
Chicken Empanadas
homemade empanadas stuffed with grilled chicken, 
caramelized onion, queso blanco and grapes, served with 
tomatillo salsa  9

Coriander Crusted Ahi
coriander, garlic & pepper cucumber slaw, wasabi 
vinaigrette  11

Calamari 
lightly battered and served with Coca-ColaTM chili sauce  9

Copper Quesadilla 
grilled chicken, white cheddar, caramelized onion, roasted 
sweet potato purée, topped with honey drizzle  9

Spinach Dip
creamy blend of spinach, mozzarella, parmesan, onion served 
with bagel chips  9

Panko Crusted Crab Cakes
served with roasted red pepper remoulade  12

Baked Brie
brie wrapped in puff pastry, served with pear & berry compote  11 

Bruschetta
fresh mozzarella baked on focaccia, marinated roma tomatoes, 
balsamic, basil, red onion and garlic  8 

To Share (or not To Share)

BBQ Chicken 
grilled chicken, cheddar jack cheese, red onion, bacon, 
cilantro and bbq sauce  10

Brie & Turkey 
brie cheese, pears, oven roasted turkey, topped with honey 
mustard drizzle  11

White Out
mozzarella, parmesan, feta, smoked gouda, red pepper flakes 
and fresh oregano  8

Loaded Potato
roasted potatoes, cheddar & jack cheese, bacon, green onion 
and sour cream  9

Philly
shaved ribeye, mozzarella, bell pepper and onion  11

Flats
Flat bread brushed with garlic infused olive oil and topped with fresh ingredients.

Tuscan Chicken Ciabatta
basil crusted chicken breast, fresh mozzarella, roasted red 
pepper, lettuce and tomato on toasted ciabatta  10

Portabella Grill
marinated portabella, goat cheese, spinach, roasted red 
pepper and tomato on focaccia  9

The 4 Cheese Melt
white cheddar, gouda, mozzarella, swiss and fresh herbs on 
grilled  sourdough  8

Chicken Salad Wrap 
lettuce, tomato and swiss on a sundried tomato tortilla   9

Smoked Brisket Sandwich
white cheddar, fried onions, coleslaw and dijon mayonnaise
on herb focaccia  10

Prime Rib Hoagie
shaved prime rib, provolone, sauteed onions and mushrooms, 
topped with Coca-ColaTM chili sauce  11

Angus Burger 
half pound, cooked just the way you like it, your choice of 
cheese  9

Crab Cake Sliders
mini crab cakes on hawaiian sweet rolls with lettuce, tomato 
and red pepper remoulade  13

Turkey Burger
fresh ground turkey, lettuce, tomato, red onion and chili aioli  9

Chicken Club
grilled chicken breast, white cheddar, lettuce, tomato and 
bacon with scallion mayo on toasted ciabatta  9

Sandwiches
Served with your choice of Fresh Fruit, Coleslaw, French Fries or Sweet Potato Fries

Beet 
roasted shredded beets, feta cheese and cucumbers with
horseradish vinaigrette  7

Caesar
crisp romaine, sourdough crostini, shaved parmesan, 
tossed with lemon caesar dressing  6

The House
spring greens, spiced cashews, red onion, shredded 
mozzarella, side of balsamic vinaigrette  5

Grilled Peach & Spinach Salad 
goat cheese, toasted pine nuts and grilled peaches, tossed 
with sherry vinaigrette  7

Small Salads
Copper Chili   cup 4      bowl 6
our version of a classic made with beef tenderloin tips 
topped with cheddar and scallions 

Salmon Chowder   cup 4      bowl 6

Butternut Squash Bisque   cup 4      bowl 6

Soup of the Day   cup 3      bowl 5

           
 

Soup

Ask your server about foods that can be cooked to order.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



Chopped Cobb
grilled chicken, romaine, bleu cheese, avocado, tomato, egg 
and scallion, tossed with choice of dressing  11

Grilled Chicken & Peach Spinach Salad
goat cheese, roasted pine nuts and grilled peaches, tossed 
with sherry vinaigrette  12 

Southwestern Shrimp Salad
romaine, avocado, tomato, fresh cilantro, roasted corn, black 
beans and fried pita strips, tossed with cumin lime dressing  14

Harvest Salmon Salad
pan-seared salmon, spring greens, bleu cheese, red onion, 
spiced walnuts, diced tomato, dried apples and cherries, 
tossed with brown derby dressing  14

Caesar
romaine, sourdough crostini, shaved parmesan, tossed with 
lemon caesar dressing  9
    with chicken  12
    with salmon  13

Village Greek
piles of kalamata olives, roasted beets, cucumber, roma 
tomato, feta and olive oil, served tapas style  11

    

(the big) Salads

Mediterranean Seafood Penne 
squid, shrimp, scallops, artichoke, kalamata olives, tomato, feta, 
white wine garlic sauce  18

Vegetable Pesto Parpardelle
asparagus, tomato, bell pepper, onion and mushroom with basil 
pesto  12
    with chicken  15
    with salmon  17

Seafood Linguini
shrimp, salmon, scallops, fresh herbs and arugula in a white 
wine cream sauce 18

Spicy Chicken Pasta
blackened chicken breast, andouille sausage, bell pepper, 
onion, tomato and linguini, tossed in a spicy mornay  15

Copper Mac
our version of a kid’s classic  10
    with chicken  13
    with salmon  15

Squash Ravioli
brown butter, sage, caramelized onion and fried leeks  15

Pasta

Crusted Salmon  20
horseradish crusted, served with asparagus, roasted potatoes and dijon cream

Whitefish  18
lemon basil butter, asparagus and wild rice 

Moroccan Ahi  27
moroccan rub, sautéed pears, onion & frenched carrots, apple cider reduction and mashed sweet potatoes

Grilled Arctic Char Picatta  22
 lemon caper picatta sauce, asparagus and mashed yukon gold potatoes

Oven Roasted Chicken  17
bone-in chicken breast marinated in herbs de provence and garlic, seasonal vegetable and mashed yukon gold potatoes

and veal demi glace

Herb Seared Lamb Chops  28
mint cilantro pesto, seasonal vegetable, roasted redskins and veal demi glace

Portabella Stack  16
marinated portabella, spinach, grilled squash & zucchini, white cheddar polenta and balsamic reduction 

Smoked Sliced Brisket  19
smoked 20 hours, bbq glaze, seasonal vegetable and white cheddar polenta

Rosemary Crusted Pork Chop  19
chipotle onion marmalade, seasonal vegetable and mashed yukon gold potatoes

Smoked Raspberry BBQ Duck  20
raspberry glaze, seasonal vegetable and mashed sweet potatoes

 

Entrees
All entrees include a small house salad 

Your steak, just the way you want it. We feature Prime cuts of beef cooked to your preference then customized
with your choice of a specialty topping and two sides

10oz Sirloin  19 12oz Prime Rib   23

14oz Ribeye  25
16oz Prime Rib  277oz Tenderloin  28

Toppings:
chipotle onion marmalade
bleu cheese butter
sauteed wild mushrooms
horseradish cream

Sides:
white cheddar polenta
risotto
roasted potatoes
mashed sweet  potatoes

mashed yukon gold potatoes
wild rice blend
seasonal vegetables
asparagus 

Ask your server about foods that can be cooked to order.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

 live after 5pm


