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Ranchero Chili
4.5
BOWL 8
ground beef, grilled sirloin, kidney beans,
black beans, southwestern spices,
topped with shredded cheese and
chopped scallions, served with tortilla chips
CUP

XXX
New England Clam Chowder
CUP

4.5

BOWL

8

fresh chopped local clams,
applewood smoked bacon, herb blend,
served with oyster crackers

Y

Y
CS

T A R T E R S

c

I Z Z A

Tomatillo Guacamole and Chips GF
garnished with salsa fresca and
crumbled cotija cheese

8

Hummus Platter   	
house made red pepper hummus,
topped with sun dried tomato tapenade
and feta cheese, grilled flatbread and
Mediterranean vegetables

11

Artisanal Stone Fired Individual Pies
“Get a few to share among the table.”

Copper House Salumi Board  	
prosciutto, sweet capicola, sopresatta
salami, manchengo and blue cheeses,
roasted red peppers, toasted walnuts,
fig jam, stone ground mustard, green
apple and grilled tuscan bread

15

Al Fresco  	

fresh mozzarella, charred grape
tomatoes, basil chiffonade

Quattro Bianco  	

fontina, mozzarella, ricotta, romano,
house made pesto drizzle

BBQ Pulled Pork

14

spicy & sweet bbq sauce with a blend
of mozzarella and monterey jack cheeses,
roasted peppers, topped with chopped
scallions and a crema drizzle

12

ADD GRILLED CHICKEN $6
ADD STEAK, SHRIMP OR SALMON $7

spiced walnuts, crisp apple slices, goat
cheese, dried cranberries and chopped
bacon, tossed with a cider maple dijon
vinaigrette

12   

ADD GRILLED CHICKEN $6

12   

butternut squash, brussel sprouts, red
onions and apples, topped with feta cheese
and roasted pumpkin seeds, served with
maple cider dijon dressing on the side
ADD GRILLED CHICKEN $6

Chopped Apple, Gorgonzola
and Bacon Salad GF

chopped romaine, toasted pecans, dried
cherries, tossed in cider vinaigrette

12   

ADD GRILLED CHICKEN $6

Southwest Blackened
Chicken Cobb GF

avocado, hard boiled egg, bacon, diced
tomatoes, black beans and grilled corn,
topped with blue cheese, served with
spicy chipotle ranch dressing

16

16

*Steak and Blue Cheese Salad

16

15

Tavern Tenders
12
fresh chicken flash fried and tossed with our
chipotle bbq sauce, served with blue cheese
dipping sauce

15

Steak and Cheese Egg Rolls 	
12
thinly sliced sirloin steak with provolone
cheese, red peppers, onions and seasonings,
served with garlic aioli

*Grilled Salmon Salad with
Spinach and Avocado GF

16

14

Crispy Calamari with Romesco Sauce 12
tossed with hot peppers, served with
rustic tomato sauce *sauce contains nuts

Italian Grinder  	

15

Ensenada Fish Tacos 	
lightly battered fresh cod topped with
avocado and chopped cilantro, drizzled
with poblano lime crema

12

Crispy Shrimp Rolls
large shrimp wrapped in delicate rice
paper cooked to crunchy perfection,
served with chili peanut sauce

12

roasted fig jam, blue cheese,
balsamic drizzle, garnished with
fresh arugula

8

chopped romaine, shaved parmesan,
house made croutons

Thai Shrimp Salad GF

Chipotle BBQ Grilled
Steak Quesadilla
13
gorgonzola and cheddar cheese, caramelized
onions, with ranch crema drizzle

Prosciutto and Fig  	

*Classic Caesar

VEGETARIAN OPTION AVAILABLE,
ASK YOUR SERVER

16

marinara, sopresatta salami,
crumbled sausage, mozzarella,
ricotta and fresh chopped basil

5/8

Warm Roasted Autumn
Vegetable and Quinoa Salad GF

Grilled Steak, Gorgonzola
and Cherry Tomato  	

garlic parmesan sauce topped with
mozzarella, gorgonzola and caramelized
onions, garnished with chopped cilantro

Mixed Greens GF

Ranchero Nachos
half 8 full 14
layered with melted cheese, ranchero
chili, topped with jalapeños, chopped
scallions, served with tomatillo guacamole,
salsa fresca and sour cream

cheddar and mozzarella cheese, tangy
bbq sauce, crispy onion strings and fresh
cilantro, finished with jalapeño ranch drizzle

