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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. Indicates Vegetarian Items

GRILLED & CHILLED
ARTICHOKE 

Arugula, Lemon Stracciatella,
Greek Relish, Pistachio   14.5
add Garlic-Parmesan Shrimp +$12

CRAB CORN CAKE
Lump Crab, Corn, Chive, Breadcrumb, 
Lemon, Creole Aioli, Micro Greens   18 

JERK CHICKEN WRAP
Jalapeño-Cheddar Wrap, 

Jamaican Coleslaw, Tomato, 
Cilantro Crema, Fries   18.5 

SURF & TURF
6oz Filet, Crab Corn Cake, Roasted 

Garlic Mashed, Broccolini, 
Tomato Pancetta Sauce   54

BBQ PORK BELLY 
TACO

Braised Burnt End Pork Belly, 
Cheddar Cheese, Seasoned Corn, 

Napa Cabbage, Crispy Onion Straw, 
Scallion, Sweet & Spicy 
Sweet Potato Fries    18.5

RAMEN BOWL
Wheat Noodle, Bone Broth, Napa 

Cabbage, Shiitake Mushroom, 
Scallion, Jalapeño, 7-Minute Egg, 

Chili Crisp, Lime    22.5
Choose Shrimp or Pork Belly

(or both  25.5)
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