
BRUNCH
AVA I L A B L E  S U N DAY  1 0 A M  -  3 P M 

CHAMPAGNE OR MIMOSAS WITH
ANY BRUNCH ENTRÉE  2.00 per glass

APPLEWOOD SMOKED
BACON BLOODY MARY
Traditional Bloody Mary featuring Zing Zang

Bloody Mary mix, Copeland’s Creole Hot Sauce,

slice of Applewood Smoked Bacon and

Absolut Vodka  8.49  Non-Alcoholic Version  5.49

FRESH SQUEEZED ORANGE JUICE 

TALL  2.99         GRANDE  3.99

CNO 64  10-18

THE BENEDICTS
EGGS BENEDICT  A hot biscuit topped with pork loin, poached eggs and Hollandaise sauce  12.49

FILET BENEDICT  Filet Mignon and poached eggs with Mushroom sauce on top of a hot biscuit and Bearnaise sauce  18.49

CRABCAKE BENEDICT  A hot biscuit topped with crabcake, poached eggs and Hollandaise sauce  12.49

EGGS SARDOU  Poached eggs on top of sautéed spinach, mushrooms, artichoke hearts, spicy Tasso, served over a buttered

croissant topped with Hollandaise sauce  12.49

Served with vine ripened tomatoes and choice of cheese grits or crispy hash browns.

OMELETS
Served with Copeland’s Original Homemade Biscuit

and choice of cheese grits, crispy hash browns or vine

ripened tomatoes.  We will gladly substitute egg whites.

CHEESY OMELET  9.49

SPINACH, MUSHROOM & 
MONTEREY JACK OMELET   9.99

ADD-ONS

Applewood Smoked Bacon
Crawfish or Shrimp (add 1.00)
Andouille Sausage
Grilled Chicken
Peppers
Spinach

Sautéed Mushrooms
Tomatoes
Colby Cheese
Gruyere Cheese
Monterey Jack Cheese

BUILD YOUR OWN OMELET.  CHOOSE TWO ITEMS.

Additional items 50¢ each

OMELET STATION
Fresh from our

Add a Breakfast Meat To Any Meal

APPLEWOOD SMOKED BACON (4 slices)   3.99

4OZ. FILET MIGNON  12.49

ANDOUILLE SAUSAGE  4.79
LOCAL NEW ORLEANS ROAST

Regular or Decaffeinated   2.49

CAPPUCCINO  3.79

DOUBLE ESPRESSO  3.50

CAFE AU LAIT  2.49

CARAMEL MACCHIATO  3.99

SOUTHERN PECAN MOCHA  3.99

WHITE CHOCOLATE MOCHA  3.99

ADD AN EXTRA SHOT 
OF ESPRESSO  1.99

Steamin’ Hot or Ice Cold!

SPECIALTY COFFEES
~ Available Anytime ~

3 EGGS ANY STYLE 

Served with Copeland’s Original Homemade Biscuit and 

choice of cheese grits, crispy hash browns or vine ripened 

tomatoes  6.49

SHRIMP & GRITS 

Tail on jumbo Gulf shrimp, Andouille sausage, peppers

and a creole tomato sauce. Served with cheese grits

and a sunny side up egg   12.99

9.99

FRENCH TOAST
ORIGINAL  8.49

STRAWBERRY   10.49

BANANAS FOSTER   10.49

WHITE CHOCOLATE
RASPBERRY   10.49



SOME FOODS MAY CONTAIN NUTS, TRACES OF NUTS AND NUT 
OILS OR MAY HAVE BEEN MADE ALONGSIDE OTHER PRODUCTS

CONTAINING NUTS. WE CANNOT BE HELD RESPONSIBLE FOR 
ANY ISSUES RESULTING FROM FOOD ALLERGIES.

CNO 64  10-18

LOCAL NEW ORLEANS ROAST
Regular or Decaffeinated   2.49

CAPPUCCINO  3.79

DOUBLE ESPRESSO  3.50

CAFE AU LAIT  2.49

CARAMEL MACCHIATO  3.99

SOUTHERN PECAN MOCHA  3.99

WHITE CHOCOLATE MOCHA  3.99

ADD AN EXTRA SHOT OF ESPRESSO  1.99

Steamin’ Hot or Ice Cold!

SPECIALTY COFFEES

AL’S FAVORITE HOMEMADE
CREOLE STYLE CHEESECAKE  5.99

BANANAS FOSTER
Traditional Bananas Foster with gourmet vanilla ice cream  7.99

HOMEMADE BROWNIE
DELUXE A LA MODE  7.99

COPELAND’S ORIGINAL ICE CREAM
Gourmet vanilla ice cream  2.99

WHITE CHOCOLATE BREAD PUDDING  6.99

COPELAND’S ORIGINAL DESSERTS

Signature Topping Add 2.00

SIGNATURE CHEESECAKE
Our original creamy cheesecake recipe with a 

buttery pecan crust  5.99
Red Velvet

Killed By Chocolate

Turtle

Black and White Tuxedo

Cookies & Cream

CHEESECAKES CHEF CRAFTED 
CHEESECAKE

7.99

BAKERY

Alex’s Carrot Cake

Big Al’s Chocolate Fudge Cake

TALL CAKES
7.99

~ Available Anytime ~

Top it your way! M

Bananas Foster
Caramel Praline
Caramel Pecan
Caramel
Chocolate Fudge Brownie

White Chocolate
Raspberry  
White Chocolate Raspberry
White Chocolate Strawberry
Fresh Ripe Strawberry


