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 At Cooker Bar & Grille, our approach to homemade, always fresh food makes us unique.  Our atmosphere, hospitality, and 100% Satisfaction Guarantee set us apart. 
The made-from-scratch recipes are inspired from the South and every detail is critical.  Our pot roast and ribs slow-cook for hours each night.  

The USDA Choice meats are hand-cut, and our biscuits are always  fresh and hot -- have as many as you wish.  Welcome back! 

*  Food items are cooked to order or contain raw or undercooked ingredients.  
    Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
    your risk of foodborne illnesses, especially if you have certain medical conditions.

Family Friendly Meals &
Crowd Pleasing Platters
Ask your server for details & a menu

regional 
american specialties
Each served with a choice of two side items.  House Garden Salad or bowl 
of homemade soup, add 2.5  Appalachian Trail or West End Salad, add 3
SLOW-COOK ED POT ROAST     10.5  
Tender U.S.D.A. Choice beef cooked for eight hours in its natural juices 
and topped with mushroom gravy and roasted vegetables. 

HOMEST Y LE ME ATLOA F     10.5 
A super hearty portion of our freshly baked meatloaf with mushroom gravy. 

BA K ED M AC A RONI & CHEESE     9.5 
Scratch-made creamy macaroni & cheese baked to perfection, served with a 
choice of two sides.

CHICK EN MONTER EY     single   10     double   13 
Charbroiled chicken breast smothered in hickory sauce, topped with 
Cheddar and Monterey Jack cheeses with hand chopped tomatoes.

H AWA II A N CHICK EN     single   10     double   13 
Charbroiled chicken breast marinated in teriyaki sauce and topped with 
grilled pineapple rings. 

GR ILLED SA LMON*     15     GF
Norwegian salmon filet seasoned and grilled to medium.  

BROILED WA LLEY E     15    GF
Caught right here in the Great Lakes.

GR E AT L A K ES PERCH     14.5 
Secret recipe hand breaded and flash fried, served on a bed of chips.
PICK FOUR SIDES     8
Pick your combination of four house-made sides and make it a meal.

GF

GF

steaks, ribs & chops 
All steaks are hand cut U.S.D.A. Choice beef.  Each is served with a choice 
of two sides. House Garden Salad or bowl of homemade soup, add 2.5
Appalachian Trail or West End Salad, add 3 

COOK ER TOP SIR LOIN*     15     GF
Aged 8 oz. sirloin steak seasoned and charbroiled until tender and juicy. 
Served with a choice of two side items and our housemade steak sauce. 
A PPLE & BBQ POR K CHOPS     single  11     double  14     GF
Center cut, thick pork chops charbroiled and basted with apple BBQ 
glaze. Served with a choice of two side items.
SMOK EHOUSE R IBS     15.5      GF
Danish baby back pork ribs slow-cooked for six hours, then basted in 
our own smoky BBQ sauce and charbroiled to perfection. Served with a 
choice of two side items. 
PR IME R IB*    ten oz.   16.5     fourteen oz.    19.5      GF
Every Friday and Saturday we slow-roast the best USDA Choice prime 
rib.  Served with a choice of two side items.  Limited availability.

GF

GF

GF

two-fisted sandwiches 
All sandwiches are served with fresh-made potato chips. Our burgers and 
chicken are fresh... never frozen.  Substitute a veggie burger for one dollar.
BASIC BURGER       
Hand pattied, double stacked, grilled burger with lettuce, tomato, onion 
and pickles.     8           Add American cheese    .5
BACON CHEESE BURGER     9
Our Basic Burger with cheddar cheese and crisp bacon.   
BROA DWAY BURGER      9 
Our Basic Burger with tender sautéed mushrooms, crisp bacon and melted 
mozzarella cheese. 
TENNESSEE BURGER     9.5
Our Basic Burger smothered in sautéed mushrooms, onion, and Swiss 
cheese, topped with our secret recipe housemade steak sauce.
FR IED GR EEN TOM ATO BURGER     9.5
Two fried green tomatoes stacked atop a single burger patty with melted 
mozzarella and housemade Dijon-mayo with lettuce, tomato, pickle and onion.
DELU X E CHICK EN GR ILLE      
Charbroiled chicken with lettuce, tomato and mayonnaise.    8.5
Add Cheddar cheese    .5 
THE COOK ER GR ILLE     9.5 
Charbroiled chicken breast smothered with sautéed mushrooms, crisp 
bacon and mozzarella cheese.  
HICKORY GR ILLE     9.5 
Charbroiled chicken with BBQ sauce, melted Monterey Jack and Cheddar 
cheeses, served with lettuce and tomato. 
C AJU N CHICK EN GR ILLE     9.5 
Charbroiled chicken with Cajun seasonings, served with lettuce, tomato 
and our Cajun mayonnaise. 
DELI STACK SPECI A L     9
Double stacked toasted whole wheat bread with sliced turkey, ham, crisp 
bacon, Swiss, American, lettuce, tomato and mayonnaise.
NEW ENGL A ND CHICK EN SA L A D CLUB     8 .5
Our homemade chicken salad with dried cranberries, candied walnuts, and 
Granny Smith apples on toasted grain bread with lettuce, tomato and bacon.
M A RGHER ITA CHICK EN SA NDW ICH     10
Parmesan crusted bread, fresh basil, oven roasted tomatoes, mozzarella, 
sun dried tomato pesto, and grilled chicken.
M A RGHER ITA V EGGIE SA NDW ICH     10.5
Same as above but substitute a veggie burger for the chicken.

