COPPER

HOUSE

TAVERN

STARTERS

ToMATILLO GUACAMOLE AND CHips ¥ 8
garnished with salsa fresca and
crumbled cotija cheese

Hummus PLATTER 11
house made hummus with carrots, cucumbers,
roasted red peppers, kalamata olives and

feta cheese, served with grilled flatbread

BeeR Braisep HONEY SRIRACHA WINGS ©F 12
served with blue cheese dressing,
celery and carrot sticks

RANCHERO NACHOS HALF 8 FULL 14
layered with melted cheese, ranchero chili, topped
with jalapefios, 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, served with

blue cheese dipping sauce

STEAK AND CHEESE EGG RoOLLS 12
thinly sliced sirloin steak with provolone

cheese, red peppers, onions and seasonings,
served with garlic aioli

Crispry CALAMARI WITH ROMESCO SAUCE 13
tossed with hot peppers, served with rustic
tomato sauce *sauce contains nuts

Ri0 GRANDE QUESADILLA 12
shredded, seasoned chicken, refried beans and
jack cheese folded inside grilled tortilla, served
with guacamole and sour cream

BLUE DEvIL TATER ToTS ©F 10
tossed in Sriracha hot honey sauce,

topped with melted blue cheese and sliced
jalapefios, served with ranch dressing

= PJ1Z7ZA =
Artisanal Stone Fired Individual Pies
“Get a few to share among the table.”

AL Fresco 14
fresh mozzarella, charred grape tomatoes,
basil chiffonade

BaconN JaM, RoOASTED BUTTERNUT

SQuasH AND RicoTTA 15
slow cooked sweet onion and candied bacon,

parmesan cream, topped with fresh arugula

PuLLED PoRrRk 15
cheddar and mozzarella cheese, tangy

BBQ sauce, crispy onion strings and fresh

cilantro, finished with jalapefio ranch drizzle

CHiroTLE BBQ CHICKEN 15
spicy and sweet BBQ sauce with a blend of mozzarella
and monterey jack cheeses, roasted peppers, topped
with chopped scallions and a crema drizzle

ITALIAN GRINDER 15
marinara, sopresatta salami, crumbled sausage,
mozzarella, ricotta and fresh chopped basil

ProsciurTo AND Fig 15
roasted fig jam, blue cheese, fresh rosemary,
balsamic drizzle, garnished with fresh arugula

AEGEAN P1zza 16
spiced shredded lamb over lemon garlic cream sauce,
mozzarella and feta cheese, grape tomato, red onions,
topped with fresh mint

4
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-] CHOWDER & CHILI J¢

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

* . ®
soegects

New EncLAND CLAM CHOWDER
CuUP 5 BOWL 8
fresh chopped local clams,

applewood smoked bacon, herb blend,
served with oyster crackers

= S§ALADS ==

Mixep GREENS ©F 5/8
mixed greens, grape tomatoes,

shaved carrots, red onions

*#CLASSIC CAESAR 8
chopped romaine, shaved parmesan,

house made croutons

ADD GRILLED CHICKEN $4

ADD STEAK, SHRIMP OR SALMON $6

RoAsTED BEET, PEAR AND

Crispy GOAT CHEESE SALAD ©F 12
fresh field greens, walnuts, warm lightly breaded
goat cheese, tossed in honey balsamic dressing
GF - if made with regular goat cheese

ADD GRILLED CHICKEN $4

ADD STEAK, SHRIMP OR SALMON $6

WaRM ROASTED VEGETABLE SALAD ©F 12
brussel sprouts, butternut squash, apples and red
onion, topped with feta cheese and pumpkin seeds,

over a bed of arugula, tossed in maple dijon dressing
ADD GRILLED CHICKEN $4

APPLE, BLUE CHEESE AND

ToASTED PECAN SALAD ©F 12
bed of crisp romaine, dried cherries,

tossed with maple cider dijon

SoUTHWEST BLACKENED CHICKEN CoBB ©F 16
avocado, hard boiled egg, bacon, diced tomatoes,
black beans and grilled corn, topped with blue
cheese, served with spicy chipotle ranch dressing
GF - without tortilla chips

VEGETARIAN OPTION AVAILABLE, ASK YOUR SERVER

*STEAK AND BLUE CHEESE SALAD 16
grilled sirloin over mixed greens, topped with

blue cheese crumbles, bacon, grape tomatoes

and crispy onion rings, blue cheese dressing

*GRILLED SALMON SALAD

WITH SPINACH AND AvOcADO ©F 16
thinly sliced red onions, grape tomatoes and

fresh orange segments, served with dijon cider
vinaigrette, topped with toasted almonds

HAND CRAFTED DRESSINGS

Bavrsamic VINAIGRETTE * BLUE CHEESE
RaNCH ¢ [TALIAN

Ciper DijoN VINAIGRETTE
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SeErVED wiTH CHOICE OF House MaDE Poraro CHiprs, TorTiLLA CHIPS OR COLESLAW

W Cumwed ~ RoasTED TURKEY SANDWICH 14
house roasted warm sliced turkey and cheddar cheese, lettuce, tomato and mayo on fresh baguette