Chipotle BBQ Chicken  	

Beer Braised Honey
Sriracha Wings GF
served with blue cheese dressing,
celery and carrot sticks

c

Arugula Harvest Salad GF

Blue Devil Tater Tots GF
10
tossed in Sriracha hot honey sauce,
topped with melted blue cheese, and sliced
jalapenos, served with ranch dressing

c

A L A D S

mixed greens, grape tomatoes,
shaved carrots, red onions

Caprese Bruschetta  	
12
grilled Tuscan bread rubbed with garlic oil,
fresh mozzarella slices topped with chopped
tomatoes and olives, garnished with fresh
basil and balsamic glaze

CP

CS

15

Y

Y

mixed greens with spicy grilled shrimp,
carrots, red onions, chopped cilantro,
shredded coconut, pineapple and wasabi
peas, served with peanut dressing on side
grilled sirloin over mixed greens,
topped with blue cheese crumbles,
bacon, grape tomatoes and crispy
onion rings, blue cheese dressing

thinly sliced red onions, grape tomatoes
and fresh orange segments, served
with dijon cider vinaigrette, topped with
toasted almonds
hand crafted dressings

Balsamic Vinaigrette • Blue Cheese
Ranch • Italian
Cider Dijon Vinaigrette

CS

I D E S

c

Roasted Fingerling Potatoes
Fries
Mashed Potatoes
Loaded Tater Tots
with Melted Cheese and Bacon
Grilled Asparagus
House Slaw
Sweet Potato Fries
Vegetables
Sofrito Rice and Beans
Sautéed Spinach

GF: Gluten Free
* These items are served raw or undercooked or cooked to order. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

5
4
5
7
6
3.5
5
5
5
5
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Y

CE

N T R É E S

c

*Copper House Steak Tips GF  	
marinated steak tips served with
roasted fingerling potatoes and
sautéed vegetables

*Carne Asada

Y

C FLAT TOP PRIME BURGERS c

20

All Burgers Available as Veggie or Turkey Burger
Served with Crispy Fries on Toasted Brioche Roll
Substitute Sweet Potato Fries add $1

*Common Man Burger

 	

22

marinated skirt steak, white rice,
black beans, guacamole, salsa
fresca and flour tortillas

USDA

cajun spice rubbed burger topped with
charred jalapeños, pepper jack cheese, lettuce,
tomato and onion with spicy sriracha aioli

10 oz center cut, served with savory
mashed potatoes, sautéed spinach
and crispy onion rings

Short Rib Shepherd's Pie
with Guinness Gravy

tender beef and vegetables, topped with
mash potatoes and cheese crust, served
with toasted baguette

Skirt Steak Tacos with
Roasted Tomato Salsa

grilled flour tortilla, shredded lettuce,
cotija cheese, fresh cilantro, served
with Spanish rice, black beans,
sour cream and guacamole

Blackened Shrimp Tacos

29

17

16

Mac and Cheese with Chicken
and Applewood Bacon

17

CHT Chicken Pot Pie

16

golden brown flaky pie filled with tender
chicken and vegetables in savory sauce,
served with house salad

Chicken Biryani with
Garlic Naan Bread

14

Roasted Turkey BLT  	

13

14

Grilled Reuben   	

14

thick sliced corned beef, Swiss cheese, ale
braised sauerkraut, Russian dressing on rye

Southwest Crispy
Chicken Sandwich  	

topped with pepper jack cheese, shredded
lettuce, diced tomatoes and chipotle ranch
dressing on toasted roll

13.5

AVAILABLE WITH GRILLED CHICKEN

*Souvlaki Lamb Burger

14

*Blue Cheese Burger

14

chili rubbed lamb patty, Vermont goat
cheese, lettuce, tomato and sweet red onion
jam, wrapped in grilled flatbread, served
with cucumber, tomato and spinach salad

18

Steak Sandwich  	

applewood smoked bacon, tomatoes,
avocado, bib lettuce, mayo on tuscan bread

14

brushed with our house made bourbon
whiskey sauce, topped with crisp bacon,
cheddar cheese and onion rings

c

herb cheese spread, roasted red peppers,
charred grape tomatoes, caramelized onions
and arugula on a fresh baguette

14

provolone, avocado, roasted red pepper
aioli, with lettuce, tomato and red onion

*CHT Bourbon Bacon Burger

flour tortillas, lettuce, tomatoes, citrus
aioli, served with Spanish rice, black beans,
pineapple salsa and avocado

gemelli pasta tossed with our
four cheese blend, topped with
parmesan breadcrumb crust

PRIME

*Turkey Burger

BOARD

All Sandwiches Served with Crispy Fries
Substitute Sweet Potato Fries add $1

13

American cheese, lettuce, tomato
add bacon $1

*Diablo Burger

NY Strip Steak with
Garlic Herb Butter

C SANDWICH

Only 1 to 2% of all the beef produced in the
US is worthy of the USDA “prime” label!!

