Copper Rl
Appetizere

Curvied Chicken Skewers served wnder a mild Golden Curry sauce

with green Ownion and Sesame Seeds. 9

Button Mushrooms stuffed with a mild (talian Sausage Stutfing,
Fresh Herbs, Cheese Blemd and a Pesto Basil Sauce. 12

Baked Brie Cheese stuffed with Sun Dried Tomato and Basil Compote.
Served with Crostinis. 10

Fresh Spinach and Avtichoke Dip in a Parmesan Cheese Blend
and Spices. Sevved with Crostinis. 12

Maryland Style Crab Cakes baked golden and served with a Lemon
and Caper Dill Bewrre Blanc Sauce. 15

Edamame Soy Beans sautéed in clarified Butter
with qarlic and Sea Salt. &

Garlic Shrivup sautéed in Red Pepper Flakes, Parsley and White wine
Butter Sauce. Served with Crostinis. 11

Suttete

Creamy Blue Cheese, ttallan vinalgrette, Ranch, Thousand (sland, Citron,
Balsamic Vinalgrette, Raspberry vinaigrette, Honey Mustara

Pear and Cashew Salad with Mixed Greens and Asiago Cheese in a
Honey Infused Balsamic Vinaigrette. 10

Spinach Salad tossed with Apple Cider Bacon Vinaigrette, Toasted
Almonds, Red Onion, Red Apple, and Blue Cheese Crumbles. 12

Rosemary Chicken tossed with Mixed Greens, Feta Cheese, Sum pried
Cranberries, Pine Nuts and finished with Raspberry Vinaigrette. 17

Chévre Goat Cheese wrapped in Puff Pastry and served over Mixed
Greens tossed with Greem Apple, Red Onion, Walnuts and Balsamic
Vinaigrette. 12

Maple Soy salad with Poached Fresh Atlantic Salmon over Mixed
qreens, Pecans, Parmesan and Maple Soy Vinaigrette. 18

Copper RELL House Salad - Mixed Greens tossed with Tomate, Cucumber,
Carvot, Red Onion, Herb Croutons and topped with Cheddar Cheese.  +

caesar Salad with Romaine (ettuce, zesty Caesar Dressing,
Herb Croutons and Fresh Parmesan Cheese. 12
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Copper Rl

Znetne

Served with cholee of House Soup or Copper Rill House Salad.

Asian Pan Fried Noodle Stir Fry with Steak, Shrimp or Chicken.
Served with a variety of Vegetables. 18

Sautéed Shrimp and Chicken tossed in Fusilli Pasta with a rich
Lobster Sauce and topped with fresh Parmesan Cheese. 19

Butternut Squash hand made Ravioli with Ricotta Cheese and Spices.
Topped with a4 Sage and Blue Cheese Cream Sauce. 18

ltalian sausage Pasta with Linguine, Bell Pepper, Mushroom, BAsiL and Onion
in a zesty Marinara Sauce. Topped with fresh Parmesan Cheese. 17

Ertroee

Served with Seasonal Vegetables and cholee of House Soup or Copper Rill House Salad,

Black and Blue Filet Mignon senved over a creamy) Gorgonzola sauce
and Roasted qarlic Mashed Potato. 38

Chicken Wellington stutted with Mushroom Duxelle wrapped in Putf
Pastry and senved with Roasted Garlic Mashed Potato. 25

Flat tron Steak toppm’ With Mushroom Madeira Wine Sauce and senved
with Roasted Garlic Mashed Potato. 28

Baked Haddock topped with a Lobster Mango Salsa
and served with Confetti Orzo. 27

Bone In Pork RLD Eye with Shrivp (nfused Barbeque Sauce,
Apple Wood Bacon and Caramelized Onions.
Senved with Roasted Garlic Mashed Potato. 25

Pan seared fresh Atlantic Herb Crusted Salmon served with Five
Roasted Tomato Relish and Confetti Orzo. 25

Prosciutto wrapped Tiger Shrivmp with Snow Crab Cream Sauce, Sreen
onion and Mushroom. Served with Confetti Orzo. 26

That Lamb Chops marinated in FHolsin, Honey, Garlic, Red Curry and
toasted Sesame Seeds. Senved with a Basmati Rice Blend. 32

Pan seared Apricot Chutnel RLO Eye served with a Green Peppercorn
Bourbon Sauce and Roasted Garlic Mashed Potato. 32

* Rrendered Duck Breast pmparm/ to temmperature With Plum Wine Sauce

and a Basmati _Rice Blend., 25

* Consuming raw or undercooked wmeats, poultry, duck, seafood, shellfish or eggs
may lncrease Your risk of foodborne illness,






