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Bar & Grill
| Rediamant

Welcome to Coopers Bar & Grill and the Tree House Restaurant,
named after Martin “Marty” Cooper, a successful lumberman and the original owner and builder of the Tree House.
In 1956, Marty moved to Mt. Shasta and opened a small sawmill named Cooper’s Mill.
In 1973, Marty‘s new attention became the motel business and in 1974 the Tree House motor Inn and restaurant
became one of Mount Shasta‘s most modern and attractive establishments.

Marty used many of the materials from his own mill in the construction of the Tree House. All guest rooms have a
cedar wall and the top floor rooms have vaulted cedar ceilings. Throughout the hotel you can still find his hand crafted
railings on the stairways, custom cabinets and hutches. The tables in the Tree House Restaurant and Cooper’s Bar and

Grill are custom-made butcher blocks made from Cedar.
Thank you for coming to enjoy this wonderful establishment with us and our great team.
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APPETIZERS

CHICKEN WINGS 15

Choice of plain, buffalo, bbq or teriyaki C A S U AL F ARE

CHEESE CURDS 13
Served with ranch

PRETZEL BITES 12 . . .
CALAMARI STRIPS 14 Served with fneg or co]gas]aw substz(ute
; : sweet potato fries +1 side salad, onion
Served with house-made cocktail satuice rings or soup of the day +2

CRAB CAKES 17
Topped with house-made dill sauce
TREE HOUSE BURGER 18

TACOS Certified Angus blend patty or veggie
patty served with your choice of cheese &
a side of your choice
PATTY MELT 18
.BAJ A FISH TACQS (2) 17 Certified Angus beef, swiss cheese, grilled
Crispy battered cod, pico de Gallo & onions & 1000 island on rye served with a
cabbage served on corn tortillas topped side of your choice

with chipolte chili sauce

CHICKEN TACOS (2) 17 CLASSIC FRENCH DIP 19

served with a side of your choice

Roggf‘elgé’lolécgggﬁ Igécr'(t)jgg §%§p§c§ ;’Vl}?gg e *MAKE IT A PHILLY WITH PEPPERS, ONIONS,
chipolte chili sauce CHEESE +2
CALIFORNIA CHICKEN
BURGER 19
ADD Avoc:idg &2)" gueso Frescf 1+ » Jalapenos Chicken breast, swiss, avocado & bacon
+£.U0U, Sour cream . served with a side of your choice
BLT 15
S AL AD S Bacon, lettuce, tomatoes & mayo on
OLNNL ALY toasted wheat served with a side of your
choice
ADD AVOCADO +2
CRANBERRY WALNUT SALAD 19 PULLED PORK SANDWICH 19
Grilled chicken, romaine, feta, candied Slow cooked pulled pork, Coleslaw &
walnuts, g’ 5107 I’)’S; L. ; g? dné?ggggg oranges pickled red onions served with a side of
COBB SALAD 19 your choice
Grilled chicken, mixed greens, tomatoes, CHICKEN TENDERS 15
bacon, eggs cucumber,bzlivocado, bleu Served with djppjni sauce & a side of your
cheese crumbles choice
CAESAR SALAD n
SOUP OF THE DAY 7 FISH & CHIPS 19 .
Battered cod, fries & coleslaw served with
house-made tarter sauce
SHRIMP & CHIPS 20
Tempura shrimp, fries & coleslaw served
Aw with house-made cocktail sauce
GRILLED QHICKEN OR SHRIMP +7
SAUTEED MUSHROOMS +3

SAUTEED ONIONS +2 SAUTEED PEPPERS +2



ENTREES - AFTER 5

ADD SOUP OR SALAD +3

RIBEYE 41
Topped garlic butter served with baked potato &seasonal vegetable

SHRIMP SCAMPI 27
Served in a white wine garlic butter sauce served with a baked potato &seasonal vegetable

BLACKENED SALMON 30

Topped with a white wine cream sauce served with a baked potato & seasonal vegetable

CHICKEN MARSALA 25
Lightly breaded chicken breast, with house made Melz)z}sa]a sauce served with baked potato &seasonal
vegetable

CHICKEN TERIYAKI BOWL 23
Diced chicken sautéed with fresh vegetables over a bed of white rice

SPAGHETTI WITH SAUSAGE 19

With are house made marinara sauce, topped with an italian sausage

FETTUCCINI ALFREDO 18
House made alfredo sauce over 100z of fettuccine noodles

CAJUN BONELESS PORK CHOPS

Two pan seared bone]ess cho dps topped with
creamy cajun sauce served with a baked
potato and seasonal vegetable

ADD TO ANY ENTREE

LOAD YOUR BAKED POTATO $2.00
GRILLED CHICKEN OR SHRIMP +7
SAUTEED MUSHROOMS +3

WINE

CUPCAKE PROSECCO 10
KING ESTATES PINOT GRIS 11/42

STONE CELLARS WHITE ZINFANDAEL
7/26

RODNEY STRONG ROSE 10/38

KIM CRAWFORD SAUVIGNON BLANC
10/38

RODNEY STRONG CHARDONNAY
10/38

LANDMARK CHARDONNAY 12/46
RODNEY STRONG PINOT NOIR 13/50
ERATH PINOT NOIR 12/46
ROBERT MONDAVI MERLOT 10/38
RODNEY STRONG CABERNET 11/42

RODNEY STRONG UPSHOT RED
BLEND 9/34

CLINE ZINFANDAEL 11/42
GRAFFIGNA MALBEC 10/38

BEER

DOMESTIC DRAFT 5.25
COORS LIGHT

PREMIUM DRAFT 7to9
PLEASE ASK ABOUT ROTATING SELECTION

DOMESTIC BOTTLES 4.50 to 7.50

BUD, BUD LIGHT, COORS, COORS LIGHT ST. PAULI
GIRL N/A

PREMIUM BOTTLES 6 to 8.50
CORONA, STELLA ARTOIS

LONG DRINK 7

BEVERAGES

SOFT DRINKS 3
PEPSI, DIET PEPSI, DR. PEPPER, SIERRA MIST,
MUG ROOT BEER OR LEMONADE

FEVER TREE GINGER ALE OR GINGER
BEER 4

ICED OR HOT TEA 3
FRESH BREWED COFFEE 3
2% OR WHGLE
SPLIT PLATE CHARGE 3
SUBSTITUTIONS 2



