
Fall 2025

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.

CRISPY POMEGRANATE SHRIMP 
Pomegranate Molasses, Cranberry Almond Quinoa, Scallion  14

APPLE & GOUDA SALAD
Baby Spinach, Green Apple, Smoked Gouda, Brown Sugar Chili Bacon, 

Dried Cranberry, Pepita, Red Onion, 
Honey Mustard Vinaigre�e  10

FRENCH ONION FLATBREAD
Caramelized Onion, Sherry, �yme, Demi-Glace, Swiss, Provolone, 

Mozzarella, Fines Herbes, French Onion Crema, Crispy Onion Straw  18
Cauliflower Crust Available Upon Request   + $3.75

DIJON PORK RIBEYE, 10OZ
Mustard Marinated Pork Ribeye, Creamy Mushroom Farro, 

Green Bean, Sage Demi-Glace, Crispy Sage   28

VEAL SCHNITZEL
Crispy Cutlet, Roasted Garlic Mashed Potato, Apple Bacon Sauerkraut, 

Lemon, Port Wine Demi, Fines Herbes  32


