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Bacon Wrapped Dates
chèvre | pistachio | spicy honey 12

 Fritto Misto
shrimp | calamari | crooked neck squash

zucchini | charred lemon  16

Chicken wings
carolina bbq or nashville hot  16

 Pickles       Pimento
fried pickles | pimento  11

crispy GREEN BEANS
lightly breaded | green goddess tzatziki  12

Cast Iron Brussels Sprouts
chèvre | bacon | dried tart cherry

barrel aged balsamic   16

Collard Greens
pork belly | onion | garlic | hot sauce   9

Grilled Asparagus
bearnaise | herbs   11

Frites Street Fries
garlic | rosemary | parmesan  8

Cheddar Grits
aged cheddar  9

Mac      Cheese
smoked gouda | cavatappi  10 

Sautéed Vegetables
zucchini | yellow squash | portobello mushroom  7

Shared Plates
chef’s Charcuterie Board

chef’s selection of cured meat, cheese & accoutrement
1-2 friends   19   |   3-4 friends   35

  Q4 | 24             *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Fried Green Tomatoes
cracked pepper chèvre | balsamic reduction | basil   12

Dungeness Crab Cakes
frisée | heirloom tomato | tartar | chive oil   21

Blistered Shishitos
furikake | soy caramel | charred lemon | fresno chile   14

Bourbon Deviled Eggs
bacon jam | pecan | chive   9

Black Eyed Pea Hummus
sumac | caraway | sage | pepitas

heirloom tomato | feta | evoo | naan  13
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V

V

V
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Arugula
fresh blueberries | chèvre | shallot

candied pecan | lemon vinaigrette   12

Kale
fresh blackberries | granny smith apple

toasted almond |  feta | bacon
aged balsamic vinaigrette   12

Romaine
baby gem romaine | sourdough crouton

parmesan | blackened anchovy
cajun caesar dressing   14

Salads

VGF

GF

ADD ONS
 avocado 4 | grilled chicken 7

grilled shrimp 10 | scottish salmon 10
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Sides
 great to share!

Mixed Olives   9



Pan Seared Scallops
charred corn | heirloom tomato | parmesan risotto | chive oil  42

Wagyu SHort rib
braised short rib | cheddar grits | radish | rainbow carrot | fried leek  39

Filet Mignon *
7oz filet | twice fried fingerlings | asparagus | béarnaise   45

add crab oscar  6

NY Steak       Frites *
10 oz ny strip | rosemary-parmesan Frites Street Fries | chimichurri  41

Bayou Mussels
andouille sausage | sweet corn | cherry tomato | holy trinity | paprika butter | sourdough baguette   32

Tagliatelle
house made pasta | italian sausage | kale | sun dried tomato | lemon cream | parmesan   24

Shrimp       Grits
aged cheddar | portobello mushrooms | sage butter | applewood bacon   26

Grilled SCOTTISH Salmon
frisée | shallot | fennel | sweet pea | lemon vinaigrette   28

Walleye Fish       Chips 
walleye filet | Frites Street Fries | tartar | charred lemon  27

 Hot Chicken       Beignets
open face texas toast | pickle | spicy slaw | bourbon peach & pecan glazed beignets  24 

Blackened Fish Tacos
cajun slaw | pickled onion | jalapeño

avocado | chipotle aioli | corn tortilla   17

NASHVILLE HOT CHICKEN
spicy slaw | house pickles | brioche bun | Frites Street Fries  19

CLASSIC SMASH BURGER *
american cheese | butter lettuce | tomato | house pickles

onion | dijonaise | brioche bun | Frites Street Fries
add bacon +2.5       single  14  -  double  17

catfish po’boy
fried or blackened | cajun slaw | house pickles | tomato

onion | tartar | hoagie | Frites Street Fries  19

GF Pork Belly Tacos
kimchi | fresno chile | green onion 

sriracha aioli | corn tortilla   19

CRISPY CHICKEN SANDWICH
butter lettuce | tomato | sweet pickles | chipotle aioli

brioche bun | Frites Street Fries   19

GRILLED CHICKEN CAPRESE
buffalo mozzarella | tomato | basil pesto | aged balsamic

 ciabatta | Frites Street Fries   19

pimento blt
pimento cheese | applewood bacon | butter lettuce

fried green tomato | ciabatta | Frites Street Fries  15

Handhelds

GF
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Main Dishes

GF - GLUTEN FREE 
CROSS CONTAMINATION IS POSSIBLE

V - VEGETARIAN

  Q4 | 24             *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

@copperandsageaz

Happy Hour Monday thru Friday
11am - 6pm  HH BAR DRINKS

2pm - 6pm   HH EATS

the following items are not available during BRUNCH on weekends

Titos Martini                         9
buffalo old fashioned        9
c&S mule                                 9
draft beers                            $1 off

Suntory Roku high ball          9
house margarita                      9
mai tai                                        9
C&S House Wines                     7 / 11


