
Copper House

Tavern

CH

C B R E A K F A S T c

SpaniSh Omelet 14
chorizo, Manchengo cheese, onions and  
roasted poblano peppers, served with  
home fries, toast and fruit garnish

Watch city Omelet 13
sautéed mushrooms, spinach, diced tomoato and 
Swiss cheese, served with home fries, toast and 
fruit garnish

cOpper hOuSe yankee platter 15
scrambled eggs, two fluffy pancakes, artisan maple 
sausage patty, home fries, toast and fruit garnish

cht eggS Benedict 14
whole wheat English muffin topped with two 
poached eggs, Black Forest ham and fresh  
asparagus, topped with rich hollandaise, served 
with crispy home fries

BreakfaSt tacOS 13
scrambled eggs, Pepper Jack cheese,  diced red 
peppers and onions, topped with sliced avocado, 
served with home fries and roasted tomato salsa

cOpper hOuSe Steak tipS and eggS  16 
three eggs any style, grilled sirloin steak tips, served 
with crispy home fries and Tuscan sourdough toast

cht Brunch Burger 15
topped with cheddar cheese, artisan maple  
sausage patty and a fried egg, all on a brioche roll,  
served with home fries

nutella Stuffed pancakeS 13
fluffy pancakes layered with sweet Nutella spread, 
topped with fresh strawberries and powdered 
sugar, served with bacon and maple syrup

SmaShed BlueBerry french tOaSt 13
thick sliced bread, fresh blueberries,  
griddled golden brown, topped with powdered 
sugar, served with crisp bacon and maple syrup

GF: Gluten Free        Before placing your order, please inform your server if a person in your party has a food allergy. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Gratuity of 18% will be added to parties of 6 or more.

C  S I D E S  D
Maple Sausage Patty 3 

Bacon 3 

Home Fries 3 

Pancake (two) 5 

Orange/Grapefruit Juice 2.5

SIGNATURE BRUNCH 
COCKTAILS  

cOpper hOuSe BlOOdy mary 9
Tito’s vodka mixed with our bloody mix, garnished with 
celery salt, lemon slice and a skewer of grape toma-
toes and olives

Blt BlOOdy mary  10
bacon infused vodka mixed with our bloody mix,  
garnished with a crisp slice of bacon and  
romaine lettuce leaf, finished with fresh  
ground black pepper

palOma mimOSa  10
Dulce Vida grapefruit infused tequila,  
red grapefruit + lime juice, splash of simple syrup, 
sparkling wine topper, lime wedge garnish

cht pineapple cOcOnut mOjitO  10
Rum Haven coconut water rum, muddled mint, fresh 
pineapple, lime juice + simple syrup, splash of  
pineapple juice, shredded coconut rim garnish

haven On earth 10
RumHaven coconut water rum, St. Germain  
elderflower liqueur and lime juice, garnished with 
fresh mint

riSe + Shine 10
Stoli Vanilla vodka, Tia Maria liqueur, coffee, cinna-
mon, whipped cream, cinnamon stick garnish

rOSa 75  10
Codigo Rosa tequila, lemon juice, simple syrup,  
chilled and served straight up, finished with a splash 
of rose wine, lemon twist garnish

C K I D S  P L A T T E R S  $8  D
 

pancakeS With BacOn 
(chOcOlate chipS availaBle) 

french tOaSt 

ScramBled eggS With BacOn & tOaSt

served with milk or juice



C S A L A D S c

claSSic caeSar 8
chopped romaine, shaved parmesan,  
house made croutons
ADD GRILLED CHICKEN $4 - STEAK, SALMON OR SHRIMP $6 

rOaSted Beet, pear and  
criSpy gOat cheeSe Salad  12   
fresh field greens, walnuts, warm lightly breaded  
goat cheese, tossed in honey balsamic dressing
gf With regular gOat cheeSe 
ADD GRILLED CHICKEN $4 - STEAK, SHRIMP OR SALMON $6

apple, Blue cheeSe and  
tOaSted pecan Salad gf 12
bed of crisp romaine, dried cherries,  
tossed with maple cider dijon
ADD GRILLED CHICKEN $4 - STEAK, SALMON OR SHRIMP $6

Steak + Blue cheeSe Salad    16
grilled sirloin over mixed greens topped with  
blue cheese crumbles, bacon, grape tomatoes  
and crispy frizzled onions, tossed with our blue cheese 
dressing

