
Fr ied Green Tomato
Buttermilk Marinated Tomatoes, Ricotta Salata, 
Cherry Tomatoes, Whole Grain Mustard Sauce,

 Basil Oil Balsamic Glaze 15

Salad Enhancements  Add:
Chicken +6 | Shrimp +11 | Steak +11

Salmon +12 | Crab Cake +15

potato Skin  Fl ight   1 6
(one of  each -  no substitutions )

Smokehouse
Brisket, Cheddar, Chipotle Aioli,

Pickled Onion, Scallions
Pair with Yuengling Lager

Philly Cheesesteak
Sliced Steak, Caramelized Onions,

Mushrooms, Provolone Cheese
Pair with Peroni

Southwest Shrimp
Tajin Spiced Shrimp, Queso Fresco,

Poblano-Corn Salsa, Jalapeno
Cilantro Aioli

Pair with Stable 12 “Super Mash Bros”
  

Beer  Fl ight   1 3
Four 5 oz Pours: Three Pairings Above, 
Plus Levante “Cloudy and Cumbersome”

A Perfect Match for the Entire Flight!
Draft Beer Substitutions Allowed

Chicken Wings
Bone In  or Boneless

Teriyaki, Jack Daniels BBQ, 
Mild, Hot, Garlic Parmesan, Bee Sting

Boneless 13  Bone In  15

Crispy Fr ied Calamari
Sliced Hot Cherry Peppers, Chipotle

Aioli, Scallions  17

P o u t i n e
Crispy Fries, Wisconsin Cheese Curd

Sauce, Crispy Pork Belly, Hares Hill Red
Ale Gravy, Pickled Cherry Peppers  15 

Chicken PotsTickers
Wakame Seaweed Salad, Sweet Chili Soy
 Sauce, Sesame Seeds, Green Onions 16

starters

c o p p e r f i e l d i n n . n e t

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

Sesame Ahi  Tuna
Sesame Crusted Ahi Tuna, Citrus Ponzu,

Ramen Slaw, Sweet Chili Aioli,
Cilantro   16

Create  Your Own
1/2 Pound Angus Burger or Grilled Chicken, Choice of

Cheese, Lettuce, Tomato, Onion, Brioche Bun  16
 Mushrooms | Fried Onions | Avocado| Bacon| Fried Egg  2

Buttermilk  Ranch Fr ied Chicken
Buttermilk Marinated Chicken Thigh tossed in Ranch

Seasoned Flour, Dill Pickles, Cheddar Cheese, Shredded
Lettuce, House Bistro Sauce,Hot Honey, Brioche Bun  18

Soup & salads

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   20

Caesar Salad
Pecorino Romano Cheese, Homemade Croutons

Side 7 | Full 14

Blue  Cheese  Walnut Salad 
Baby Mixed Greens, Crumbled Blue 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.

Crispy Pork Belly tacos
Crispy Pork Belly, Salsa Verde, Roasted
Corn & Poblano Salsa, Queso Fresco,

Sliced Radish, Cilantro  15

 Crab Arancini
Crispy Risotto, Lump Crab Meat,

Mozzarella, Smoked Tomato Jam  16

Pub Pretzels
Beer Cheese Fondue, Sharp Beer Mustard,

Whole Grain Dijon Mustard  15

Seasonal Hummus
Served with Cucumber & Carrot Chips

and Warm Naan Bread   14

F ilet  Mignon Sandwich
Grilled to order Seasoned Filet, Caramelized Onions.
Sautéed Mushrooms, Cheddar Cheese, Brioche Bun 21

