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COPPERFIELD INN

AT LAKESIDE

STARTERS

CHICKEN WINGS COCONUT SHRIMP

BONE IN OR BONELESS Raspberry Dipping Sauce 15
Teriyaki, Jack Daniels BBOQ*, P Y IPping

Mild, Hot Sauce, QUESADILLA

Garlic Parmesan, Bee Sting Crispy Tortilla, Melted Jack,
Boneless 12 Bone In 14 Cheddar Cheese, Scallions,

Salsa, Guacamole, Sour Cream IO

SOUP OF THE DAY g FRIED PICKLES Chicken +4 | Shrimp +7
. . . P
Crispy Fried Pickles,
FRENCH ONION SOUP GRATIN Horseradish Ranch 11 PANKO CRUSTED

GOAT CHEESE

Garlic Crostini, Melted CRISPY FRIED .
Provolone Cheese 9 CALAMARI REGGIANO Fried Panko Crusted Herb
Marinara Sauce Studded Goat Cheese,
POTATO SKINS J
Pecorino Romano Cheese 16 Smoked Tomato Jam 14

Bacon, Cheddar Jack Cheese,

Scallions, Sour Cream 13

SOUTHWEST CHICKEN

CLAMS OR MUSSELS CHICKEN FINGERS

White Wine, Lemon Butter, Garlic Jack Daniels BBQ or Honey Mustard
Sauce or Spicy Red Sauce Sauce I1 Add French Fries 15

Chick::,Rl;Ech RBilr-lls-,s Corn, Clams 167| Mussels 15 BRUSCHETTA
Cheddar Jack Cheese, Jack Daniels* FIRECRACKER SHRIMP Fresh Tomato, Red Onion Garlic, Basil,
Barbeque Sauce 14 Tempura Battered Shrimp, Extra Virgin Olive Oil and Fresh
Sweet and Spicy Bistro Sauce 16 Mozzarella, Balsamic Glaze, Crostini I2

HANDHEILDS

All Handhelds include house-made Chips, Fries or Fresh Fruit.

SIGNATURE CRAB CAKE SANDWICH REUBEN
Homemade Crab Cake, Le%ttuce, Tomato, Brioche Corned Beef, Sauerkraut, Swiss Cheese, Russian Dressing,
Bun, Fresh Lemon, Side Tartar Sauce 19 Grilled Rye Bread 16
TURKEY ASPARAGUS MELT FILET MIGNON SANDWICH
Fresh Roasted Turkey, Asparagus. Swiss Cheese, Russian Grilled to order Seasoned Filet with Caramelized Onions,
Dressing, Grilled Rye Bread 16 sautéed Mushrooms, Cheddar Cheese, Brioche Bun 19
CREATE YOUR OWN BLACK N’ BLUE
1/2 Pound Angus Burger or Grilled 1/2 Pound Angus Burger, or Grilled Chicken Breast,
Chicken Breast, Choice of Cheese, Lettuce, Tomato, Blackened, Crumbled Blue Cheese Brioche Bun 18

Onion, Brioche Bun 16

Mushrooms | Fried Onions | Avocado| Bacon| Fried Egg 2 SWISS, ONION & MUSHROOM

1/2 Pound Angus Burger or Grilled Chicken Breast, Swiss
BRUNCH Cheese, Caramelized Onions, Sautéed Mushrooms,
1/2 Pound Angus Burger, or Grilled Chicken Breast, Brioche Bun 18

Fried Egg, Bacon, Cheddar Cheese, Brioche Bun 18
BRUSCHETTA

1/2 Pound Angus Burger or Grilled Chicken Breast,
Bruschetta, Mozzarella Cheese, Balsamic Drizzle,
Brioche Bun 18

CALIFORNIA
1/2 Pound Angus Burger or Grilled Chicken Breast,
Avocado, Bacon, Provolone, House Bistro Sauce,
Brioche Bun 18

SALADS

GARDEN SALAD CAESAR SALAD
Baby Mixed Greens, Homemade Croutons, Pecorino Romano Cheese, Homemade Croutons
Grape Tomatoes and Cucumbers Side 5 | Full 10 Side 6| Full 12
, SUELLIOLEE B COPPERFIELD COBB SALAD
Mixed Greens, Cheddar Jack Cheese, Tomatoes, . . .
. Romaine Lettuce, Bacon, Sliced Hard Boiled Egg,
Red Onion, Cucumbers, Avocado, Roasted Red .
. . ; Tomatoes, Red Onion, Cucumbers, Crumbled Bleu
Peppers Grilled Steak Tenderloin, Horseradish b, Coallled Olbiclom, Clissies off Disiag 16

