Copperleat

Restaurant & Bar
BRUNCH MENU

FRESH FRUIT - 12
Seasonal fresh fruit

PARFAIT - 12
Greek yogurt, house-made granolaq,
berries, honey drizzle

AVOCADO TOAST - 14

Ancient grains gluten-free bread, avocado,
pumpkin seed, cherry tomato, arugula, radish
Add egg* - 3 Add nova lox* - 8

FANCY GRILLED CHEESE - 19

White cheddar, fig jam, roasted garlic toum,
tomato-fennel soup, fried rosemary

FORAGED MUSHROOM SCRAMBLE - 22

3 eggs* spinach, mushrooms, tomato,
garlic, toma truffle cheese, home fries

BREAKFAST SANDWICH - 16
Egg*, bacon, white cheddar, croissant,
harissa aioli, arugula, home fries

ALASKAN COD FISH & CHIPS - 24
Beer battered cod, hand-cut fries,
tartar sauce, lemon

BENEDICTS

Hollandaise, home fries, fresh fruit
traditional artisan ham - 20
nova lox*, dill, fried capers - 22
dungeness crab, grilled asparagus - 34

SOUP & SALAD - 14

Salad greens, pickled red onion, radishes,
crouton, herb vinaigrette, tomato soup

OATMEAL - 12
Oat milk, maple syrup, currants, pecans

LEMON RICOTTA PANCAKES - 16

Strawberry compote, orange flower syrup,
whipped creme fraiche

COMPLETE BREAKFAST - 18
Bacon or chicken sausage, two eggs*,
home fries, macrina toast, strawberry preserves

CEDARBROOK CAESAR SALAD - 10| 18

Lacinato kale, crisp romaine,
spanish white anchovy, hard-boiled egg,
croutons, parmesan SNow

WA DRY-AGED BEEF BURGER” - 24

White cheddar, garlic aioli, lettuce,
tomato, onion, hand-cut fries
(Beyond Burger available)

TURKEY AVOCADO CLUB - 24

Toasted brioche, bacon, avocado, tomato,
butter lettuce, garlic-herb aioli

SIDES & ADDITIONS

lTegg*-3
2 eggs* -5
Macrina toast - 3
Pastry of the day - 6
Bacon - Chicken sausage -
Home fries - 6
Chicken - Prawns - Nova lox* - 8
Salmon - Steak* - 14

COFFEE & TEA

Coffee - 4
Steven Smith Hot Tea - 3

ESPRESSO
available hot or iced*

Americano - 4.5%
Latte - 6"
Cappucino - 6
Mocha - 6*
Hot Chocolate - 4.5
London Fog - 6
Chai Latte - 6*

MORNING LIBATIONS

Mimosa - 14
Bloody Mary - 14

Copperleaf 75 - 13
lillet blanc, lemon, cucumber,
simple syrup, blanc de blancs
Espresso Martini - 14

vodka, espresso,
mr black coffee liqueur

Aperol Spritz - 14
aperol, blanc de blancs, soda peach

Copper Mule - 14
vodka, ginger beer, lime

ZERO PROOF

Orange-cello Spritz - 16
n/a limoncello, n/a blood orange
liqueur, orange juice, grapefruit soda

Pink Skies - 16
figlia fiore, coconut syrup,
pineapple, lime, soda

DRINKS FOR ALL AGES
Lemonade Your Way - 6
strawberry, blueberry, lavender, or

Blackberry Mint Iced Tea - 6
blackberry mint syrup, iced tea

*Consuming raw or undercooked meats, pouttry, shellfish, or eggs may increase the risk of foodborne illness.
A 20% taxable service charge will be added to parties of 6 or more. 100% of the service charge will be distributed to service personnel.
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