S ignature  Crab Cake  sandwich
Homemade Crab Cake, Lettuce, Tomato, Brioche

Bun, Fresh Lemon, Side Tartar Sauce 19

Grilled Wedge
Baby Iceberg, Caramelized Onions, Crumbled

Blue Cheese, Cherry Tomatoes, Roasted Red Peppers
Warm Bacon Vinaigrette  16

southwest  chicken
spring rolls

Chicken, Black Beans, Corn, Cheddar Jack
Cheese, Jack Daniels BBQ Sauce 15

Homemade soup 
Ask Your Server for The Chef’s Featured Soup  6  

French Onion Soup Gratin
Garlic Crostini, Melted Swiss Cheese  9

bruschetta
Fresh Tomato, Red Onion, Garlic,

Basil, Extra Virgin Olive Oil and Fresh
Mozzarella, Balsamic Glaze, Crostini  12

Bacon Burnt Ends
Bacon Burnt Ends, Smoked Tomato Jam, Pickled Cucumber

and Carrot Slaw,  Roasted Jalapeno Mayo, Hoagie Roll 21

Shrimp Po’  Boy
Crispy Shrimp, Shredded Lettuce, Tomato

Dill Pickles, House Remoulade, Hoagie Roll  21

Copperf ield Grilled Cheese
Lightly Smoked Fried Mozzarella, Tomato Jam,
Nut-Free Pesto Aioli,  Agrodolce Pepper Relish,

Mixed Greens, Texas Toast 15

Smashburger
Caramelized Onion & Bacon Jam, Sharp Cheddar

Cheese, Potato Chips, Shredded Lettuce, 
House Remoulade, Brioche Bun 19

https://www.copperfieldinn.net/


Pan Seared Sea Scallops
Sea Scallops, Sun-Dried 

Cranberry Risotto, 
Zucchini Ribbons, Red Wine
Pomegranate Gastrique 40

Beef  St ir-Fry
Filet Tips, Water Chestnuts,
Edamame, Peppers, Chinese

Cabbage, Jasmine Rice, Pickled
Carrots, Toasted Sesame Seeds  26

Char Grilled Center 
Cut F ilet  Mignon 
8 oz Center Cut Filet, 
Char-Grilled, Frizzled 

Onions,Béarnaise Sauce,
 Chef's Choice of Starch and 

Fresh Asparagus  46

Sunday Supper Bolognese
Slow Simmered Braised Beef,
Pork, Veal, Orecchiette Pasta,
Whipped Ricotta, Parmesan,

Truffle Oil   27

Tuna Poke
Ahi Tuna, Coconut Rice Cake,

Baby Bok Choy, Sweet Soy Glaze  30

Looking to Plan
an Event?

The  Copperf ield Inn
Offers  Private  

Dining Rooms from 
8  to 250  Guests

–  W e d d i n g s

-  S h o w e r s

-  C l a s s  R e u n i o n s

-  C o r p o r a t e  E v e n t s

-  C e l e b r a t i o n s  o f  L i f e

-  B i r t h d a y s

-  S p o r t s  B a n q u e t s

-  F u n d r a i s e r s

-  C h r i s t e n i n g s

S ignature  Crab Cakes
Jumbo Lump Crab Cakes, Cream
Corn & Edamame, Chipotle Aioli,

Citrus Ponzu, Microgreens  42

Lobster Ravioli
Lobster Stuffed Ravioli, Roasted

Cherry Tomatoes, Sautéed Spinach,
Cognac Lobster Cream Sauce,

Whipped Basil Ricotta  29

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

Shrimp &  SCallop Scampi
Jumbo Shrimp and Sea Scallops,
Roasted Garlic, Citrus Herbed

Butter Sauce, Fresh Lemon,
Angel Hair Pasta  38

entrees

Steak Medall ions 
Pan-Seared Medallions of Beef,

Whole Grain Dijon Mustard Garlic
Sauce, Chef's Choice of Starch

and Vegetable 32

Hanger Steak
Citrus-Soy Marinated, Baby
Bok Choy, Corn & Edamame

Risotto, Sweet Chili 
Garlic Aioli   32

Chef  Mike ’s  Shrimp &  Gr its  
Jumbo Shrimp, Roasted Cherry
Tomatoes, Tasso Ham, Lobster
Cream Sauce, Creamy Bacon

Cheddar Grits  30

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 and

Lemon, Butter Sauce, Risotto  34

Complete  your entree
Homemade Soup +4 | Side Garden Salad +3 | Side Caesar +5

Side Blue Cheese Walnut +5 | Crock of French Onion +7

Steak Enhancements
Onions +4 | Sautéed Mushrooms +5 | Blue Cheese +7

Oscar (Crab Meat, Asparagus and Béarnaise) +20

c o p p e r f i e l d i n n . n e t

*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/

	starters
	potato Skin Flight   16
	(one of each - no substitutions)
	Smokehouse
	Brisket, Cheddar, Chipotle Aioli, Pickled Onion, Scallions
	Pair with Yuengling Lager
	Philly Cheesesteak


