
Fall 2023

F A L L  M E N U
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Copper Door menu items may contain common food allergens such as eggs, wheat, dairy, and/or nuts. 
Please ask your server. Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may 

increase your risk of food-borne illness.

Our Fall menu is available for a limited time only. Indicates Vegetarian Items

TRUFFLED MUSHROOM GNOCCHI 
Pance�a, Cremini & Shiitake Mushroom, Garlic Cream, Fines Herbes, 

Parmesan Crisp  13.5

APPLE-CRANBERRY SALAD
Arugula, Spinach, Dried Cranberry, Apple, Cinnamon-Roasted Bu�ernut, 

Cheddar, Pepita, Apple-Balsamic Vinaigre�e  9.5

BBQ PORK SANDWICH
Shaved, Slow-Roasted Pork, Caramelized Onion, Provolone, 

Cherry Chipotle BBQ Sauce, Onion Roll, Crispy Onion Straw, 
BBQ Seasoned Fries, B&B Pickles  16.5

HOISIN-GLAZED DUCK
Chili Crisp Basmati Rice, Broccolini, Pickled Vegetable, 

Scallion, Hoisin-Peanut Sauce   30.5

BONE IN PORK CHOP, 12OZ
Chipotle Mashed Sweet Potato, Harvest Gnocchi Succotash, 

Rosemary-Apple Chutney  32.5


