
Brunch Favorites
Big Easy 3
3 eggs any style, choice of 

meat, side and a biscuit. 12.99 

Shrimp and Grits
Seasoned shrimp, Andouille, 

peppers, stewed tomatoes and 

worcestershire sauce served 

under cheesy grits. 15.99

Fat City Brunch Fries
Twice cooked French fries 

topped with pimento cheese, 

roasted red peppers, cheddar 

cheese, applewood bacon, 

scrambled eggs, house ranch 

dressing and chives. 12.99

Grits & Grillades
Pan fried veal, sautéed 

mushrooms, grillade gravy, 

cheesy grits. 14.99

Copeland’s Avocado  

Buttermilk Biscuit New
Copeland’s signature biscuit, 

avocado spread, two sunny 

side up eggs. Served with 

Applewood Smoked Bacon. 

14.99  

Omelettes
Includes choice of side and a 

biscuit. Substitute egg white. 1.00

California
Egg whites with chicken, 

roasted red peppers, Roma 

tomatos, Monterey Jack 

cheese, and avocado. 13.99

Crescent City Creole
Andouille sausage, chicken, 

peppers, mushrooms, white 

American cheese, Grillade 

sauce, and green onions. 15.99

Crawfish Velvet
White American cheese omelet 

topped with crawfish, Tasso 
cream sauce, Parmesan, and 

parsley. 15.99

Benedicts
Includes choice of side.

Jazz
Crawfish toast topped with 
two poached eggs, fried 

crawfish tails, hollandaise, and 
Parmesan. 15.99

Crabcake Pontchartrain
Copeland’s signature biscuit 

over spicy creole sauce, 

crabcakes, two poached eggs, 

and hollandaise sauce. 16.99

Copeland’s Benedict
Copeland’s signature biscuit 

topped with grilled Chisesi 

ham, two poached eggs, and 

hollandaise sauce. 14.99

Meats
Andouille Link

Grilled Ham (2)

Applewood Smoked 

Bacon (4)

4.49 Each

Sweet & Savory 
Waffles
Fried Chicken and Waffles
Buttermilk vanilla waffles topped 
with fried chicken cutlets, 

maple syrup, garlic butter, and 

powdered sugar. 16.99

Classic Honey Butter 

Waffles
Served with bacon. 9.99

Bananas Foster 12.99

Strawberries & Cream 12.99

Handheld
Smashed Burger Melt
Two ground beef patties, 

caramelized onions, fried 

egg, cheese and dijonnaise. 

Served with rosemary roasted 

potatoes. 12.99

SUNDAY BRUNCH

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.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.                  5-26

Coffee
Local New Orleans Roast

Regular or Decaffeinated 2.99
Cafe Au Lait 2.99

Double Espresso 3.49

Cappuccino 3.79

Add an extra shot of Espresso 1.99

Brunch Sides
Cheesy Grits 3.99 

Brunch Tomato Slices 2.99

Rosemary Roasted 
Potatoes 5.99

Egg Any Style 3.99

Fresh Fruit 3.99

Brunch Cocktails
Espressotini 
Absolut vodka, Galliano’s 
coffee liquor, New Orleans 
Roast Espresso. 12.00  

Applewood Smoked    
Bacon Bloody Mary 
Pinnacle vodka, Zing Zang 
bloody mary mix, Copeland’s 
creole hot sauce, slice of 
applewood smoked bacon. 

12.00  

Raspberry Spritz  
Pallini Raspicello liqueur,     
prosecco, soda water and mint. 

11.00    

Mimosa  
Choice of Orange Juice,     
Cranberry, Mango, Peach,  
Pineapple, or Strawberry. 6.99

Mocktails 
Lemon Drop 7.00

Blueberry Cucumber Spritz 9.00

Frozen Lemonade 7.00

Smoked Bacon Bloody Mary 7.00

Sparkling Hibiscus Rosé 8.00

Bottomless Mimosas $15
Specialty Bottomless Mimosas +$2

Flavor Y� C� F�l. R�ts Y� C� Tr�t.


