THE
COPPER
ZK, ) FISH
Y
*Restaurant Week Menu*
(540)825-1233
October &1-13th, 201

$30 per person
(Choose one ttem from each course per person)

Agpetizers:
*crab Nachos: Avocado tortilla ch’qas, Luwmp crab vaeat, pep?erjacl@ cheese sauce, p’wo de

gallo, § cllantro sour cream
*Fried Oysters: Cormmenl dusted and fried § spiey remoulade

*House Salad: Mixed field greens tosseo with marinated tomatoes, blew cheese, and
howemade champagne shallot vinalgrette

*Cup of Soup: Cholce of one of our homemanle soups

Entrees:
*Petit Filet: Five ounce fire grilled petit filet, au gratin potatoes, jack Paniel’s bourbon
dewl, frieo onions g bleu cheese

* Blackened Norwegian Organic Salmon: Fire grilled, basmati vice, spicy tomatillo
sauce, § avocado pico de gallo

*Shrimp § grits: Fire grilled, cheesy grits, cajun cream sauce, black bean § corn
salsa

*Fish § Chips: Lager tewepura battered § fried, fries, cole slaw, and tartar

Desserts:
*Pumpkin Cranberry Cake
*Sea salt cavamel brownle

*vanilla gelato

*No substitutions. Price excludes bevernges, alcohol, tax, and gratuity). Dine-in ONLY. A twenty
percent gratuity will be addeod to parties of five or more. We ave sorry, there are no separate cheeks.
Consuming raw or undercooled food can increase Your visk of food-bourne illness. **



