THANKSGIVING
DINNER

FIRST COURSE CHOOSE ONE

WINTER CITRUS SALAD

mesculin mix, blood orange, cara cara, fennel, toasted pepitas, blood orange vinaigrette

KALE SALAD

gorganzola, toasted pecans, pomegranate, delicata squash, cranberry vinaigrette

BAKED BRIE WELLINGTON
berry compote, grilled macrina sourdough, candied walnuts

SECOND COURSE CHOOSE ONE

TURKEY-2-WAYS

roasted & confit, herbed stuffing, green beans almondine, sage gravy, roasted
garlic mashed potatoes, cranberry

SPAGHETTI POMODORO & MEATBALL

rustic sugo, garlic, olive oil, burrata, meatball

SEARED STEELHEAD
lentils, sofrito, blood orange beurre blanc, herb oil

VEGETARIAN LASAGNA
roasted wild mushrooms, bechamel, herbs, sugo, mozzarella

PRIME RIB +12
roasted garlic mashed potatoes, charred broccolini, bordelaise sauce

THIRD COURSE CHOOSE ONE

GRANDMA MOORE’S CHOCOLATE CREAM PIE
whipped cream, chocolate curls

PUMPKIN PIE
fall warming spices, whipped cream

$69 PER PERSON

10/17/24

COPPER & SALT

*This item is cooked to order



NA LIBATIONS

MULES

BEVERAGES

CITRUS REVERIE /12

housemade cardamom syrup, grapefruit,
soda, lime

LAVENDER LEMONADE /12

housemade lavender syrup, butterfly peaflower,

lemonade

COPPER & SALT MULE /22

amaretto, montenegro, lemon, basil, fever tree

ginger beer

PINEAPPLE PARK /18
worthy park 109 rum, pineapple, ginger beer

WINE BY THE GLASS

WHITE

Rosé, JEAN-LUC COLOMBO “CAPE BLEUE”
Columbia Valley, WA /13| 52

Pinot Grigio, PIGHIN
Friuli-Venezia Giulia, Italy /15 | 58

Albarifio, COTES De CHEVAL,
‘Ciel du Cheval Vineyard’,
Red Mountain, WA /15| 58

Viognier, STRUCTURE CELLARS *TACOMA*
Columbia Valley, WA /14 | 54

Sauvignon Blanc Blend, LYDIAN
Columbia Valley, WA /14 | 54

Chardonnay, AMONG THE GIANTS
Goose Gap, WA /16 | 62

Riesling, EROICA
Columbia Valley, WA /14 | 54

Chardonnay, SLOPE LIFE
Lawerence Vineyards,
Columbia Valley, WA /13| 52

SPARKLING
Prosecco, LA BELLA
Italy /13 | 45

Brut, ARGYLE
Willamette Valley, OR /17 | 65

ITALIAN SODA/8

blueberry, raspberry, strawberry, blackberry,
orange, peach, cherry

NIGHTFALL BREW /18

mischief gin, honey syrup, lemon, ginger beer,
dark beer

WHISTLING MAPLE /20

whistlepig piggyback bourbon, whistlepig
barrel aged maple syrup, lime juice, fever
tree ginger beer

RED

Pinot Noir, “L’ALTRA” FURIOSO
‘Furioso Vineyard’,
Dundee Hills, OR /22| 88

Pinot Noir, SEA SUN
California /13 | 52

Merlot, CORVIDAE
"The Rook"
Washington /12 | 46

Red Blend, MONTEPELOSO A QUO
Toscana, Italy /15 | 58

Cabernet Sauvignon, PORTLANDIA
"Big Believer”
Columbia Valley, WA /17 | 65

Cabernet Sauvignon, MARK RYAN
“The Dissident”
Columbia Valley, WA /22| 88

Cabernet Sauvignon, STRUCTURE
CELLARS

“Craftsman”

Yakima Valley, WA /18 | 70

Bordeaux Blend, FIDELITAS
"4040"
Red Mountain, WA /18 | 69

COPPER & SALT