Ranch Dressing 19

BLEU CHEESE WALNUT SALAD
Baby Mixed Greens, Crumbled Bleu Cheese,
Candied Walnuts, Sun Dried Cranberries
Balsamic Vinaigrette v
Side 7 / Full 14 COPPERFIELDINN.NET

SALAD ENHANCEMENTS ADD:
Chicken +6 | Shrimp +11 | Steak +11
Salmon +12 | Crab Cake +14

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


https://www.copperfieldinn.net/

ENTREES

ALL ENTREES INCLUDE A HOUSE SALAD
Substitute Soup +3 | Side Caesar +3 | Side Bleu Cheese
Walnut +5 | Sub Crock of French Onion +6

STEAK ENHANCEMENTS

Onions +3 | Sautéed Mushrooms + 4| Bleu Cheese +5
Oscar (Crab Meat, Asparagus and Béarnaise) +I19

STEAK MEDALLIONS
Pan Seared Medallions of Beef,
Whole Grain Dijon Mustard Garlic
Sauce, Chef's Choice of Starch
and Vegetable 32

NY STRIP STEAK
12 oz NY Strip Steak grilled,
Chef's Choice of Starch
and Vegetable 37

GRILLED SHRIMP
AND SCALLOPS

Lemon Pepper, Shrimp and
Day Boat Sea Scallops, Rice Pilaf
and Asparagus, Roasted Red
Pepper Coulis 38

PARMESAN
Breaded Tender Veal or
Chicken, Marinara Sauce,
Mozzarella Cheese,
Angel Hair Pasta
Chicken 26 | Veal 30

PENNE VODKA
Penne Pasta, Caramelized
Prosciutto, Asparagus,
Vodka Blush Sauce 21
Chicken +6 | Shrimp +I1

SALMON FLORENTINE
Fresh Atlantic Salmon, Mushrooms,
Spinach in a Garlic, White Wine,
Lemon, Butter Sauce, Risotto 30

SEAFOOD HARVEST
Sea Scallops, Prince Edward
Island Mussels, Little Neck Clams,
Calamari, Jumbo Shrimp,
Sun Dried Tomatoes
Your choice of Garlic Chardonnay
Cream Sauce or Spicy Fra Diavolo

Sauce, Linguini 38

COPPERFIELDINN.NET

FISH TACOS
Bronzed Mahi Mabhi,
Flour Tortilla, Cabbage,
Chili Lime Sauce, Rice Pilaf,
Scallions 23

CHICKEN AND ROASTED
RED PEPPER CREPES

Homemade Crepes,
Herb Roasted Chicken,
Roasted Peppers, Cheese,
Rice Pilaf, Rosemary Garlic
Chicken Velouté 24

CHAR GRILLED CENTER
CUT FILET MIGNON

8 oz Choice Filet Grilled,
Frizzled Onions,
Béarnaise Sauce,

Chef's Choice of Starch and
Vegetable of the Day 45

MAHI MAHI
Bronzed Mahi Mabhi,
Chili Lime Sauce,
Frizzled Onions, Risotto 30

SHRIMP AND
SCALLOPS SCAMPI

Jumbo Shrimp and Day Boat
Sea Scallops, Garlic, White Wine,
Lemon Butter Sauce,

Angel Hair Pasta 38

LOOKING TO PLAN
AN EVENT?

THE COPPERFIELD INN
OFFERS PRIVATE
DINING ROOMS FROM
8 TO 250 GUESTS

- WEDDINGS
- SHOWERS
- CLASS REUNIONS
- CORPORATE EVENTS
- CELEBRATIONS OF LIFE!
- BIRTHDAYS
- SPORTS BANQUETS
- FUNDRAISERS
- CHRISTENINGS

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

SIGNATURE CRAB CAKE

Our Homemade Crab Cake,
Rice Pilaf, Vegetable of the Day,
Roasted Red Pepper Coulis
Single 28 | Double 38

CRAB & ASPARAGUS PASTA
Jumbo Lump Crab Meat, Asparagus,
Tomatoes, Extra Virgin Olive Oil,
Garlic, Angel Hair Pasta 35