RoASTED TURKEY RACHEL SANDWICH 14
coleslaw, Swiss cheese and Russian dressing on marble rye, served with crispy kettle chips

CHT TuNA SaNDWICH WITH AvocAaDO AND CRisP Bacon 13
solid white tuna, lettuce, tomato and just the right amount of mayo on toasted wheat

CAPRESE SANDWICH WITH ProsciuTTO 14
fresh mozzarella, sliced tomato, fresh basil leaves, roasted red peppers and thinly sliced prosciutto,
drizzled with olive oil and balsamic glaze on fresh baguette
\ CAN BE SERVED WITHOUT PROSCIUTTO FOR VEGETARIAN OPTION f

= FLAT TOP PRIME BURGERS =~

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

= SANDWICH BOARD®*

SANDWICHES BELOW ARE SERVED WITH CRIsPY FRIES
SuBSTITUTE SWEET PoTATO FRIES ADD $1

ALL BURGERS AVAILABLE AS VEGGIE OR TURKEY BURGER
SERVED WITH CRISPY FRIES ON TOASTED BRIOCHE RoOLL
SUBSTITUTE SWEET PoTaTo FrIES ADD $1
ADD SAUTEED MUSHROOMS TO ANY BURGER $1

STEAK SANDWICH 15
provolone cheese, roasted red peppers,
charred grape tomatoes, caramelized onions

and arugula on a fresh baguette
*CoMMON MAN BURGER . 13.5
American cheese, lettuce, tomato and red onion

ADD BACON $1

*DI1ABLO BURGER 14
Cajun spice rubbed burger topped with

charred jalapefios, pepper jack cheese, lettuce,

tomato and onion, with spicy sriracha aioli

SoUTHWEST CRIsPY CHICKEN SANDWICH 14
topped with pepper jack cheese, shredded lettuce,

diced tomatoes and chipotle ranch dressing on

toasted roll

AVAILABLE WITH GRILLED CHICKEN

FreENCH ONION GRILLED CHEESE WITH BACON 12
melted gruyere cheese with sweet roasted
onions on grilled tuscan bread

*TURKEY BURGER 14
provolone, avocado, roasted red pepper
aioli, with lettuce, tomato and red onion

*CHT BourBON BACON BURGER 14.5
brushed with our house made bourbon whiskey sauce,
topped with crisp bacon, cheddar cheese and onion rings

Correr Housk ItaLiaN BLT 14
grilled Tuscan bread with crisp bacon, fresh
mozzarella, thinly sliced imported prosciutto,

#*SouvLakl LAMB BURGER 15 Lo
tomato, arugula and garlic aioli

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

*BLUE CHEESE BURGER 14.5
crumbled blue cheese, applewood smoked bacon,
caramelized onions, arugula and garlic aioli

BBQ PuLLED Pork SaNDWICH 14
slow cooked in house, topped with slaw and crispy
onion strings on brioche roll, served with fries

Lawms Pita 14
seasoned shredded lamb, pickled slaw, arugula,

*FRENCH BISTRO BURGER 16 tomatoes, garlic aioli, stuffed inside grilled pita
topped with rich country pate, gruyere cheese,

sliced cornichons, dijon aioli, arugula and tomato

VEGGIE BURGER 13 Cup CHOWDER/CHILI AND HALF SANDWICH SPECIAL $12

brown rice, guinoa, lentils and spices, topped
with pepper jack cheese, caramelized onions and
avocado, with lettuce, tomato and ranch dressing

LUNCH ENTREES

*CoprPER HOUSE STEAK Tips ¢F 17
marinated steak tips with fries and house slaw

SanDpwicH CHOICE:
Turkey, TURKEY RacHEL, CHT TuNA OrR CAPRESE

MAPLE BOoURBON MARINATED TURKEY Tips ©F 15
turkey tenderloins grilled to perfection, served with crisp sweet potato fries and our house slaw

FisH aND CHIPS 16
beer battered cod, fries, cole slaw, served with a lemon caper tartar sauce

*BLACKENED SALMON WITH FRESH PINEAPPLE SALsA ©F 16
fresh salmon pan blackened with crispy fries and house slaw

BLACKENED SHRIMP TAcos 16
flour tortillas, lettuce, tomatoes, citrus aioli, served with Spanish rice, black beans, and pineapple salsa

CReEaMY CAJUN PAstA wiTH BLACKENED CHICKEN 15
fettuccine tossed with a poblano pepper cream sauce, spicy chorizo
sausage, caramelized onions, diced tomatoes and roasted jalapefios

GEMELLI WITH SPINACH, SUN DRIED TomaTO PESTO AND GOAT CHEESE 13
twist pasta in a delicate sauce with creamy goat cheese, roasted red peppers and fresh basil,
served with grilled Tuscan bread ADD GRILLED CHICKEN $3

PumpkiN RavioLt wiTH MAPLE SAGE CREAM SAUCE 15
pasta pillows filled with pumkin and mascarpone cheese, topped with toasted walnuts,
shaved parmesan and arugula ADD GRILLED CHICKEN $3

AsIAN Rice BowL witH FrieD EcG 12
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 ADD GRILLED CHICKEN $3 BEEF OR SHRIMP $4
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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.



