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HOUSE SALAD, FENNEL, ORGANIC GREENS, HOUSE VINAIGRETTE, WATERMELON RADISH
7

ORGANIC YOGURT AND BERRIES, WITH A TOUCH OF HONEYCOMB
7

HALF DOZEN OYSTERS, LOCAL SHELLFISH, MIGNONETTE
13

CREPE, ASPARAGUS, PICKLED SHALLOTS, GOAT CHEESE
8

MORNING

EGGS BENEDICT, POACHED EGGS, BACON, SPINACH, SAUCE BEARNAISE, POTATOES
12

OMELET, SPINACH, TRUMPET MUSHROOMS, GOAT CHEESE, ROASTED YUKON GOLD POTATOES
12

NY STRIP AND EGGS, PRIME NY STRIP, TWO EGGS ANY STYLE, WILD MUSHROOMS AND GREENS
25

AFTERNOON

DUCK CONFIT, PIPERADE, MUSHROOMS
17

THE COPPER BEECH BURGER, FRESH GROUND NY STRIP, THREE GUYS GREENS, LITTLE
PICKLES, CABOT CHEDDAR, DUCK FAT FRITES
15

ATLANTIC COD, CHICKPEAS, FENNEL, OLIVES, TOMATO JUS
20

BRAISED SHORTRIB, ONION RINGS, WATERCRESS-APPLE SALAD
18

OUR MENU CHANGES FREQUENTLY BASED ON SEASONALITY AND AVAILABILITY OF LOCALLY FARMED FOODS

Reserve a Table

EXECUTIVE CHEF: TYLER ANDERSON

PROPRIETORS: |AN & BARBARA PHILLIPS
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