children’s menu  
(For 12 years and under, please.) All children’s meals are served with a 
choice of side item.  Fresh fruit always available.
GRILLED CHEESE     4  KID’S MAC & CHEESE      5 
MEATLOAF     5   CHICKEN TENDERS     5
CHEESEBURGER SLIDERS     5     (Hand dipped, thick and juicy)

beverages 
COK E PRODUCTS  unlimited refills 
FR ESH BR EW ED ICED TE A  unlimited refills 
COOK ER BLEND COFFEE  unlimited refills 
FRUIT INFUSED WATER  
JUICE    Orange, Cranberry, Pineapple, Apple  
       MILK          LEMONA DE    
IBC ROOTBEER      FLING TE A Our secret blend of sweet tea

GF

side items     2.5 each

MASHED POTATOES WITH GRAVY FRESH-MADE POTATO CHIPS   

BROCCOLI CHEESE CASSEROLE FRESH FRUIT     GF

BAKED YELLOW SQUASH SOUTHERN STYLE GREEN BEANS     GF

COOKER MACARONI & CHEESE BUTTERED CORN     GF

BAKED CINNAMON APPLES BAKED IDAHO POTATO     GF

 

PICK FOUR SIDES   8
Pick your combination of four house-made sides and make it a meal.

GF

GF
GF

GF
GF

GF = Gluten Free

desserts 
COOK ER ICE CR E A M PIE     4 .5        
          chocolate and coffee ice creams loaded with crushed SnickersTM 
candy bar and topped with hot fudge and caramel sauce.
BROW NIE DEC A DENCE     4 .5 
Rich chocolate brownie smothered with          vanilla ice cream and 
drizzled with raspberry sauce and hot fudge. 
A PPLE BROW N BET T Y  4.5 
Apples, cinnamon and walnuts baked with our crunchy topping, served 
hot with          vanilla ice cream and caramel sauce. 
STR AW BER RY SHORTC A K E  4.5 
Sweet biscuits, fresh strawberries,          vanilla ice cream and whipped cream.

ON THE GO



great ways to start 
SAVA NNA H SPINACH & A RTICHOK E DIP    8 
Served with a basket of baked crostinis, carrots, and celery for dipping.
BUFFA LO W INGS    8     GF
Over a pound of crispy chicken wings coated with a spicy red pepper 
sauce. Served with celery sticks and bleu cheese dressing. 
FR IED GR EEN TOM ATOES    7.5 
If you’ve never had this delicious Southern favorite, you’re in for a treat. 
Slices of fried green tomatoes, sprinkled with Parmesan cheese and a 
side of spicy Dijon sauce.
CHICK EN TENDER S BASK ET    8 
Hand battered thick and juicy chicken tenders with fresh made chips. 
FR ESH-M A DE CHIPS    4 .5     GF 
The best potato chips you’ll ever have.       Loaded chips.     5.5

CROW D PLE ASER    16.5     
Please them all!  A plethora of all five starters listed above. 
No substitutions, please.

hand-made soups
All of our soups are made from scratch. 
POTATO CHEESE     Cup 3      Bowl 4 
SOUP OF THE DAY     Cup 3      Bowl 4   
FRENCH ONION     4.5

specialty drinks
STRAWBERRY DAIQUIRI     5.5
Bacardi, fresh lime & margarita mix     

CAPTAIN’S COLADA     5.5
Captain Morgan’s rum, blended 
with piña colada

LYNCHBURG LEMONADE    6.5
Jack, Triple sec, margarita mix

COOKER MARGARITA     5
Cuervo, Triple sec, margarita mix

STRAWBERRY MARGARITA 5.5

MANDARIN COSMO     6 .5

GRANDMA PAT     5
Jim Beam Old Fashion with cherries  
(Say Hi to her if she’s in!)

