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Your choice of one of the following with your Brunch selection, compliments of Copper Canyon Grill

Bloody Mary
Bellini

Grapefruit Juice

Screwdriver
Mimosa
Coffee

Champagne
Orange Juice

Tea

Benedicts
Eggs Benedict    Traditional with Canadian bacon    14

Eggs Florentine    Cream and sautéed spinach with crab meat    15

Crab Benedict    Crabcakes over corn tamale    16

Filet Mignon Benedict    Asparagus & au poivre hollandaise    16

Eggs, Omelets & Other Great Starts
Farmer’s Market Egg White Omelet    Market vegetables & tomato salsa    14

Goat Cheese, Tomato & Basil Omelet    14

Spinach and Mushroom Omelet    14

Crab Scrambled    Cream cheese & chives    15

Breakfast Burrito   Scrambled egg, chorizo sausage, potatoes, black beans, poblano sauce    14

Pancake Triple Stack    Three jumbo blueberry or banana nut pancakes with hot syrup    12

French Toast    Caramelized bananas, berries & Grand Marnier cream sauce    12

Lunch Fare
Rotisserie Chicken Salad    Iceberg lettuce, black beans, tomatoes, jicama, corn, Monterey 
jack cheese, chipotle-bleu dressing, avocado & BBQ Sauce    15

Classic Caesar Salad    Cornbread croutons    10
Add: Chicken    6, Steak    8, Three Jumbo Shrimp    7

Chicken & Avocado Club Sandwich    Grilled chicken breast, avocado, bacon, tomato, 
sprouts, Swiss cheese & honey mustard on grilled wheat    16

Famous French Dip Sandwich    Thinly sliced prime rib on a toasted fresh baguette with 
mayo. Served with au jus & horseradish sauce    18

Grilled Portobello Sandwich    Grilled Portobello, hardwood grilled, topped with Swiss 
cheese, grilled onion, lettuce, tomato & rémoulade sauce    16

Sides
Seasonal Fruit    5

Bagel with Cream Cheese    4

Breakfast Sausage    5

Canadian Bacon    4

Turkey Bacon    4

Applewood Bacon    4

16

Grilled Cheeseburger    Hardwood grilled Angus beef topped with Monterey Jack and cheddar 
 cheese, bacon, lettuce, tomato, onion, bread and butter pickles, mustard, and mayonnaise on a 

  toasted sesame seed bun


