
 

Proprietors: Ian & Barbara Phillips                 •                Maître d’Hôtel: A.J. Aurrichio                 •                 Executive Chef: Tyler Anderson 
 

 

  

            

 

     

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                        
  
 
  
 

  
  

 
  
 
 
 

 

 

 

 

 

 

 

MMMMMMMMooooooootttttttthhhhhhhheeeeeeeerrrrrrrr’’’’’’’’ssssssss        DDDDDDDDaaaaaaaayyyyyyyy        22222222000000001111111111111111        

FFFFFFFFiiiiiiiirrrrrrrrsssssssstttttttt        CCCCCCCCoooooooouuuuuuuurrrrrrrrsssssssseeeeeeee        

sspprriinngg  ppeeaa  ssoouupp        
bacon croutons, salted radishes 

ssccaallllooppss    
spring vegetables,  farro risotto, herb salad 

vveeggeettaabbllee  ssaallaadd    
arugula, fennel, radishes, house vinaigrette 

ccrraabb  ccaakkee 
piquillo pepper hollandaise, celery  

llaammbb  mmeeaattbbaallllss 
piperade and goat cheese 

MMMMMMMMaaaaaaaaiiiiiiiinnnnnnnn        CCCCCCCCoooooooouuuuuuuurrrrrrrrsssssssseeeeeeee        

hhaalliibbuutt  
spring onion/marcona almond puree, panzanella salad 

bbeeeeff  tteennddeerrllooiinn    
potato gratin, glazed carrots, bordelaise 

hhaallff  rrooaasstteedd  cchhiicckkeenn 
yukon gold mashed potatoes, warm spring onion salad 

rriiccoottttaa  ggnnoocccchhii 
spring vegetables, mushrooms, ramp butter 

ppoorrkk  llooiinn 
spring vegetable mac n cheese, Dijon cider crust 

DDDDDDDDeeeeeeeesssssssssssssssseeeeeeeerrrrrrrrtttttttt        

rrhhuubbaarrbb--bbllaacckkbbeerrrryy  ccoobbbblleerr        
vanilla bean ice cream    

cchhooccoollaattee  mmoouussssee  
vanilla cream, berries 

pprrooffiitteerroolleess  
ice cream, chocolate sauce 

PP rr ii xx   FF ii xx ee   33   cc oo uu rr ss ee ss   $$ 55 99   

http://www.opentable.com/pips-at-the-copper-beech-inn?hpu=95623309&shpu=1&p=2&rid=18925&pt=100,100,100,100,100&t=fr&sd=10/28/

