CS

CH House

Copper

ADD STEAK, SHRIMP OR SALMON $7

Classic Caesar

10

chopped romaine, shaved parmesan,
house made croutons

XXX

Mixed Greens GF

S TA RT E R S
5

cup

bowl

ground beef, grilled sirloin, kidney beans, black
beans, southwestern spices, shredded cheese,
scallions, served with tortilla chips

9

avocado, tomatillos, tomato, garlic, cilantro, lime
half

9

8

9   

spring mix, grape tomatoes, shaved carrots,
red onions

Salmon Salad w/ Spinach + Avocado GF 16  
red onions, grape tomatos, fresh orange segments,
toasted almonds, dijon cider vinaigrette

Tomatillo Guacamole + Chips GF 	
Ranchero Nachos GF

c

ADD GRILLED CHICKEN OR TAVERN TENDERS $6

Tavern
Ranchero Chili GF

A L A D S

full

16

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

CHT Onion Rings   	

10

housemade crispy large rings in a beer batter

Blue Devil Tater Tots GF  	

tossed in sriracha hot honey sauce, topped with
melted blue cheese and sliced jalapeños, served
with ranch dressing

10

hand crafted dressings

Blue Cheese • Ranch • Chipotle Ranch
Honey Mustard • Italian • Cider Dijon Vinaigrette

C F L AT

TOP BURGERS

c

Fresh Premium Ground Chuck
All Burgers Available as Veggie
Served with Crispy Fries on Toasted Brioche Roll
Substitute Sweet Potato Fries or Onion Rings add $1
Add Sautéed Mushrooms or jalapenos to Any Burger $1

Common Man Burger

14

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

Blue Cheese Burger

16

Beer Braised Honey Sriracha Wings GF   	13

CHT Bourbon Bacon Burger

16

Tavern Tenders

Diablo Burger

16

Souvlaki Lamb Burger

16

Veggie Burger

14

crumbled blue cheese, crisp bacon, caramelized
onions, arugula and garlic aioli

served with blue cheese, celery and carrot sticks
(available buffalo style)

13

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

Steak + Cheese Egg Rolls 	

thinly sliced sirloin steak with provolone cheese,
red peppers, onions and seasonings stuffed in
thin crispy wrapper, served with garlic aioli

12

Crispy Cajun Spiced Potato Wedges GF   	 11
rustic + thick cut, served with chipotle ranch and
garlic aioli dipping sauces

Ensanada Fish Tacos   	

lightly battered fresh cod, corn tortilla, shredded
lettuce, garlic lime aioli, pico de gallo, guacamole

CP

I Z Z A

13

chili rubbed lamb patty, goat cheese, lettuce, tomato,
sweet red onion jam, wrapped in grilled flatbread,
served with cucumber, tomato + spinach salad
brown rice, quinoa, lentils, quinoa and spices, topped
with pepper jack cheese, caramelized onions, lettuce,
tomato, ranch dressing

C

SANDWICHES

c

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

Steak Sandwich  	

16

Southwest Crispy Chicken Sandwich  	

15

cheddar cheese, lettuce, tomato, jalapenos and
chipotle ranch dressing on toasted brioche roll

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

AVAILABLE WITH GRILLED CHICKEN

13

* ADD PEPPERONI OR BACON - $2 ea
* ADD MUSHROOMS, CARAMELIZED ONIONS, JALAPENOS,
SPINACH OR ROASTED RED PEPPERS- $1 ea

Al Fresco  	

14

Chipotle BBQ Chicken Pizza  	

16

fresh mozzarella, charred grape tomatos, basil

Cajun rubbed patty, charred jalapeños, pepper jack
cheese, lettuce, tomato, onion, sriracha aioli

provolone cheese, roasted red peppers,
grape tomatoes, caramelized onions, garlic aioli on a
baguette

c

Cheese 	

bourbon whiskey sauce, crisp bacon, cheddar cheese
+ onion rings

Copper House Italian BLT

15

Caprese w/ Prosciutto

14

grilled tuscan bread, bacon, prosciutto,
fresh mozzarella, tomato, arugula, garlic aioli
fresh mozzarella, sliced tomato, basil, thin sliced
prosciutto, olive oil, balsmic, fresh baguette

C ENTRÉES D

spicy & sweet bbq sauce with a blend of
mozzarella and cheddar cheese, roasted
peppers, topped with chopped scallions and a ranch
drizzle