	Sliced Steak, Caramelized Onions, Mushrooms, Provolone Cheese
	Pair with Peroni
	Southwest Shrimp


	Tajin Spiced Shrimp, Queso Fresco,
	Poblano-Corn Salsa, Jalapeno Cilantro Aioli
	Pair with Stable 12 “Super Mash Bros”

	Beer Flight  13
	Four 5 oz Pours: Three Pairings Above,
	Plus Levante “Cloudy and Cumbersome”
	A Perfect Match for the Entire Flight!
	Draft Beer Substitutions Allowed
	Chicken Wings
	Bone In or Boneless

	Teriyaki, Jack Daniels BBQ,
	Mild, Hot, Garlic Parmesan, Bee Sting
	Boneless 13  Bone In  15
	Crispy Fried Calamari
	Sliced Hot Cherry Peppers, Chipotle

	Aioli, Scallions  17
	Poutine
	Crispy Fries, Wisconsin Cheese Curd

	Sauce, Crispy Pork Belly, Hares Hill Red Ale Gravy, Pickled Cherry Peppers  15
	Wakame Seaweed Salad, Sweet Chili Soy
	Sauce, Sesame Seeds, Green Onions 16
	bruschetta

	Fresh Tomato, Red Onion, Garlic, Basil, Extra Virgin Olive Oil and Fresh Mozzarella, Balsamic Glaze, Crostini  12
	Crispy Pork Belly tacos

	Crispy Pork Belly, Salsa Verde, Roasted Corn & Poblano Salsa, Queso Fresco, Sliced Radish, Cilantro  15
	Sesame Ahi Tuna
	Sesame Crusted Ahi Tuna, Citrus Ponzu,

	Ramen Slaw, Sweet Chili Aioli,
	Cilantro   16
	Crab Arancini
	Crispy Risotto, Lump Crab Meat,

	Mozzarella, Smoked Tomato Jam  16
	Pub Pretzels
	Beer Cheese Fondue, Sharp Beer Mustard, Whole Grain Dijon Mustard  15
	southwest chicken
	spring rolls

	Chicken, Black Beans, Corn, Cheddar Jack Cheese, Jack Daniels BBQ Sauce 15
	Seasonal Hummus

	Served with Cucumber & Carrot Chips and Warm Naan Bread   14

	handhelds
	All Handhelds include house-made Chips, Fries or Fresh Fruit.
	Signature Crab Cake sandwich
	Homemade Crab Cake, Lettuce, Tomato, Brioche
	Bun, Fresh Lemon, Side Tartar Sauce 19
	Bacon Burnt Ends

	Bacon Burnt Ends, Smoked Tomato Jam, Pickled Cucumber and Carrot Slaw,  Roasted Jalapeno Mayo, Hoagie Roll 21
	Smashburger
	Caramelized Onion & Bacon Jam, Sharp Cheddar

	Cheese, Potato Chips, Shredded Lettuce,
	House Remoulade, Brioche Bun 19
	Buttermilk Ranch Fried Chicken
	Buttermilk Marinated Chicken Thigh tossed in Ranch

	Seasoned Flour, Dill Pickles, Cheddar Cheese, Shredded Lettuce, House Bistro Sauce,Hot Honey, Brioche Bun  18
	Create Your Own

	1/2 Pound Angus Burger or Grilled Chicken, Choice of Cheese, Lettuce, Tomato, Onion, Brioche Bun  16
	Mushrooms | Fried Onions | Avocado| Bacon| Fried Egg  2
	Filet Mignon Sandwich
	Grilled to order Seasoned Filet, Caramelized Onions.

