha - 40 | 470 420

with house-made ganache

Macchiato - 32
“The 50z" - 3%

Dry (traditional cappuccino)
espresso - dash of steamed milk - foam

Wet (cortado, Spanish for “to cut”)
espresso - non-textured steamed milk

Cappuccino - 38| 40| 425
Cold Brew - 38| 45

our darkest roast (Ponto) presented over ice

B rewed

French Press - 3%

Signature: notes of dark chocolate, tobacco, vanilla

Clever Dripper - 3%

Médio: notes of milk chocolate, candied orange peel

Extras

Shot-1 Sweetener-2 Cream: 9

House-MADE Syrup - =
Madagascar vanilla ALT. MiLk - 8
ganache almond - coconut

pumpkin maple spice

Hot Chocolate

house-made ganache with
a touch of vanilla

L =
Teala e

Chai Latte - 3%°| 412 | 4%

black tea - honey - cardamom
ginger - vanilla - steamed milk

Matcha Latte - 425 | 59| 52

green tea powder - steamed milk

London Fog (Tea Latte) - 382|419 | 42

loose leaf tea - steamed milk - touch of foam

S\

Organic Loose Leaf T eas

Herbal - 320
nao m”(/u'/w

peppermint
turmeric tonic

White - 3%
c%/am

jasmine peach
white peony

Green . 3%
socedicen ﬁ%@[ﬂ,&

jasmine
Moroccan mint / emerald spring

Black - 32

m,{,/a’/u;

China breakfast
English breakfast
Earl Grey
masala chai spice
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WEEKDAYS

MORNING SELECTIONS SERVED UNTIL 11A
OTHER ITEMS AVAILABLE 11A TO 4P

Momings

HousemADE Biscuit & Ecc SANDWICH - 6
with Beecher’s Flagship (V)

add bacon for 2

HouseMADE SconEe - 4
with seasonal jam (V)

GALETTE- 5

sweetened herb ricotta - seasonal fruit
house-made crust (V)

Cot1aceE QuicHE * 8
kale and bacon - tomato-bacon jam

roasted mushroom and herbed ricotta cheese (V)

FRITTATA - 8
seasonal vegetables (V GF)

YOGURT PARFAIT - 7
house-made granola - seasonal fruit - greek yogurt (V)

Sandwiches & Quiche

served with Cottage potato salad, house salad, or soup
shaved Brussels or arugula and pear salads for 5

[TaLIAN - 15

mortadella - soppressata - finocchiona - tomato jam -
shaved lettuce - provolone cheese - classic aioli -
house pickles

RoasTtED MusHrROOM TARTINE - 14

sweet pea hummus - sherry vinaigrette
roasted shallots - autumnal herbs (Vg)

Cottace QuicHE - 13
kale and bacon - tomato-bacon jam

roasted mushroom and herbed ricotta cheese (V)

7\

split charge - 2

? Consuming raw or undercooked meats, poultry, seafood,
shellfish, eggs, or unpasteurized milk may increase your risk of
foodborne illness.

Smalls

Soup bu Jour - Cur 6 | BowL 9

GOUGERES : 5
Beecher's Flagship (V)

add chefs filling for 4

Cot1aGE PoRrk & BEeaNs? - 11

corona beans - pancetta lardons - Ligurian olive oil -
Pecorino Romano - toasted bread

CHickeN Liver Moussg? - 12
stone fruit mostarda - house-made pickles and crackers

PeTiTe TRUFFLED MAc & CHEESE « 10

Beecher’s Flagship - penne
crispy sourdough breadcrumbs (V)

add pulled chicken for 4
add bacon for 2

CHEeESE & MEaTS? - 16

chef's selection of cheese and meat, two each -
house-made pickles - stone fruite mostarda -
Marcona almonds - house-made crackers

Cort1ace Pot PEE - 10
house-made crust - seasonal vegetables - Mary’s pulled chicken

add bacon for 2

Salads

SHAVED BRUSSELS * 16
bitter greens - fennel - bacon - shaved apples -
Marcona almonds - apple-bacon vinaigrette (GF)

add pulled chicken for 4
add (more!) bacon for 2

ARUGULA AND PEAR - 16

pickled farro - crispy farro - kale
dried fruit - Grana Padano - pickled shallots
sherry-herb vinaigrette - sourdough breadcrumbs (V)

add pulled chicken for 4
add bacon for 2

SEASONAL SQuASH - 16

kale - radicchio - marcona almonds - herbed ricotta
maple-sherry gastrique - pancetta lardons

Cottace CAEsaRr? - 14
whole leaf romaine - croutons
garlic-anchovy dressing - Grana Padano

add pulled chicken for 4
add bacon for 2



Starters

GOUGERES * 5
Beecher’s Flagship (V)

add chef's filling for 4

CREAMED GREENS - 8

Beecher’s Flagship - Grana Padano
toasted bread (V)

