ay Copperleat

Bar & Terrace

SMALL BITES

Y
.1

Fire Roasted Carrot Soup 10
Whipped Feta, Pumpernickel Crisps, Sumac Oil

Warm Asparagus Spears 14
’/ Dungeness Crab Remoulade, Wild Watercress Pesto

Panisse 12
!*\ Rhubarb, Goat Cheese, Roasted Lavender Nuts

E },\ Crispy Popcorn Chicken
q.\, Tempura Fried, Kimchi, Chile-li

English Pea Hummus
Ricotta, Za’atar Artisan Cr

Local Landjaeger Sausages

Brown Ale Mustard, Soft Dill Pret

s GARDEN

Organic Baby Gem Lettuce
Roasted Hazelnuts, Fines Herbs Vinaigrette

— . .
\/’\‘r Brasswa’ Varietals
NNy \/ Beecher’s Cheddar Fondue, Tear Drop Peppers,
)
Not So Classic Caesar Salad
" Dinosaur Kale, English Peas, Marble Potatoes, Cream Anchovy
) Add Grilled Chicken 6, Prawns 12 , Spiced Washington Grass Finished I lat
““ Black & Bleu Salad s
XX

~—— MVS /
Spiced Washington Grass Finished Beef i t Cherries. Blu
plce as ll'lg on rass 1n1§’e € »_‘ar ” -e 1 ’.
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Copperleat

Bar & Terrace

ARTISAN SANDWICHES

Sandwiches Served with Your Choice of French Fries or Fresh Farm Greens

Washington Grass-Finished Bacon Cheeseburger*
Campfire Jack, Butter Lettuce, Dijonnaise, Tomato Jam

Smoked Alaskan Halibut
Onion Rye, Smoked Bacon, Crispy Shallots, Chive Créme Fraiche

Southern Fried Chicken Sandwich
Buttermilk Biscuit, Fried Green Tomato, Whiskey Onion Jam, Red Eye Sauce

El Choripan
Charred House-Made Chorizo, Mama Lil’s Peppers, Chimichurri, Chicharron

CRAFTED SPECIALITIES

Alaskan Cod Fish & Chips
Beer Battered, French Fries, Caper Remoulade

Taylor Shellfish Mediterranean Mussels
Washington Apples, House Bacon, Cider Broth, Grilled Hominy Bread

Foraged Mushroom & Roasted Artichoke Focaccia
Basil Pesto, Roasted Garlic Sauce, Pecorino Romano

Duck Confit Pozole

Crispy Duck Egg, Pork Belly Lardons, Heirloom Hominy, Avocado, Spicy Broth

Spring Lamb & Mango Curry
Sweet Potato, Madras Curry Broth, Garden Basmati Rice

18

18

18

22

18

26

24

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increases your risk of food borne illness.




