PRIVATE DINING
BREAKFAST
MENU

UPON ARRIVAL

ASSORTED PASTRIES (V)

blueberry scone, chocolate croissants, plain croissants and cinnamon buns

BEVERAGES

D'ARTE COFFEE regular, decaf, nitro wood roasted cold brew
JUICES orange, apple,cranberry, grapefruit, pineapple

HOT TEA assorted

EGGS, OMELETS & BREAKFAST

GARDEN HARVEST OMELET (v, GF)

sauteed asparagus, mushrooms, zucchini, red bell pepper, goat cheese,
avocado, breakfast potatoes

TOFU SCRAMBLE (V+)

seasonal vegetables, breakfast potatoes, choice of toast

BRIOCHE FRENCH TOAST (V)

macrina brioche, house whipped mascarpone, fresh berries, maple
syrup, berry compote

BISCUITS & GRAVY*

eggs your way, sausage gravy, chives

STRAWBERRY & BANANA PANCAKES /19

buttermilk pancakes, strawberries, bananas, whipped mascarpone,
powdered sugar, maple syrup

BREAKFAST BURRITO

scrambled eggs, ham, peppers and onions, mozzarella, house made
salsa, breakfast potatoes

SMOKED SALMON BENEDICT

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

A LITTLE EXTRA

choice of toast /7 plain yogurt /6 chicken apple sausage /7
pastries (daily selection) /6 breakfast potatoes /7 breakfast sausage /7
market berries /10 two eggs your way* /8 bacon /7

$65 PER PERSON
Menu subject to seasonal changes
GF - Avoids Gluten | V - Vegetarian | V+ - Vegan

COPPER & SALT

We kindly ask not to split checks on parties of six guests or greater. A gratuity of 20% will be automatically added on parties greater than six.

*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



NON-ALC

COCKTAILS MARYS

WINE

BEVERAGES

JAR OF SUN / 14

giffard n/a aperitif, red peppercorn infused,
n/a rum

TAHOMA PALOMA / 14
grapefruit shrub, lemon, grapefruit
tahoma soda water

BUNNY’S BREW/ 17

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

MICHELADA /16

house bloody mix, narrows brewing
pilsner, house-made chamoy, dried mango

MATCHA FIZZ / 16
matcha, tonic, yuzu & lemon tincture

SUSPECT NEGRONI / 16
giffard n/a aperitif dhos n/a gin, dhos
orange liqueur

COPPER & SALT BLOODY /18

vodka, house bloody mix, pickled
vegetables, bacon

MARITIME REMEDY/18

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

BLOODY FLIGHT - PICK 3 /32

LAVENDER 76 /16

vodka, elderflower liqueur, lemon,
prosecco, lavender, butterfly-pea flower

GENTLEMAN’S COFFEE /16

coffee infused bourbon, maple syrup, cocoa
bitters

MIDNIGHT WALK /17

vodka, kahlua, chocolate ligueur, espresso

MIMOSA /15

orange, cranberry, grapefruit, pineapple,
blood orange, guava

MIMOSA FLIGHT - PICK 3 /28

WHITE

JEAN-LUC COLOMBO, rose, “cape bleue”,
providence, FR / 13| 52

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

COTES De CHEVAL, albarino,‘ciel du cheval
vineyard’ red mt, WA /15| 58

CHATEAU STE. MICHELLE, chenin blanc,
‘limited release’, yakima valley, WA /13 | 48

STRUCTURE CELLARS, viognier columbia
valley, WA /16 | 60

LYDIAN, sauvignon blanc, columbia valley,
WA /14 | 54

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

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

SLOPE LIFE, chardonnay, ‘lawerence vineyards’,
columbia valley, WA /13 | 50

SPARKLING

LA BELLA, prosecco, ltaly /13 | 50
ARGYLE, brut, willamette valley, OR /17 | 65

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

RED

FURIOSO, pinot noir, “I'altra”, ‘furioso
vineyard’, dundee hills, OR / 23| 90

DAHLMAN CELLARS, cabernet franc,
‘stadium red v5’, red mt, WA / 22.5 | 90

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

MONTEPELOSO A QUO, red blend, toscana,
ltaly /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, cabernet sauvignon,
‘craftsman’, yakima valley, WA /19 / 72

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

COPPER & SALT