SPICY BLOODY MARY     5.5
With Absolut Peppar & Old Bay

ABSOLUT APPLETINI     6.5
Absolut & Apple Pucker

ABSOLUT LEMON DROP     6.5
Absolut Citron, fresh lemon & sugar

fresh salads 
COOKER GRILLED CHICKEN SALAD     9     GF
A bed of greens, tomatoes, Cheddar cheese, topped with charbroiled 
marinated sliced chicken, sliced egg and avocado slices. 
CHARLESTON FRIED CHICKEN SALAD     8.5
Salad greens topped with sliced egg, tomatoes, Cheddar cheese, crisp 
bacon and chopped chicken tenders. 
CRAN-APPLE SALAD     9.5
A bed of greens, sweet walnuts, dried cranberries, Granny Smith apples, & 
feta cheese drizzled with balsamic vinaigrette, topped with grilled chicken.
BLT CHICKEN SALAD     9.5
Fresh greens topped with rows of chopped eggs, Cheddar, tomatoes, 
avocado, grilled chicken, Jack cheese and fresh bacon. 
BETHEL ROAD SALAD     9.5
Bed of fresh greens, feta cheese, walnuts, bacon, sliced tomatoes and 
sweet & sour dressing, topped with grilled chicken.

side salads 
HOUSE GARDEN SALAD     4 

WEST END SALAD     5
A smaller version of our Bethel Road Salad without chicken.

APPALACHIAN TRAIL SALAD     5
A smaller version of our Cran-Apple Salad without chicken.

DRESSINGS 
Balsamic Vinaigrette    Housemade Italian   GF   Housemade Honey Mustard  G
Fat Free French    Bleu Cheese   GF             Housemade Sweet & Sour  GF 
Housemade Ranch

GF

GF

Our food makes us special, our drinks complete us. 
From our craft beers and unique wines to our house-made spirits 

(yes, we make those, too!) you will find that every detail 
is here to make your experience great! Relax and enjoy.

craft drafts
16 oz. pint  4.5      tall  5.5

GUINNESS
SAM ADAMS SEASONAL
two more on tap, always crafty & fresh

craft bottles
                           ...our Flagship beers

ELLIOT NESS AMBER LAGER    4.5
DORTMUNDER GOLD LAGER    4.5
COMMODORE PERRY IPA    4.5
BURNING RIVER PALE ALE    4.5
EDMOND FITzGERALD PORTER    4.5
DEAD GUY    5
CORONA    5
RED STRIPE   5 
LANDSHARK    4
BLUE MOON BELGIAN WHITE    4.5
BLUE MOON SEASONAL    4.5
SAM ADAMS BOSTON LAGER    4.5
HONEY BROWN    4.5
KILLIANS IRISH ALE   4.5
BUD LIGHT    3.5
MICHELOB ULTRA    3.5
MILLER LITE     3.5
COORS LITE     3.5

wines
SUTTER HOME 
     WHITE zINFANDEL    glass 5.5 

LUNA DI LUNA 
     CABERNET/MERLOT         glass 5.5 bottle 19

ESTANCIA RIESLING     glass 6.5 bottle 23

CLOS DU BOIS PINOT GRIGIO glass 6.5  bottle 23

CLOS DU BOIS CABERNET    glass 7.5  bottle 25

FIRESTONE MERLOT     glass 8.5  bottle 31

KENDALL-JACKSON 
     CHARDONNAY       glass 8.5  bottle 31

COPPOLA PINOT NOIR     glass 8.5  bottle 31

housemade 
spirits & 
concoctions  
Really, we make all of these! 

COFFEE LIQUEUR
CHOCOLATE IRISH CREAM
SANGRIA     5
LONG ISLAND FLING TEA     5.5

liquor  5       

BACARDI
CAPTAIN MORGAN
CUERVO
ABSOLT
JIM BEAM
JACK DANIEL’S
SEAGRAM’S 7
DISARONNO

upgrade  6       

GREY GOOSE
TANQUERAY
JOHNNY WALKER BLACK
MAKER’S MARK
1800 TEQUILA
JAMESON

LONG ISLAND ICED TEA     5.5
Vodka, rum, gin, triple sec & Coke

FROzEN MUDSLIDE    5.5
Thick and creamy with house-made 
coffee and Irish Cream Liqueur & Absolut     

BACARDI MAI TAI   6.5
Bacardi, Disaronno & fruit juices

COOKER SPIRITS     5.5

SOUP & SANDWICH      8
A bowl of our homemade soup and a choice of half New England 
Chicken Salad Club or Deli Stack Sandwich. 
SOUP & LOADED BAKED POTATO     7.5 

SALAD & SOUP       8

SALAD & SANDWICH     8
Half of our New England Chicken Salad Club or 
Deli Stack Sandwich, served with House Garden.
SALAD & LOADED BAKED POTATO  7.5 

combinations
         = Gluten-freeGF
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*  Food items are cooked to order or contain raw or undercooked ingredients.  Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses, 
especially if you have certain medical conditions.

GF

GF
GF

GF
GF

Monday   COOKER KISS   .  .  .  .  .  .  3

Tuesday   MULLED CIDER   .  .  .  .  .  3

Wednesday $ 1 Off DRafTS

Thursday $ 1 Off WInE

friday LOng ISLanDS   .  .  .  .  . 4 .5

Saturday InfUSED COCKTaIL   .  . 4 .5

Sunday abSOLUT bLOODy MaRy  4 .5

Upgrade any combo to a West End or Appalachian Salad    add 50¢

SAVANNAH SPINACH AND ARTICHOKE DIP


