BRUNCH

Available Saturday and Sunday 7am - 2pm
Salads available at 10:30 am

FOR THE TABLE

BRUSCHETTA BOARD / 26 (v)

ricotta with smoked chili, honey & pistachios
smoked salmon with créeme fraiche, pickled
red onions & capers

BANANA BREAD / 13

chocolate, espresso butter

SWEET SIGNATURES

PANCAKES / 16 (v)

house made pancakes, butter, maple
syrup

PASTRIES / 8

apple turnover, raspberry croissant,
chocolate croissant, blueberry muffin

YOGURT PARFAIT /13

greek yogurt, seasonal berries, granola,
organic honey

LEMON RICOTTA PANCAKES / 19 (v)

creamy ricotta, lemon zest, mascarpone,
powdered sugar, maple syrup

BRIOCHE FRENCH TOAST / 22 (v)

thick-cut brioche, topped with apple
bourbon compote, powdered sugar,
mascarpone cream, maple syrup

BRUNCH OFFERINGS

gluten free bread available upon request

AMERICAN BREAKFAST* / 20

eggs your way, sausage or bacon,
breakfast potatoes, house made biscuit

MEDITERRANEAN EGGS / 23 (V)

labneh, poached eggs, brown butter paprika sauce,

herb salad, grilled sourdough

MAITAKE MUSHROOM OMELET / 23 (v, GF)

seasonal mushrooms, lacinato kale
fresh herbs, breakfast potatoes

HAM BENEDICT* / 24

toasted english muffin, rosemary ham, poached
egdgs, hollandaise, breakfast potatoes

STEAK & EGGS / 35

grilled marinated skirt steak served with two
eggs your way, breakfast potatoes, house made
chimichurri

TOFU HASH / 19 (GF,v,v+)
tofu, crispy potatoes, peppers, onions,
tomato compote, spinach

BRUNCH BURGER / 25

beef patty, fried egg, bacon, smoked
cheddar, arugula, tomato compote,
brioche bun

A LITTLE EXTRA

choice of toast /7
pastries (seasonal selection) /7

steel cut oats /12
breakfast potatoes /7

BREAKFAST SANDWICH* / 23

scrambled eggs, bacon, provolone, arugula,
tomato compote, brioche bun

LAMB SHAKSHOUKA / 28

braised lamb, roasted tomatoes, poached eggs,
grilled sourdough

PROSCIUTTO COTTO OMELET / 22 (GF)
prosciutto cotto, roasted peppers, mozzarella,
breakfast potatoes

SMOKED SALMON BENEDICT / 28

toasted english muffin, lox, poached eggs,
hollandaise, cream cheese, pickled onions, capers

BRAVOCADO TOAST / 21 (v)

rustic bread, olive oil, smashed avocado,
pickled red onion, roasted tomato,
arugula, parmesan, breakfast potatoes

PORK BELLY HASH / 25 (GF)

over easy eggs, crispy potatoes, peppers,
onions, pickled shallot & fresno chili

CAESAR* / 16

little gems, parmigiano, garlic croutons, radish,
white anchovies
add grilled chicken /8 salmon /12 steak* /14

chicken apple sausage /7
breakfast sausage /7

market berries /10 two eggs your way* /8 bacon /7
We kindly ask not to split checks on parties of six guests or greater. A gratuity of 20% will be automatically added on parties six or

greater.

*The Pierce County Department of Health would like to inform you that consuming raw or undercooked foods may contribute to

your risk of food borne illness
*This item is cooked to order

GF - Avoids Gluten | V - Vegetarian | V+ - Vegan



MARYS BRIGHT& BREWED

COCKTAILS

BEVERAGES

JUICES / 6
apple, orange, grapefruit, cranberry,
pineapple

COFFEE & TEA /6

double espresso /6 americano /6 latte /8
mocha /8 cappuccino /8 chai tea /8
nitro wood roasted cold brew assorted hot teas

MICHELADA / 16
house bloody mix, narrows brewing
pilsner, house-made chamoy, dried mango
BUNNY’S BREW/ 17

constant reader gin, house bloody mix,
carrot juice, celery, cucumber, tajin, salt,
olive

