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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.
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COCONUT SHRIMP
Mango Slaw, Lemon Pepper Honey, Chive    14.5

CRAB RANGOON FLATBREAD
Seasoned Cream Cheese, Lump Crab, Red Pepper, 

Scallion, Sweet Chili Sauce, Crispy Wonton    17

JERK CHICKEN SANDWICH
Onion Roll, Red Cabbage Citrus Slaw, Pineapple Jalapeño Aioli, House Chips    16.5  

BALSAMIC STEAK GORGONZOLA SALAD
Arugula, Endive, Tomato, Cucumber, Corn, Basil, 

Gorgonzola, Chilled & Sliced Steak, Blackberry, Balsamic Vinaigrette    24

BBQ PORK SKEWER
Pork Tenderloin, Pineapple, Red Pepper, Basmati Rice Pilaf, 

Seasoned Corn, Green Bean, Cherry-Chipotle BBQ Sauce    23.5

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

Add Shrimp - 3.5 Each
Nothing says thank you like Shrimp Cocktail! We’re so fortunate to have you on our team, Bill Greiner!