Copper House Steak Tips GF

21

Prosciutto + Fig  	

Fish + Chips

20

Pan Seared Salmon

22

Cajun Pasta with Blackened Chicken

18

CHT Mac + Cheese

14

16

roasted fig jam, blend of mozzarella and blue cheese,
fresh rosemary, balsamic drizzle, fresh arugula

marinated steak tips with house BBQ, served with
choice of 2 sides
beer battered cod, fries, coleslaw, lemon caper
tartar sauce
fresh filet, herb pesto drizzle, choice of 2 sides
(available blackened with cajun seasoning)

C

SIDES

c

Fries - Onion Rings - Coleslaw 5
Mixed Green or Caesar Salad 5
Sofrito Rice + Beans 5
Sweet Potato Fries - Asparagus 6

gemelli pasta with a chipotle cream sauce, chorizo,
caramelized onions + roasted red peppers
gemelli pasta, four-cheese blend, parmesan
breadcrumb crust, served with mixed green salad
ADD GRILLED OR BUFFALO STYLE CHICKEN $4

C W I N E D
B Y T H E G L A S S
WH I TE - P ROS E C C O - R OS E

Carletto Pinot Grigio -Italy - 8
Hayes Valley Chardonnay -CA - 8
William Hill Chardonnay -Central Coast, CA - 10
J. Lohr Reisling -Monterey County, CA - 8
Pomelo Sauvignon Blanc -CA - 9
Kim Crawford Sauvignon Blanc -New Zealand - 11
Valdo Prosecco -Italy - 9
Rosé All Day -France - 9

C D R A F T S D
GUINNESS IRISH STOUT 7.75

dublin, ireland, abv 4.2% - 20oz
creamy roasted notes, slightly bitter, no hops

FIDDLEHEAD IPA 7.75

vermont, abv 6.2% - 16oz
a medium-bodied IPA with pleasant notes of citrus,
crisp + dry finish

CASTLE ISLAND KEEPER IPA 7.5

massachusetts, abv 6.5% - 20oz
a new age IPA with pleasant aromas of pine + citrus,
balanced by hop bitterness

CAMBRIDGE BREWING
REMAIN IN LIGHT PILSNER 7.5

massachusetts, abv 5.0% - 16.9oz
a crisp hoppy pilsner with a balanced bitterness
to the finish

RED

14 Hands Cabernet -WA - 8
Aviary Cabernet Sauvignon -Napa, CA - 11
Kings Ridge Pinot Noir -Willamette, OR - 11
Zolo Malbec -Mendoza, Argentina - 9

C C O C K T A I L S D
Hand Crafted Ruby Red Sangria 10

STELLA 7.5

belgium, abv 5.0% - 16.9oz
light, crisp, slightly sweet + dry finish

ZERO GRAVITY
GREEN STATE LAGER 7.75

vermont, abv 4.9% - 16.9oz
a crisp, clean and satisfying lager, accented by the
perfect balance of noble hops and pilsner malt

CITZENS CIDER UNIFIED PRESS 7.75

batch blended, well rested, perfect marriage of wine, dark
rum, cognac + fresh juices, served in a hurrcane glass

vermont, abv 5.2% - 16oz
gluten-free cider, off-dry, crisp,
clean + refreshing on the palate

Summertime Rose Tequila Sangria 10

DOGFISH HEAD SEA QUENCH ALE 7.75

rose wine, silver tequila, strawberry simple syrup, lime juice,
fresh strawberries + blueberries, served in a mason jar,
basil garnish

delware, abv 4.9% - 16oz
a session sour with notes of lime + sea salt, crisp,
light + deliciously refeshing

Copper House Kicking Mule 10

KRONENGOURG BLANC 7.5

Tito’s vodka, fresh lime juice, simple syrup, dash of bitters,
crisp ginger beer, served in a mason jar, lime garnish

Maine Squeeze 10.5

Cold River blueberry vodka, fresh blueberry + ginger simple
syrup, lemonade, splash of soda, basil garnish

Rosy Glow 11

france, abv 5.0% - 20oz
a crisp refreshing belgian style ale with spicy notes of
coriander and citrus

O’HARAS IRISH RED ALE - NITRO 7.75
ireland, abv 4.3% - 20oz
smooth, malty caramel notes balanced by
pleasant bitterness

Dry Line rose gin from Truro, MA, pomegranate liqueur,
grapefruit bitters, lime juice, simple syrup, served on rocks

CHT Perfect Paloma 10

Dulce Vida grapefruit infused tequila, ruby red grapefruit
juice, simple syrup, lime juice, soda water, lime garnish

Passion Fruit Margarita 11

El Jimador silver tequila, Cointreau, passion fruit puree, lime
juice agave, served in a hurricane glass, salted rim

Haven on Earth 10

Rum Haven coconut water rum, St. Germaine elderflower
liqueur, lime juice, fresh mint garnish
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.

