
S O U P  D U  J O U R  /  M P
Ask your server!

H O U S E  S A L A D  /  1 0
Local Mixed Greens, Sliced Cucumber  
Carrots and Tomatoes Finished with 
Black Garlic Balsamic Vinaigrette

Soups & Salads

C A E S A R  S A L A D  /  1 4
Baby Romaine, Grape Tomatoes
Parmesan Cheese and Croutons 
Finished with House-Made Caesar Dressing

W E D G E  S A L A D  /  1 5
Baby Iceberg Lettuce, Crumbled Bacon 
Red Onion and Feta Cheese Topped with
House-Made Garlic Ranch Dressing

B L U E  H E R O N  F A R M S
A R T I S A N  S A L A D  /  M P
Ask your server!

S A L A D  A D D I T I O N S
6oz STEAK +16* | SHRIMP +11*
CHICKEN +10 | MARKET FISH +MP*

F R I E D  G R E E N  T O M A T O E S  /  1 2
Pimento Cheese and Hot Pepper Bacon Jam

S M O K E D  W I N G S  /  1 6
House-Made BBQ Sauce and Celery

Snacks

P A T A T A S  B R A V A S  /  1 0
Smoked Paprika Crispy Potatoes 
With Harissa Aioli

C R A B  C A K E  /  2 0
Jumbo Lump Crab Meat on
Local Mixed Greens with Remoulade Sauce

S O U T H E R N  T O M A T O  P I E  /  1 6
Vine Ripe Tomatoes, Caramelized Onions and
Fresh Basil drizzled with Balsamic Reduction

C H I C K E N  B A C O N  C H E D D A R  W R A P  /  1 8
Grilled Chicken, Applewood Smoked Bacon
Mixed Greens and Melted Cheddar Cheese
Tossed with a House-Made Garlic Ranch and 
Wrapped in Grilled Flour Tortilla
Served with French Fries

S H R I M P  &  G R I T S  /  2 8
Local Georgia Shrimp over Stone Ground Grits
Topped with Cream, Corn, Bacon, Bell Peppers
Tomatoes and Onions*

S A V A N N A H  S A L A D  P L A T E  /  1 8
Combination Southern Chicken Salad and Shrimp Salad
Served with Fresh Fruit,  Sweet Bread  and Lemon
Poppy Seed Vinaigrette 

B L T  A V O C A D O  T O A S T  /  1 8
Sliced Heirloom Tomatoes, Smashed Avocado 
Crumbled Applewood Smoked Bacon and 
Shredded Iceberg Lettuce Over Toasted Artisan Bread
Served with French Fries 
Add Egg +3

C O H E N ’ S  B U R G E R  /  1 7
8oz Blackhawk Farms American Wagyu Beef Patty
American Cheese and Cohen’s Special Sauce
Served with French Fries*

C H I C K E N  &  W A F F L E  /  1 8
Belgian Waffle topped with Fried Chicken
Served with Sweet Chili Maple Syrup
Add Egg +3

B A C O N ,  E G G  &  C H E E S E  S A N D W I C H  /  1 5
Applewood Smoked Bacon, Two Eggs Over Easy and  
American Cheese on Toasted Sourdough Bread 
Served with Breakfast Potatoes*

E G G S  B E N E D I C T  /  1 8
Two Poached Eggs and Grilled Ham over 
An English Muffin finished with Hollandaise Sauce
Served with Breakfast Potatoes*

O M E L E T T E  /  1 5
Four Egg Omelette with Cheddar Cheese, Bacon, Peppers
Onions and Tomatoes Served with Breakfast Potatoes*

F R E N C H  T O A S T  /  1 6
Egg-Battered Brioche over Banana Cream finished with  
Fresh Berries, Toasted Pecans and Whipped Cream
Served with Maple Syrup

S T E A K  A N D  E G G S  /  2 8
Grilled 6oz Certified Angus NY Strip Steak and 
Two Sunny Side Up Eggs
Served with Breakfast Potatoes*

Main Entrees

*Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of  
illness, especially if you have a medical condition. 

A La Carte
T I N Y  B A B Y  S A L A D  |  F R E S H  F R U I T
S E A  S A L T  F R E N C H  F R I E S
C R E A M Y  S T O N E  G R O U N D  G R I T S
L O C A L  V E G E T A B L E S  
B R E A K F A S T  P O T A T O E S
B R U S S E L  S P R O U T S  W I T H  B A C O N   
T W O  S O U T H E R N  B I S C U I T S  A N D  J A M
A D D  S A U S A G E  G R A V Y  + 3  
A D D  E G G  + $ 3

For tables with 6 or more, an automatic service fee of
20% will be charged.

Drinks

check out our beverage menu for more options!

S W E E T  T E A  |  U N S W E E T E N E D  T E A
L E M O N A D E  |  S P R I T E  |  C O C A  C O L A
C O K E  Z E R O  |  D I E T  C O K E  |  C O F F E E
S A N  P E L L E G R I N O |  H O T  T E A  

F I N D  O U T  M O R E !

@ C O H E N S R E T R E A T




