
Fried Green Tomatoes
cracked pepper chèvre

balsamic reduction | basil   

Dungeness Crab Cakes
frisée | heirloom tomato | tartar

chive oil

Blistered Shishitos
furikake | soy caramel

charred lemon | fresno chile

Bourbon Deviled Eggs
bacon jam | pecan | chive 

Fritto Misto
shrimp | calamari | bay scallop
zucchini | crooked neck squash

charred lemon

Bacon Wrapped Dates
chèvre | pistachio | spicy honey

Jalapeno Corn Fritter
adobo aioli | pickled onion

Chicken wings
carolina bbq or nashville hot

Pickles      Pimento
fried pickles | pimento

Black Eyed Pea Hummus
sumac | caraway | sage | pepitas

heirloom tomato | feta | evoo | naan

chef’s Charcuterie Board
chef’s selection of cured meat, 

cheese & accoutrement

soup    salad
Sun dried Tomato Bisque

basil | crouton | mascarpone

Arugula
sweet potato | chèvre | shallot | pecan

hydrated tart cherry | mustard vinaigrette

Kale
dried fig | pear | pistachio | feta | bacon

aged balsamic vinaigrette

Romaine
baby gem romaine | sourdough crouton | parmesan

blackened anchovy | cajun caesar dressing

sides
 
Cast Iron Brussels Sprouts
chèvre | bacon | dried tart cherry
barrel aged balsamic 

Roasted Sweet Potato
bourbon & peach pecan glaze

Collard Greens
pork belly | onion | garlic | hot sauce

Grilled Asparagus
bearnaise | herbs

waffle Fries
salt | pepper

Cheddar Grits
aged cheddar

Mac      Cheese
smoked gouda | cavatappi

Sautéed Vegetables
zucchini | yellow squash
trumpet & maitake mushroom

Duck Fat Fries
garlic | rosemary | parmesan

Handhelds
 

Blackened Fish Tacos
cajun slaw | pickled onion | jalapeno
avocado | chipotle aioli | corn tortilla

Pork Belly Tacos
kimchi | fresno chile | green onion 

sriracha aioli | corn tortilla

Duroc      Angus Burger*
duroc pork belly & angus brisket patty | gruyere
 trumpet & maitake mushrooms | mustard aioli

butter lettuce | crispy onion

CLASSIC DOUBLE SMASH BURGER*
american | pickled onion | butter lettuce | tomato

 pickle | caramelized onion

Main
 

Bayou Mussels
andouille sausage | sweet corn | cherry tomato | holy trinity

paprika butter | sourdough baguette

NY Steak      Frites
12 oz ny strip | rosemary-parmesan duck fat fries | chimichurri

Filet Mignon
twice fried fingerlings | asparagus | béarnaise 

add crab oscar $

Cast Iron Duck Breast
jalapeño corn fritter | pork belly collard greens | hot honey

Tagliatelle
house made pasta | italian sausage | kale | sun dried tomato

lemon cream | parmesan 

Pork Osso Buco
bourbon peach & pecan glaze | collard greens

cannellini beans

Shrimp      Grits
aged cheddar | trumpet & maitake mushrooms | sage butter

applewood bacon

Pan Seared Scallops
sweet potato | browned butter risotto | almond | chive oil

Grilled Scottish Salmon
roasted cauliflower | trumpet & maitake mushrooms | shallot

tart cherry vinaigrette

Hot Chicken      Beignets
open face texas toast | pickle | spicy slaw
bourbon peach & pecan glazed beignets

@copperandsageaz

Shared Plates

dinner                    2024spring
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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