crumbled blue cheese, applewood
smoked bacon, caramelized onions,
arugula and garlic aioli

Spicy Thai Shrimp Wrap  	

14

French Onion Grilled Cheese
with Bacon  	

12

13.5

marinated shrimp with mixed greens, shredded
coconut, tomatoes and goat cheese on a sun
dried tomato wrap with balsamic vinaigrette,
served with peanut chili dipping sauce

melted gruyere cheese with sweet roasted
onions and crisp bacon on grilled tuscan bread

*Copper House Patty Melt

14

Copper House Italian BLT  	

Veggie Burger

12

BBQ Pulled Pork Sandwich
with Jalapeno Coleslaw  	

melted Swiss on grilled marble rye, caramelized
onions, crispy bacon, served with our secret
sauce on side
brown rice, quinoa, lentils and spices,
topped with pepper jack cheese, baby
spinach and caramelized onions with
roasted red pepper aioli

grilled tuscan bread with crisp bacon,
fresh mozzarella, thinly sliced imported
prosciutto, tomato, arugula and garlic aioli

topped with creamy slaw and crisp onion
strings on brioche roll, served with fries

CPA

S T A

14

c

Gemelli with Spinach, Sun Dried Tomato Pasta and Goat Cheese 15
twist pasta in a delicate sauce with creamy goat cheese and fresh basil,
served with grilled tuscan bread ADD GRILLED CHICKEN $4

Creamy Cajun Pasta with Blackened Chicken 17

16

fettuccine with a poblano cream sauce, spicy chorizo sausage,
caramelized onions and roasted peppers, chopped cilantro garnish

traditional Indian curry dish with coconut
milk, blend of spices and vegetables tossed
with jasmine rice, garnished with toasted
almonds and fresh cilantro

Butternut Squash Ravioli with Maple Sage Cream Sauce 16

pasta pillows filled with butternut squash and parmesan, topped with toasted walnuts,
shaved parmesan and arugula ADD GRILLED CHICKEN $4

VEGETARIAN OPTION AVAILABLE
WITH CHICK PEAS

Asian Rice Bowl with Fried Egg 14
jasmine rice with edamame, water
chestnuts, mushrooms, snow peas
and red peppers in a sriracha soy sauce,
garnished with shredded carrots, cilantro
and sesame seeds

u W I N E
Charles Smith Velvet Devil Merlot, WA
14 hands Cabernet, WA

c

Fish and Chips

beer battered cod, fries, cole slaw,
served with a lemon caper tartar sauce

Y

8

8

Cypress Chardonnay, CA

7.5

William Hill Chardonnay, CA

8.5

Prophecy, Red Blend, CA

8.5

Edna Valley Chardonnay, Central Coast, CA

10

Clean Slate Riesling, Germany

8.5

8
9.5
9

J. Lohr Pinot Noir, Monterey County, CA

10

Chateau St Michelle Sauv Blanc, WA
Kim Crawford Sauv Blanc, New Zealand

9
11

Wycliff Brut, California Champagne, CA

D E S S E R T S

drizzled with a herb pesto, served
over a bed of orzo pilaf with grilled
asparagus

dusted with flour and seared on skillet,
served over mashed potatoes and
asparagus, garnished with grilled lemon

Villa Marchesi Pinot Grigio, Italy

11

Mandolin Pinot Noir, CA

*Pan Seared Salmon with Lemon,
Caper and Tomato Orzo  	
21

Pan Seared Cod with
Lemon Caper Sauce

9

Wines of Substance, Cabernet, WA

LLama Malbec, Mendoza, Argentina

20

G L A S S t

whites

Alamos, Malbec, Argentina

E A F O O D

T H E

reds

ADD GRILLED CHICKEN $4
BEEF OR SHRIMP $5

CS

B Y

7

$8

Flourless Chocolate Fudge Peanut Butter Cake GF

rich dense moist chocolate laced with creamy peanut butter, served slightly warm and
finished with a drizzle of peanut butter toffee glaze, garnished with whipped cream

Warm Harvest Bread Pudding
delicious moist bread pudding with apples, raisin, cinnamon and vanilla, topped with caramel bourbon glaze
and garnished with whipped cream “add a scoop of vanilla ice cream!”

22

Chocolate Fudge Layer Cake

moist three layer chocolate cake filled with chocolate cream filling, garnished with whipped cream and strawberries

Almond Joy Cheesecake
Oreo cookie crust with creamy coconut infused cheesecake, topped with chocolate and almonds,
garnished with whipped cream

Y

Add Scoop of Rich Vanilla Ice Cream to any Dessert $1
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