MARSALA
Chicken or Veal Medallions, Wild
Mushrooms, Marsala Demi Glace,
Chef's Choice of Starch and
Vegetable of the Day
Chicken 26 | Veal 30

PICCATA
Chicken or Veal Medallions,
‘White Wine Butter Sauce, Fresh
Lemon, Capers, Chef's choice of
Starch and Vegetable of the Day
Chicken 26 | Veal 30

WILD MUSHROOM RAVIOLI
Sun-Dried Tomatoes, Fresh

Spinach in a Garlic and Parmesan

Cream Sauce 293



https://www.copperfieldinn.net/

	starters
	Chicken Wings Bone In or Boneless Teriyaki, Jack Daniels BBQ*,  Mild, Hot Sauce,  Garlic Parmesan, Bee Sting Boneless 12  Bone In  14
	Fried Pickles Crispy Fried Pickles,  Horseradish Ranch  11
	Crispy Fried Calamari Reggiano  Marinara Sauce,  Pecorino Romano Cheese  16
	Clams or Mussels White Wine, Lemon Butter, Garlic Sauce or Spicy Red Sauce  Clams 16  |  Mussels  15
	Firecracker Shrimp Tempura Battered Shrimp, Sweet and Spicy Bistro Sauce 16
	Coconut Shrimp Raspberry Dipping Sauce 15
	Quesadilla  Crispy Tortilla, Melted Jack, Cheddar Cheese, Scallions,  Salsa, Guacamole, Sour Cream  10 Chicken +4 | Shrimp +7
	Panko Crusted Goat Cheese  Fried Panko Crusted Herb  Studded Goat Cheese,  Smoked Tomato Jam  14
	Chicken Fingers Jack Daniels BBQ or Honey Mustard Sauce 11  Add French Fries  15
	potato skins  Bacon, Cheddar Jack Cheese,  Scallions, Sour Cream  13
	southwest chicken spring rolls Chicken, Black Beans, Corn, Cheddar Jack Cheese, Jack Daniels* Barbeque Sauce  14
	bruschetta Fresh Tomato, Red Onion Garlic, Basil, Extra Virgin Olive Oil and Fresh Mozzarella, Balsamic Glaze, Crostini  12

	handhelds
	Reuben Corned Beef, Sauerkraut, Swiss Cheese, Russian Dressing, Grilled Rye Bread  16
	Signature Crab Cake Sandwich Homemade Crab Cake, Lettuce, Tomato, Brioche Bun, Fresh Lemon, Side Tartar Sauce  19
	Turkey Asparagus Melt Fresh Roasted Turkey, Asparagus. Swiss Cheese, Russian Dressing, Grilled Rye Bread  16
	Filet Mignon Sandwich Grilled to order Seasoned Filet with Caramelized Onions, sautéed Mushrooms, Cheddar Cheese, Brioche Bun  19
	Black n’ Blue   1/2 Pound Angus Burger, or Grilled Chicken Breast, Blackened, Crumbled Blue Cheese  Brioche Bun  18
	Swiss, Onion & Mushroom  1/2 Pound Angus Burger or Grilled Chicken Breast, Swiss Cheese, Caramelized Onions, Sautéed Mushrooms, Brioche Bun  18
	Bruschetta  1/2 Pound Angus Burger or Grilled Chicken Breast, Bruschetta, Mozzarella Cheese, Balsamic Drizzle,  Brioche Bun  18
	Create Your Own 1/2 Pound Angus Burger or Grilled   Chicken Breast, Choice of Cheese, Lettuce, Tomato, Onion, Brioche Bun  16  Mushrooms | Fried Onions | Avocado| Bacon| Fried Egg  2
	Brunch   1/2 Pound Angus Burger, or Grilled Chicken Breast, Fried Egg, Bacon, Cheddar Cheese, Brioche Bun 18
	California   1/2 Pound Angus Burger or Grilled Chicken Breast, Avocado, Bacon, Provolone, House Bistro Sauce, Brioche Bun 18

	salads
	Copperfield Cobb Salad  Romaine Lettuce, Bacon, Sliced Hard Boiled Egg,  Tomatoes, Red Onion, Cucumbers, Crumbled Bleu Cheese, Grilled Chicken, Choice of Dressing  18
	Salad Enhancements Add: Chicken +6 | Shrimp +11 | Steak +11 Salmon +12 | Crab Cake +14
	Caesar Salad Pecorino Romano Cheese, Homemade Croutons Side 6| Full 12
	Garden Salad Baby Mixed Greens, Homemade Croutons, Grape Tomatoes and Cucumbers Side 5 | Full 10
	Steakhouse Salad  Mixed Greens, Cheddar Jack Cheese, Tomatoes,  Red Onion, Cucumbers, Avocado, Roasted Red Peppers Grilled Steak Tenderloin, Horseradish Ranch Dressing   19
	Bleu Cheese Walnut Salad  Baby Mixed Greens, Crumbled Bleu Cheese, Candied Walnuts, Sun Dried Cranberries Balsamic Vinaigrette Side 7 / Full 14
	*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.


