
Copper Hill dinner menu    
 

 
STARTERS                                                                    
 

crispy confit duck eggrolls $11 
rolled with shitake mushrooms, crisp carrots and napa cabbage over asian slaw 
and an orange dipping sauce 

 
classic caesar $6 
hearts of romaine lettuce tossed with croutons, parmesan and a classic caesar 
dressing   

 
one dozen little neck clams $10 
in a light garlic broth with herbed crostini 

 
the beeten tower $9 
a pillar of red and golden beets layered with chive infused goat cheese 

  
beefsteak tomato and mozzarella $9 
fresh beefsteak tomato and seasoned mozzarella layered with fresh basil and 
garnished with olive oil and freshly cracked pepper 

 
crab ravioli $11 
tossed with sautéed spinach and toasted garlic  

 
 
ENTRÉES 
 

asian marinated12 oz. strip steak $26 
served with snow peas, sautéed potatoes, sweet shallots and a ponzu dipping sauce 

 
pan seared pork tenderloin $24  
thinly sliced and layered over arugula salad with grilled thick cut jersey 
tomatoes and red onions with a lemon and mustard aioli 

 
murray’s frenched chicken breast $20 
citrus marinated and served with chive cous cous complemented with a black bean 
and pineapple salsa 

 
filet mignon $29 
8 oz. filet, roasted shallot & red wine demi glace, roasted cauliflower medley and 
potato pancake 
  
pan seared salmon steak $24 
black rice and gingered baby bok choy, strawberry coulis 

 
grilled 8oz. tuna steak $24 
scallion jasmine rice, shitake snow pea and carrot sauté with wasabi and 
pomegranate vinaigrette 

 
sausage & ricotta rollatini $10 
baked and served smothered in housemade marinara sauce and freshly grated 
mozzarella cheese 

 
housemade chicken parmesan $14 
baked to perfection in basil infused marinara sauce topped with thinly sliced fresh 
mozzarella cheese over penne pasta 
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