SOuthWeSt Blackened chicken cOBB    16
mixed greens, avocado, hard boiled egg, bacon, diced 
tomatoes, black beans and grilled corn, topped with 
blue cheese, finished with our spicy chipotle ranch 
dressing gf WithOut tOrtilla StripS

vegetarian option available - ask your server

grilled SalmOn Salad  
With Spinach + avOcadO gf    16
baby spinach with sliced avocado, red onions,  
toasted almonds, grape tomatoes and fresh orange 
segments, served with dijon cider vinaigrette 

C P I Z Z A c 
Artisinal Stone Fired Individual Pies   

“Get a few to share among the table.”

al freScO   14
fresh mozzarella, charred grape tomatoes,  
basil chiffonade

chipOtle BBQ chicken pizza   15
spicy & sweet bbq sauce with a blend of  
mozzarella and monterey jack cheese, roasted  
peppers, topped with chopped scallions and a 
crema drizzle

prOSciuttO + fig   15
roasted fig jam, blue cheese, fresh rosemary,  
balsamic drizzle, garnished with fresh arugula

C F L AT  T O P  B U R G E R S c
Fresh premium ground ChuCk  

all burgers available as veggie or turkey burger
served with Crispy Fries on toasted brioChe roll 

substitute sweet potato Fries add $1
add sautéed mushrooms to any burger $1

cOmmOn man Burger 13.5
American cheese, lettuce, tomato and red onion
ADD BACON $1

Blue cheeSe Burger 14.5
crumbled blue cheese, Applewood smoked  
bacon, caramelized onions, arugula and garlic aioli

veggie Burger 13
brown rice, quinoa, lentils and spices, topped  
with Pepper Jack cheese, caramelized onions,  
avocado,  ranch dressing, lettuce and tomato

SOuvlaki lamB Burger 15
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

C S A N D W I C H E S  c
sandwiChes below are served with Crispy Fries 

substitute sweet potato Fries add $1

rOaSted turkey Blt   14
Applewood smoked bacon, tomatoes,  
avocado, bib lettuce, mayo on Tuscan bread

SOuthWeSt criSpy chicken SandWich   14
coated with spicy batter, topped with Pepper  
Jack cheese, shredded lettuce, diced tomatoes  
and chipotle ranch dressing on toasted roll
AVAILABLE WITH GRILLED CHICKEN

BBQ pulled pOrk SandWich 14
topped with creamy slaw and crisp onion strings on 
a brioche roll, served with fries

lamB pita   14
seasoned shredded lamb, pickled slaw, arugula, 
tomatoes, garlic aioli, stuffed inside grilled pita  

C L U N C H  E N T R É E S    D
cOpper hOuSe Steak tipS gf  17
marinated steak tips with fries and house slaw

fiSh + chipS   16
beer battered cod, fries, cabbage slaw,  
lemon caper tartar sauce

Blackened SalmOn With  
freSh pineapple SalSa gf   16
fresh salmon pan blackened  
with crispy fries and house slaw

gemelli With Spinach, Sun dried  
tOmatO paSta and gOat cheeSe   13
twist pasta in a delicate sauce,with creamy  
goat cheese and fresh basil, served with  
grilled Tuscan bread
ADD CHICKEN $3

maple BOurBOn turkey tipS gf  15
marinated turkey tenderloins grilled to perfection, 
served with sweet potato fries and house slaw

C C H O W D E R  &  C H I L I   D 
 

rancherO chili 
cup  5     BOWl  8

ground beef, grilled sirloin, kidney beans, black beans, 
southwestern spices, topped with shredded cheese 

and chopped scallions, served with tortilla chips

XXX

neW england clam chOWder 
cup  5     BOWl  8

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

S T A R T E R S

tOmatillO guacamOle + chipS gf 8
fresh avocados, tomatillos, tomatoes,  
garlic, cilantro, lime juice and spices, 
topped with Mexican cotija cheese

hummuS platter    11
house made hummus, topped with feta cheese, 
served with sliced carrots, cucumbers,  
Kalamata olives and grilled flatbread

Beer BraiSed hOney Sriracha WingS gf    12
served with blue cheese, celery and carrot sticks

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

tavern tenderS 12
fresh chicken flash fried and tossed with  
our chipotle honey bbq sauce, blue cheese  
dipping sauce

Steak + cheeSe egg rOllS  12
thinly sliced sirloin steak with provolone cheese,  
red peppers, onions and seasonings stuffed in  

hand CraFted dressings
Blue Cheese • Ranch • Balsamic Vinaigrette  

Cider Dijon Vinaigrette • Italian 