	Sautéed Mushrooms, Cheddar Cheese, Brioche Bun 21
	Copperfield Grilled Cheese
	Lightly Smoked Fried Mozzarella, Tomato Jam,

	Nut-Free Pesto Aioli,  Agrodolce Pepper Relish,
	Mixed Greens, Texas Toast 15
	Shrimp Po’ Boy
	Crispy Shrimp, Shredded Lettuce, Tomato

	Dill Pickles, House Remoulade, Hoagie Roll  21

	Soup & salads
	Steakhouse Salad
	Mixed Greens, Cheddar Jack Cheese, Tomatoes,
	Red Onion, Cucumbers, Avocado, Roasted Red Peppers, Grilled Steak Tenderloin, Horseradish Ranch Dressing   20
	Buttermilk Marinated Tomatoes, Ricotta Salata,
	Cherry Tomatoes, Whole Grain Mustard Sauce,

	Basil Oil Balsamic Glaze 15
	Salad Enhancements Add:

	Chicken +6 | Shrimp +11 | Steak +11
	Salmon +12 | Crab Cake +15
	Grilled Wedge
	Baby Iceberg, Caramelized Onions, Crumbled

	Blue Cheese, Cherry Tomatoes, Roasted Red Peppers
	Warm Bacon Vinaigrette  16
	Homemade soup

	Ask Your Server for The Chef’s Featured Soup  6
	French Onion Soup Gratin

	Garlic Crostini, Melted Swiss Cheese  9
	Garden Salad

	Baby Mixed Greens, Homemade Croutons,
	Grape Tomatoes and Cucumbers Side 5 | Full 10
	Caesar Salad

	Pecorino Romano Cheese, Homemade Croutons
	Side 7 | Full 14
	Blue Cheese Walnut Salad

	Baby Mixed Greens, Crumbled Blue Cheese, Candied Walnuts, Sun Dried Cranberries Balsamic Vinaigrette
	Side 7 / Full 14
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	*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
	Complete your entree
	Homemade Soup +4 | Side Garden Salad +3 | Side Caesar +5 Side Blue Cheese Walnut +5 | Crock of French Onion +7
	Steak Enhancements

	Onions +4 | Sautéed Mushrooms +5 | Blue Cheese +7
	Oscar (Crab Meat, Asparagus and Béarnaise) +20
	Steak Medallions

	Pan-Seared Medallions of Beef, Whole Grain Dijon Mustard Garlic Sauce, Chef's Choice of Starch
	and Vegetable 32
	Hanger Steak
	Citrus-Soy Marinated, Baby

	Bok Choy, Corn & Edamame
	Risotto, Sweet Chili
	Garlic Aioli   32
	Chef Mike’s Shrimp & Grits
	Jumbo Shrimp, Roasted Cherry Tomatoes, Tasso Ham, Lobster Cream Sauce, Creamy Bacon Cheddar Grits  30
	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 and Lemon, Butter Sauce, Risotto  34
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	Pan Seared Sea Scallops
	Sea Scallops, Sun-Dried

	Cranberry Risotto,
	Zucchini Ribbons, Red Wine
	Pomegranate Gastrique 40
	Beef Stir-Fry

	Filet Tips, Water Chestnuts, Edamame, Peppers, Chinese Cabbage, Jasmine Rice, Pickled Carrots, Toasted Sesame Seeds  26
	Char Grilled Center
	Cut Filet Mignon

	8 oz Center Cut Filet,
	Char-Grilled, Frizzled
	Onions,Béarnaise Sauce,
	Chef's Choice of Starch and
	Fresh Asparagus  46
	Sunday Supper Bolognese
	Slow Simmered Braised Beef,

	Pork, Veal, Orecchiette Pasta,
	Whipped Ricotta, Parmesan,
	Truffle Oil   27
	Tuna Poke
	Ahi Tuna, Coconut Rice Cake,

	Baby Bok Choy, Sweet Soy Glaze  30
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	Dining Rooms from
	8 to 250 Guests
	- Showers
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	- Corporate Events
	- Celebrations of Life
	- Birthdays
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	- Fundraisers
	- Christenings

	Signature Crab Cakes
	Jumbo Lump Crab Cakes, Cream

	Corn & Edamame, Chipotle Aioli, Citrus Ponzu, Microgreens  42
	Lobster Ravioli
	Lobster Stuffed Ravioli, Roasted Cherry Tomatoes, Sautéed Spinach,

	Cognac Lobster Cream Sauce,
	Whipped Basil Ricotta  29
	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

	Shrimp & SCallop Scampi
	Jumbo Shrimp and Sea Scallops, Roasted Garlic, Citrus Herbed

	Butter Sauce, Fresh Lemon,
	Angel Hair Pasta  38
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