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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 Summer menu is available for a limited time only.

LEMON HONEY PEPPER WINGS
Lemon Honey Pepper Glaze, Arugula, Scallion    16

TRIPLE BERRY SALAD
Greens, Red Onion, Strawberry, Blueberry, Raspberry, Cucumber, Sugared Cashew, 
Radish, Lemon-Buttermilk Dressing, Chilled Lemon-Buttermilk Chicken Salad    18

CRUNCHY SHRIMP TACOS
Salsa Adobo, Pico de Gallo, Cheddar, Avocado, Cilantro, Tajin Fries    20  

HERB-ROASTED SHRIMP SKEWERS
Shallot, Garlic, Corn, Spinach, Pea, Lemon, White Wine, Butter,

Israeli Couscous, Crispy Prosciutto, Basil    26

CHILI-CITRUS HANGER STEAK, 9OZ.
Basmati Rice Pilaf, Black Bean & Corn Salsa, Pico de Gallo, Avocado, Cilantro, Lime    38

BILL’S SHRIMP COCKTAIL
Four Poached & Chilled Shrimp, Zesty Cocktail Sauce, Lemon    14

Add Shrimp - 3.5 Each