SEASONAL VEGETABLES - MP
chef’s selection and preparation

Cot1AaGE PORK & BEans? - 11

corona beans - pancetta lardons
Ligurian olive oil - Pecorino Romano
toasted bread

CHickeN Liver Moussg? - 12

stone fruit mostarda
house-made pickles and crackers

CHEeESE & MEeaTs? - 16

chef’s selection of cheese and meat, two each
house-made pickles
mostarda - crackers

RoasTED MusHROOM TARTINE - 13

sweet pea hummus - sherry vinaigrette
roasted shallots - autumnal herbs (Vg)

ExecuTtive CHEF Megan Erickson

Sous CHEF Kendra Kalaf

7\

Our menu is seasonal, which means that some dishes may
change due to availability. However, we reserve the right to
make you something equally awesome!

split charge - 2

? Consuming raw or undercooked meats, poultry, seafood,
shellfish, eggs, or unpasteurized milk may increase your
risk of foodborne illness.

Salads

SHAVED BRUSSELS - 16

bitter greens - fennel - bacon
shaved apples - Marcona almonds
apple-bacon vinaigrette (GF)

add pulled chicken for 4
add (more!) bacon for 2

ARUGULA AND PEAR ' 16

pickled farro - crispy farro - kale
dried fruit - Grana Padano
pickled shallots
sherry-herb vinaigrette
crispy sourdough breadcrumbs (V)

add pulled chicken for 4
add bacon for 2

Cot1acE CAESAR? - 14

whole leaf romaine : croutons
garlic-anchovy dressing
Grana Padano

add pulled chicken for 4
add bacon for 2

Nains

MARY's CAsT IRON CHICKEN BREAST « 21

shaved brussels with pancetta lardons
baby potatoes - herb-chicken jus (GF)

GRrAss-FED BrAISED SHORT Rigs + 27

root vegetable gratin - braised greens
red wine jus (GF)

CortTtace Pasta - MP
seasonal ingredients with house-made pasta

TRUFFLED MAc & CHEESE : 15

Beecher's Flagship - penne
crispy sourdough breadcrumbs (V)

add pulled chicken for 4
add bacon for 2

HAPPY HOUR 3 TO 5P ' DINNER 4P TO CLOSE
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Desserts

QuEesT Corree TIRAMISU - 7

house-made ladyfingers - mascarpone cream -

chocolate shavings

Cottace CAKE - 8

maple caramel sauce - spiced carrot purée -
mascarpone cream - brown butter pecans

RicoTtta CaAkE - 8

seasonal fruit compote - salted caramel sauce -

house-made graham crust

| -
Bluebird B ce Cream

SINGLE Scoop - 3°0
DousLE Scoor - 5

AFFOGATO - 7

),

Co 66

EsPreESsO + 27°

CaprpPucciINo - 3%0
wet or dry

AMERICANO + 30°

Signature Co ge Cocktails

EspPrEsso MARTINI - 9

espresso - vodka - coffee liqueur - house vanilla

syrup
Keoke CoFFee + 9

espresso - brandy - chocolate liqueur - coffee

liqueur - cream

IRIsSH COFFEE - 9

espresso - Jameson Irish Whiskey - sugar cubes -

cream

Digestifs

PoRrT

GraHAM's O FINE RuBy, PorTo, NV
GraHAM's 0 FINE TAawny, PorTto, NV

SHERRY

Bobpecas BArBADILLO B LA CiLLa, PEDRO XIMENEZ 11

Bobecas Dios Baco ELiTE C AMONTILLADO 9
Bobecas Dios Baco ELite C OLorosO 9
Dessert WINE
CHATEAU DE BERN . Sainte Croix bu MonrT, FR, 2010 9
MARTEDI O Vinosanto, CoLumBiA VALLEY, 2015 15

CORDIALS
Bailey's 8 AMARI & HERBAL
Cointreau 10
. BroVo Amaro #4 9
Frangelico 8
Grand Marnier g Cynar 8
Kahlua g Di Amore Amaretto 8
Green Chartreuse 17
BranDY & CoGNAC
Luxardo Fernet 9

Alto del Carmen
Pisco Reservado 8

Hennessy VS 11



12 AND UNDER PLEASE
SERVED WITH FRUIT, POTATO SALAD, OR HOUSE SALAD

Mac & CHEESE - 9

Beecher’s Flagship - penne
add chicken for 4

MORTADELLA SANDWICH - O

provolone cheese - classic aioli

CAESAR SALAD - 11

whole leaf romaine - caesar dressing - Pecorino
Romano - croutons

add chicken for 4

COTTAGE SALAD - 11

mixed greens - tomatoes - cucumber - pecorino
cheese - sherry vinaigrette

add chicken for 4

AFTER 4P * SERVED WITH CREAMED GREENS & POTATOES

MARY’S CHICKEN BREAST - 15

GRASS-FED BEEF SHORT RiB - 18
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