FOR THE TABLE

ENTREES

Featured Appetizer

Cajun Pasta

Copper’s featured appetizer prepared to order. MP

Copper’s Nachos

Fresh corn chips drizzled with Pepper jack queso, black beans,
roasted corn, jalapenos and diced tomatoes. 11

Egg Rolls

Southwest egg rolls highlighted with Cilantro Avocado Ranch. 8

Sautéed peppers and onions in Cajun cream sauce. 15
Add to Pasta: Conecuh sausage 6 • Shrimp 7 • Chicken 5

Pan Seared Redfish

Delicately prepared in a crawfish cream sauce. Paired with two
sides of choice. 22

Catfish Dinner

Spiced Cauliflower

Grilled or fried catfish filet served with choice of two sides. 18

Copper’s Wings

Fresh white shrimp fried to a golden brown and served with choice
of two sides. 19

Fried golden brown, served with choice of dipping sauce. 9
One pound of crispy wings, celery and ranch or blue cheese. Choice
of Buffalo, BBQ, Lemon Pepper or Mild sauce. 13

Cheese Sticks

Fried, breaded Mozzarella cheese served with marinara sauce. 8

SOUP AND SALAD
Wedge Salad

Wedge of iceberg lettuce, cherry tomatoes, bacon & blue cheese
crumbles. 6

Caesar Salad

Fried Shrimp Platter

Chicken and Sausage Gumbo

A hearty bowl of shredded chicken, Conecuh sausage, peppers,
onions and celery over rice. 19

Prime Rib Sandwich

Shaved prime rib topped with Monterey jack cheese and sautéed
onions on a cajun buttered French roll. Served with a side. 14

Chicken Finger Plate

Four hand-battered chicken fingers served with Copper’s dipping
sauce and choice of one side. 15

Three Tacos

Crisp romaine lettuce, feathered parmesan, croutons and house
made Caesar dressing. 6

A combination of soft & hard shells with pepper jack cheese,
shredded lettuce, pico de gallo and avocado ranch. Select fish,
shrimp or chicken. Served with choice of one side. 15

House Salad

Stillwaters Club

Fresh mixed greens, cherry tomatoes, cucumber, mixed cheeses,
croutons and hard boiled egg. 6

Copper’s Southwest Salad

A spicy blend of lettuce mix topped with cheddar and pepper jack
cheeses, corn & black bean salsa, pico de gallo, fried or grilled
chicken and tortilla strips. 12

Oriental Chicken Salad

Grilled chicken served on a bed of chopped romaine lettuce.
Accented with honey sesame dressing & topped with toasted
almonds and Mandarin oranges. 14

Soup of the Day

Homemade soup, made daily with fresh ingredients. Cup 4, Bowl 7
Dressings: Avocado Ranch, Balsamic Vinaigrette, Blue Cheese, Caesar,
Honey Mustard, Ranch,Thousand Island, Jalapeno Ranch, Oil & Vinegar
Add to any Salad: Chicken 5 • Shrimp 7

FLATBREAD
Albatross

Grilled chicken, bacon, grilled onions, mozzarella & cheddar cheese
with BBQ sauce drizzle. 14

Wormburner

Grilled chicken, bacon, jalapenos, mozzarella & cheddar cheese
accented with buffalo and ranch. 14

Margherita

Fresh basil, tomato and mozzarella, topped with balsamic glaze. 12

Conecuh

Conecuh sausage, mozzarella cheese, marinara, bell pepper and
spinach. 14

www.coppersgrill.com

Ham, turkey, bacon, cheddar & Monterey Jack, lettuce, tomato,
on Texas toast. Served with choice of one side. 15

Prime 14 oz. Ribeye

Grilled to perfection and paired with choice of two sides. 34

8 oz. Prime Filet

Prime beef cooked to order and paired with choice of two sides. 38

Build Your Own

Choice of 1/2 pound ground beef or chicken breast with lettuce,
tomato, pickles and onion on a brioche bun. 12
Add on: Cheddar, Pepper Jack, Monterrey Jack, Blue Cheese Crumbles,
Bacon, Avocado, Fried Egg, Mushrooms, Jalapenos, Pico de Gallo
1 each

SIDES
Side salad
Steamed broccoli
Black beans
Cole slaw
Diced red potatoes
French fries
Baked potato
Rice
Sautéed spinach
Onion rings +2
*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of a food borne illness.

take out: 256-373-3536