	entrees
	All Entrees Include a House Salad Substitute Soup +3 | Side Caesar +3 | Side Bleu Cheese Walnut +5 | Sub Crock of French Onion +6
	Steak Enhancements Onions +3 | Sautéed Mushrooms + 4| Bleu Cheese +5  Oscar (Crab Meat, Asparagus and Béarnaise) +19
	Steak Medallions  Pan Seared Medallions of Beef, Whole Grain Dijon Mustard Garlic Sauce, Chef's Choice of Starch and Vegetable 32
	NY Strip Steak  12 oz NY Strip Steak grilled,  Chef's Choice of Starch and Vegetable  37
	Grilled Shrimp and Scallops  Lemon Pepper, Shrimp and  Day Boat Sea Scallops, Rice Pilaf  and Asparagus, Roasted Red  Pepper Coulis  38
	Parmesan  Breaded Tender Veal or Chicken, Marinara Sauce,  Mozzarella Cheese,  Angel Hair Pasta Chicken 26 | Veal 30
	Penne Vodka  Penne Pasta, Caramelized Prosciutto, Asparagus, Vodka Blush Sauce 21 Chicken +6 | Shrimp +11
	Salmon Florentine Fresh Atlantic Salmon, Mushrooms, Spinach in a Garlic, White Wine, Lemon, Butter Sauce, Risotto  30
	Seafood Harvest Sea Scallops, Prince Edward Island Mussels, Little Neck Clams, Calamari, Jumbo Shrimp,  Sun Dried Tomatoes  Your choice of Garlic Chardonnay Cream Sauce or Spicy Fra Diavolo Sauce, Linguini  38
	Fish Tacos Bronzed Mahi Mahi, Flour Tortilla, Cabbage, Chili Lime Sauce, Rice Pilaf,  Scallions  23
	Chicken and Roasted  Red Pepper Crepes Homemade Crepes,  Herb Roasted Chicken,  Roasted Peppers, Cheese,  Rice Pilaf, Rosemary Garlic Chicken Velouté  24
	Char Grilled Center  Cut Filet Mignon  8 oz Choice Filet Grilled,  Frizzled Onions, Béarnaise Sauce, Chef's Choice of Starch and Vegetable of the Day  45
	Mahi Mahi  Bronzed Mahi Mahi,  Chili Lime Sauce,  Frizzled Onions, Risotto  30
	Shrimp and Scallops Scampi Jumbo Shrimp and Day Boat  Sea Scallops, Garlic, White Wine, Lemon Butter Sauce,  Angel Hair Pasta 38
	Looking to Plan an Event?
	The Copperfield Inn Offers Private  Dining Rooms from  8 to 250 Guests
	– Weddings - Showers - Class Reunions - Corporate Events - Celebrations of Life - birthdays - Sports Banquets - Fundraisers - Christenings
	copperfieldinn.net

	Signature Crab Cake Our Homemade Crab Cake,  Rice Pilaf, Vegetable of the Day, Roasted Red Pepper Coulis  Single  28 | Double  38
	Crab & Asparagus Pasta Jumbo Lump Crab Meat, Asparagus, Tomatoes, Extra Virgin Olive Oil, Garlic, Angel Hair Pasta 35
	Marsala Chicken or Veal Medallions, Wild Mushrooms, Marsala Demi Glace, Chef's Choice of Starch and Vegetable of the Day Chicken  26 | Veal  30
	Piccata  Chicken or Veal Medallions,  White Wine Butter Sauce, Fresh Lemon, Capers, Chef's choice of Starch and Vegetable of the Day Chicken  26 | Veal  30
	Wild Mushroom Ravioli Sun-Dried Tomatoes, Fresh Spinach in a Garlic and Parmesan Cream Sauce  23


