
THE COPPER DOOR 
 

 

STARTERS 

Shrimp Kristine​​ ​ ​ 16 

Six Tail On Shrimp sauteed in garlic butter, on 

crostini 

 

Pork Belly​ ​ ​ ​ 12 

Moroccan spice-rubbed, slow cooked, served 

with Asian slaw, red bell pepper and onion relish 

 

Yellowfin Tuna Crudo​ ​ ​ 18 

Wasabi aioli, ponzu, finishing salt 

 

Oysters Rockefeller​ ​ ​ 18 

Spinach, herbs, bacon, breadcrumbs 

 

Cheese Boards​ ​ ​ ​ 12/18 

Chef’s selection of cheeses, accompaniments, 

crostini 

 

Mussels in Fennel and Tomato white wine 

broth​ ​ ​ ​ ​ 16 

With French bread 

 

 

 
 
 
 
 
 
 
 
 

 
 
 

 

SOUPS AND SALADS 

Signature Mushroom Bisque​ ​ 8 

With Madeira, cream and brie 

 

Mushroom and Oyster Soup​ ​ $14 

Brie Toast, pepperoncini 

 

Soup of the Day​ ​ ​ MKT 

 

 

Signature Honey Lavender Salad​ 12 

Baby spinach, strawberry, blueberries, goat 

cheese, sesame crunch and honey lavender 

dressing 

 

Iceberg Wedge​ ​ ​ ​ 16 

With bacon, tomato, blue cheese crumbles and 

blue cheese dressing 

 

Classic Caesar​ ​ ​ ​ 10 

Romaine lettuce, parmesan cheese, croutons 

and Caesar dressing 

 

 

 

 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 Most food items can be split/shared for an additional $10 

 



THE COPPER DOOR 
 

 

 

ENTREES 

Cajun Tortellini​  ​ ​             ​ 28 

Cheese filled tortellini tossed in a mildly spiced  

cream sauce and your choice of chicken or 

shrimp 

 

Carolina Shrimp and Grits​ ​ 28 

Tail off shrimp in tasso cream sauce with stone 

ground grits 

 

Fresh Catch​ ​ ​ ​ MKT 

Ask your server for details 

 

Grilled Chicken Breast​ ​ ​ 25 

Marinated chicken breast grilled and served 

with starch and veg du jour 

 

Atlantic Salmon​​ ​ ​ 30 

Grilled, blackened or bronzed with starch and 

veg du jour 

 

Harvest Roots and Grains Medley​ 25 

Ancient grains, roasted root vegetables and 

tahini dressing 

 

Most Items include starch and vegetable 
ADD ONS 

Baked Potato​ ​ ​ ​ 6 

Roasted Potato​ ​ ​ ​ 4 

Linguini​​ ​ ​ ​ 4 

 

 

 

STEAKS AND CHOPS 

We proudly feature Midwestern  100% Black 

Angus steaks, all natural, no hormones or 

additives. 

 

 

8 oz Filet Mignon​ ​ ​ 58 

 

Steak and Shrimp​ ​ ​ 64 

Filet mignon with 3 tail on shrimp 

 

16 oz  Ribeye​ ​ ​ ​ 64 

 

Mirin Glazed Grilled Pork Chop​​ 38 

 

Steak Frites​ ​ ​ ​ 30 

ADD ONS 

Tail on Shrimp (3)​ ​ ​ 6 

Lobster claw and knuckle​ ​ 12 

In a garlic butter sauce 

Mushrooms and Onions​ ​ 8 

Bearnaise sauce​ ​ ​ 6 

Demi glace​ ​ ​ ​ 4 

Red Bell Pepper and Onion​ ​ 3 

 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 Most food items can be split/shared for an additional $10 
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