
 

       Proprietors: Ian & Barbara Phillips                         Restaurant Manager: A.J. Aurrichio                        Executive Chef: Tyler Anderson              
 

 

  

   

 

     

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 
                                                                  

  
 

  
 

  
  
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 

VV aa ll ee nn tt ii nn ee ss   dd aa yy   22 00 11 00  

ff ii rr ss tt  
oysters 

caviar, elements of champagne 

pickled beets 
smoked hazelnut brittle, goat cheese mousse 

arugula salad 
shelburne farms cheddar, marcona almonds, cranberries, lemon vinaigrette 

 

ss ee cc oo nn dd  
braised pork belly  

cabbage, black garlic, quail egg 

cider “float”  
pomegranate foam 

pickled beets  
goat cheese, hazelnuts 

EE nn tt rr éé ee  

butter poached lobster 
forbidden black rice, citrus and fennel 

squash risotto  
parmesan reggiano, crispy seeds, truffles 

roasted chicken  
royal trumpet mushrooms, carmelized onion-cheddar bread pudding 

filet mignon 
truffled potatoes, glazed cellared vegetables 

seared salmon 
cider braised cabbage, smoked potatoes, honey mustard 

dd ee ss ss ee rr tt   
deep chocolate 

chocolate “soup, cookies, ice cream 

profiteroles 
fluffy ice cream filled pillows, warm chocolate 

lemon tart 
crème fraiche ice cream 

pumpkin streusel cake 

apple cobbler 

pecan tart 

FFoouurr  CCoouurrssee  PPrriixx  FFiixxee  MMeennuu  $$ 70

http://www.opentable.com/copper-beech-inn-reservations-ivoryton?rid=18925&restref=18925

