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S IGNATU RE B RU N C H
CO CKTA IL S
Copper House Bloody Mary

10

BLT Bloody Mary

11

Tito’s vodka mixed with our bloody mix, garnished with
celery salt, lemon slice and a skewer of grape tomatoes and olives

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

CHT Perfect Storm

10

Twendy Boats spiced rum from Truro, MA, made with
organic sugarcane, splash of pineapple juice, dash of
bitters, topped with ginger beer

Paloma Mimosa

11

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

Coconut White Russian

11

Kraken Black Roast Coffee rum, 1800 coconut
tequila and half + half, served on the rocks, garnished
with grated nutmeg

Haven on Earth

10

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

Rise + Shine

11

Stoli Vanilla vodka, Tia Maria liqueur, coffee, cinnamon, whipped cream, cinnamon stick garnish

Spanish Omelet

14

Watch City Omelet

14

Copper House Yankee Platter

15

CHT Eggs Benedict

14

Breakfast Tacos

13

Copper House Steak Tips and Eggs

16

CHT Brunch Burger

15

Nutella Stuffed Pancakes

13

Smashed Blueberry French Toast

13

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

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

scrambled eggs, two fluffy pancakes, artisan maple
sausage patty, home fries, toast and fruit garnish

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

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

three eggs any style, grilled sirloin steak tips, served
with crispy home fries and Tuscan sourdough toast

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

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

thick sliced bread, fresh blueberries,
griddled golden brown, topped with powdered
sugar, served with crisp bacon and maple syrup

CKIDS

P L A T T E R S $8D

Pancakes with Bacon

(chocolate chips available)

French Toast
Scrambled Eggs with Bacon & Toast
served with milk or juice

C SIDES D
Maple Sausage Patty
Bacon
Home Fries
Pancake (two)
Orange/Grapefruit Juice

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.
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c

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

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

Al Fresco  	

14

Chipotle BBQ Chicken Pizza  	

15

Prosciutto + Fig  	

15

fresh mozzarella, charred grape tomatoes,
basil chiffonade
spicy & sweet bbq sauce with a blend of
mozzarella and monterey jack cheese, roasted
peppers, topped with chopped scallions and a
crema drizzle

New England Clam Chowder
cup 5
bowl 8

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

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

S TA RT E R S
Tomatillo Guacamole + Chips GF

8.5

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

C F L AT

TOP BURGERS

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

c

Common Man Burger

14

American cheese, lettuce, tomato and red onion
ADD BACON $1

Beer Braised Honey Sriracha Wings GF   	12

Blue Cheese Burger

15

Ranchero Nachos GF

Veggie Burger

13

Souvlaki Lamb Burger

15

served with blue cheese, celery and carrot sticks
half

9

15

full

layered with melted cheese, ranchero chili,
topped with jalapeños, chopped scallions,
served with tomatillo guacamole, salsa fresca
and sour cream

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

Tavern Tenders

12

Steak + Cheese Egg Rolls 	

12

fresh chicken flash fried and tossed with
our chipotle honey bbq sauce, blue cheese
dipping sauce
thinly sliced sirloin steak with provolone cheese,
red peppers, onions and seasonings stuffed in

CS

A L A D S

chopped romaine, shaved parmesan,
house made croutons

9

ADD GRILLED CHICKEN $4
ADD STEAK, SHRIMP OR SALMON $5

Apple, Bacon and Goat Cheese Salad GF 12   

mixed greens, cranberries, candied walnuts, tossed in
cider dijon dressing
ADD GRILLED CHICKEN $4
ADD STEAK, SHRIMP OR SALMON $5

Chopped Greek Salad GF

12

romaine, red pepper, kalamata olives, cucumbers,
tomatoes, chickpeas and feta, tossed in Greek
dressing, topped with artichoke hearts
ADD GRILLED CHICKEN $4
ADD STEAK, SHRIMP OR SALMON $5

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
hand crafted dressings

Blue Cheese • Ranch • Balsamic Vinaigrette
Cider Dijon Vinaigrette • Italian • Greek

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

SANDWICHES

c

Sandwiches Below are Served with Crispy Fries
Substitute Sweet Potato Fries add $1

c

Classic Caesar

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

Roasted Turkey BLT  	

14

Southwest Crispy Chicken Sandwich  	

14

Applewood smoked bacon, tomatoes,
avocado, bib lettuce, mayo on Tuscan bread
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

French Onion Grilled Cheese w/Bacon

13

topped with creamy slaw and crisp onion strings on
a brioche roll
melted gruyere cheese with sweet roasted onions
on grilled tuscan bread

C LUNCH ENTRÉES D
Copper House Steak Tips GF

17

Fish + Chips

17

Blackened Salmon with
Fresh Pineapple Salsa GF

17

Gemelli with Spinach, Sun Dried
Tomato Pasta and Goat Cheese

13

marinated steak tips with fries and house slaw
beer battered cod, fries, cabbage slaw,
lemon caper tartar sauce

fresh salmon pan blackened
with crispy fries and house slaw

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