THE “SPECIAL T”/ 14
mint sprig, orange cardamom, lime,
pineapple juice & sprite

THE POINT N/A / 16

house made grapefruit shrub, lime juice,
yuzu juice

COPPER & SALT BLOODY / 18
vodka, house bloody mix, pickled
vegetables, bacon

MARITIME REMEDY/ 18

new amsterdam vodka, house bloody mix,
clamato juice, lemon, celery, cucumber,
asparagus, salt pickled vegetables

BLOODY FLIGHT - PICK 3 /32

MIMOSA FLIGHT - PICK 3 /28

MIMOSA / 15

orange, cranberry, grapefruit, pineapple,
guava

GENTLEMAN’S COFFEE / 16

coffee infused bourbon, maple syrup, cocoa
bitters

FIG - URE IT OUT /17
gin, lemon, fig jam, house made honey

MIDNIGHT WALK / 18
vodka, kahlua, chocolate liqueur, espresso
RUSTON 76 / 20

vodka, lemon, house madegrapefruit shrub,
prosecco

SICILY LEMONATA * /18
greek yogurt infused vodka, lemon cordial,
bergamot liqueur, cocchi americano

CEREAL KILLER * /18
fruit loops infused vodka, lemon, rum, cherry
punch tea, cereal milk clarification

HEDGE Y BRAMBLE / 22
muddled basil, gin, house made blackberry
syrup, lemon juice, orange bitters

PANDAN SIPPER / 24
yuzu vodka, pandan liqueur, cointreau, lemon
juice, orange bitters

TUSCAN FRESCA / 18
tequila, lime juice, bergamot liqueur, house
made grapefruit shrub

*contains dairy/nuts/gluten

WINE BY THE GLASS
WHITE
DAHLMAN CELLARS, white blend

‘stadium white v1’, columbia valley, WA / 16| 64

MAISON MIRABEAU rose, “pure”, provence, FR /
15| 57

RAMEY, chardonnay, russian river valley,
CA / 25| 100

PIGHIN, pinot grigio, friuli-vemezia giulia,
Italy /15| 58

DeLILLE CELLARS, white blend, ‘chaleur blanc’,
columbia valley, WA /20 | 76

LYDIAN, sauvignon blanc, columbia valley, WA /
14 | 55

AMONG THE GIANTS, chardonnay, goose gap,
WA /16 | 62

EROICA, riesling, columbia valley, WA /16 | 60

JAINE, chardonnay, ‘connor lee vineyards’, columbia

valley, WA /13| 50
SPARKLING

LA BELLA, prosecco, ltaly /13| 50

BROWNE, brut, ‘Do Epic Sh*t’
columbia valley, CA /17.5| 65

ARGYLE, brut, willamette valley, OR /17 | 70

GOOSE RIDGE, carbonated rose,
goose gap, WA /15| 58

NICOLAS FEUILLATE, brut,
chouilly, FR /19| 75

RED

BENTON LANE, pinot noir, “sustainably farmed”,
willamette valley, OR / 23 | 90

DAHLMAN CELLARS, red blend
‘stadium red v6’, columbia valley, WA /20 | 78

NORTHSTAR, merlot, columbia valley,
WA /21] 81

COL d'ORCIA, sangiovese, ‘spezieri’ toscana,

Italy /15| 58

PORTLANDIA, cabernet sauvignon, ‘big believer’,
columbia valley, WA /17 | 65

MARK RYAN, cabernet sauvignon, ‘the dissident’,
columbia valley, WA /22| 88

STRUCTURE CELLARS, syrah, ‘bauhaus’,
columbia valley, WA /19| 72

FIDELITAS, bordeaux blend, ‘4040,
red mt, WA /19 | 71

GIFFORD HIRLINGER, red blend, ‘stateline red’,
walla walla valley, WA /18| 70

ANDREW WILL, red blend, ‘Involuntary
commitment’ columbia valley, WA 16 | 62

CAYMUS-SUISON, red blend, ‘the walking fool’
suison valley, WA 25| 95

CORAVIN SPECIAL

RAMEY, claret, north coast,
healdsburg, CA 2019 / 30

RAMEY, syrah, rogers creek vineyard,
petaluma gap, CA 2018 / 30

COPPER & SALT



