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Appetizers 
 

Fried Calamari  Fra Diablo or Marinara ………………… Small  5.95…………….………… . Large   8.95 
 Over Pasta ……………………………………… Small  6.95…………….………… . Large   9.95 
 

Penne Ala Vodka  with Gorgonzola, Fresh Plum Tomatoes, Herbs, Vodka and Cream……..……… 7.95 
 
Sesame Wasabi Encrusted Salmon over Cold Sesame Noodles …………………………….. 8.95 
 

Brie Encroute’ Brie baked in a light Puff Pastry, garnished with Fresh Fruit dressed with Raspberry Drizzle 9.95 
 

Fried Oyster Cocktail   served with a Roulade Sauce…………………………………..….…… 11.95 
 

Shrimp Margarita - Chili Garlic Shrimp ..……………………………………………………… 9.95 
Diced Tomatoes, Mozzarella, Julienne Sweet Onion, Fresh Basil and Oregano and Balsamic Vinegar 
 

Fettuccine Ala Salmon ………………………………………………………………….….. 7.95 
Fresh Pasta with Norwegian Smoked Salmon, Shitake Mushrooms in a Cream Sauce 
 

Shrimp Cocktail ……………………………………………….…………………………..….. 7.95 
 

Capellini - The Copper Bottom Way ……………………………………………………………… 7.95 
Angel Hair Pasta with Sautéed Garlic, Olive Oil, Shitake Mushrooms, Sun-dried Tomatoes and Fresh Basil 
Topped with Diced Tomatoes and Fresh Mozzarella 
 

Roasted Garlic with Sun Dried Tomato Pesto, Basil Pesto with Fried Goat Cheese and Focaccia Bread... 8.95 
 

Cold Seafood Cocktail   Clams, Shrimp and Oysters ……………………………..……..……….. 12.95 
 

Teriyaki Chicken Skewer (Fried or Sautéed)…………………………………………………… 7.95 
 

Clams on the Half Shell ……………… 9.95  Baked Clams  ………………… 10.95 
 

Soup & Salads 
 

Soup Du Jour ……………...…………………………………………………………………………  4.50 
 

French Onion Soup ……………………..……….…….….………………………………….….…...  4.95 
 

Copper Bottom Salad …….…………………….…… 4.50 With Gorgonzola Cheese ……………… 4.95 
 

Caesar Salad  with Shaved Parmesan Cheese and Croutons ……………….………..…………….……..  6.95 
 

Grilled Portabella Mushroom Over Tossed Tomato and Mozzarella Salad  ……………..……. 8.95 
Fresh Tomato, Diced Mozzarella, Julienne Sweet Onion, Fresh Basil, Oregano in Olive Oil and Balsamic Vinegar 
 With Blackened Shrimp ……………………………………………………………………….…. 11.95 
 

Spinach Salad  with Bacon, Chopped Eggs and Diced Tomatoes served in a savory Honey Dijon Dressing ….….. 6.95 
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Pasta 
 

Pasta Du Jour ……………………………………..……………………… (Priced Accordingly) 
 

Risotto Du Jour ………………………………………………………….... (Priced Accordingly) 
 

Fettuccine Ala Salmon ……………………………………………….……..…….. 16.95 
Fresh Pasta with Norwegian Smoked Salmon and Shitake Mushrooms in a Cream Sauce 
 

Penne Ala Vodka with Gorgonzola, Fresh Plum Tomatoes, Herbs, Vodka and Cream ......……… 13.95 
With Grilled Chicken ..…………………………… 17.95 With Grilled Shrimp ……… 19.95 

 

Capellini The Copper Bottom Way …………………………………..…………. 14.95 
Angel Hair Pasta with Sautéed Garlic, Olive Oil, Shitake Mushrooms, Sun-dried Tomatoes and Fresh Basil 
Topped with Diced Tomatoes and Fresh Mozzarella 
 

Pasta Romero ………………………………………………………………. 18.95 
Pasta with Chicken, Shrimp, Scallops, Julienne Vegetables and Mushrooms in a Basil Vino Blanco Sauce. 
 

Pasta Primavera  ..……………………………………………………………….. 14.95 
Pasta with Julienne Vegetables and Mushrooms in a Vino Blanco Sauce 
Add Chicken ………………………………………………..………………………………….. 17.95 
 

Fettuccine Alfredo ….……………………………………………….……..…….. 13.95 
With Grilled Chicken ..…………………………… 17.95 With Grilled Shrimp ……… 19.95 

 
Seafood 

 

 
Fish Du Jour ……………………………………..……………………… (Priced Accordingly) 
 

Sesame Wasabi Encrusted Salmon and Shrimp Dressed in a Teriyaki Soy Demiglaze…… 22.95 
 

Shrimp Scampi  Served over Linguini in a Garlic, Butter White Wine Sauce………………… 19.95 
 

Pan Seared Sea Scallops ………………………………………………………. 19.95 
Fresh Vegetables, Sun dried Tomatoes and Shitake Mushrooms over Linguini tossed in a Roasted Garlic Pesto Cream Sauce 
 

Grilled Salmon ………………………………………………………………….. 19.95 
Fresh Tomatoes, Spinach, Vegetable Medley, Orzo, Mushrooms and Herbs served in a Tomato Lemon Butter Sauce 
 

Gorgonzola Sautéed Shrimp Over Gnocchi …………………………………….. 19.95 
Sautéed Shrimp and Fresh Vegetables in a Gorgonzola Scampi Sauce served over Potato Dumplings 
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Classics 
Beef, Poultry and Pork 

 

 
 

The King’s Filet Mignon …………………………………………..…………… 24.95 
Filet Wrapped in Bacon, Crowned with three Black Tiger Shrimp dressed in a Mushroom Cognac Cream Sauce 
 

Grilled Black Angus Sirloin Steak ………………………….………………….. 22.95 
Served with Bacon, Sour Cream and Chive Mashed Potatoes and an Herb Butter Sauce 
 

Pan Seared Black Angus Sirloin Steak Au Poivre ..……..……………………… 23.95 
Served with Bacon, Sour Cream and Chive Mashed Potatoes and a Cognac Cream Sauce 
 

Grilled or Cajun Rib Eye ………………………………………………..……… 22.95 
Served with Waffle Fries and a Gorgonzola Cheese Sauce 
 

Chicken Marsala or Parmigiana served over a bed of Linguini…… ……………………  17.95 
 

Grilled Pork Tenderloin ……………………………………………………..…… 17.95 
Served with Sweet Mashed Potatoes and Apple Chutney 
 

Chicken Walla Bing Bang………… ……………………………………………  17.95 
Dressed in a Polynesian style Sweet and Sour Sauce topped with Mandarin Oranges 
 

Pan Fried Pork Schnitzel …………………………….………………..……….. 17.95 
Topped with Sautéed Apples coupled with a Homemade Potato Pancake 
 

French Pan Roasted Chicken Breast - Boneless Breast or on the Bone…………………. 16.95 
Served with Pesto Mashed Potatoes in a Natural Sauce with a touch of Rosemary 

 
Children’s Choices 

 
Choice of:  Grilled Chicken Breast with Mashed Potatoes, Spaghetti & Meatballs, Grilled  
Cheese & Fries, Chicken Fingers & Fries or Pasta with Marinara Sauce or Butter ……… 8.95 

 
Ask our Staff about our Delicious Desserts and Catering Menus! 

 
 

Gift Certificates are always available. 
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