
Openers
Crab Bisque   cup   $ 4       bowl  $ 6.5

Fried Pickled Green Tomatoes   dipped in buttermilk,  
   dusted with seasoned flour and deep fried. Topped with fresh grated  
   Asiago cheese and served with garlic peppercorn dressing   $ 8.5

Spinach Artichoke Dip  tortilla chips   $ 8.75

Seared Ahi Tuna*   blackened rare over Asian slaw.  
   With wasabi paste and soy ginger sauce   $ 12.5

Salads
House, Caesar or Romaine Wedge Salad   $ 6.5

Oriental Salad  grilled teriyaki chicken with pineapple,  
   rice, cheese, scallions and honey mustard dressing   $ 11

Volunteer Country Salad  sliced ham, fried  
   chicken tenders, bacon, cheese and tomato   $ 11

Seared Ahi Tuna Salad*  blackened rare over a  
   blend of fresh green and red leaf lettuce, baby kale, romaine,  
   arugula, spinach and Asian slaw with wonton strips, wasabi  
   peas tossed in soy ginger vinaigrette   $ 13.75
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Brunch All brunch entrées are served with bacon cheddar cheese grits or hash browns.

Spinach & Mushroom Omelet  creamy spinach, artichoke hearts and sautéed mushrooms   $ 10

Ham & Cheese Omelet   $ 10

Western Omelet  ham, cheddar cheese, tomatoes, peppers and onions   $ 10

Veggie Omelet  mushrooms, green peppers, onions and tomatoes   $ 10

Volunteer Eggs Benedict  country ham, two fresh poached eggs* and hollandaise sauce* on a toasted English muffin   $ 11.5

Bacon & Eggs  fried, scrambled with poached*, fried or scrambled eggs*  on a toasted English muffin served with hickory smoked bacon   $ 10  

Sausage & Eggs  country sausage with poached*, fried or scrambled eggs   $ 10

Steak & Eggs  grilled 7 oz ale steak*  with scrambled, fried or poached eggs* on a toasted English muffin   $ 14

Eggs Copper Cellar  grilled beef tenderloin*, béarnaise sauce*, poached eggs*  on a toasted English muffin   $ 13.5 

Sausage, Biscuit & Gravy    $ 9

Fresh Squeezed Juice   orange or grapefruit   $ 3.5 

Belgian Waffle  choice of blueberry, strawberry or pecan topping, maple syrup   $ 8.5 
Chicken & Waffle  fried chicken tenders, Belgian waffle   $ 10.5
Sausage & Waffle   $ 10.5

House, Caesar or Romaine Wedge Salad  
with any menu item, add $ 4

Sides   $ 3.5 
French Fries  

Neva’s Potatoes 

Carolina Herbed Rice

Spinach Maria with Artichokes

Fresh Steamed Broccoli

Baked Macaroni & Spinach with Spicy Cheese

Hash Browns 

Bacon Cheddar Grits

Baked Potato, loaded add $1

Tomato Pie coppercellar.com

* �Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  
increase your risk of foodborne illness.

Sandwiches & Burgers Served with French fries

Chicken Salad Club  bacon, lettuce, tomato, whole wheat bun   $ 10

Bacon, Lettuce and Tomato  half pound of our thick sliced special house bacon, lettuce and home grown tomato on grilled  
   Challah bread with Sriracha mayo   $ 10

Bacon, Pimento, Tomato  thick sliced special house bacon, fried pickled green tomatoes and our house made pimento cheese on  
   grilled Challah bread   $ 11

Monte Cristo  chicken, Canadian bacon and Swiss cheese on grilled French toast, topped with powdered sugar   $ 10

California Chicken Burger Fresh ground chicken with  fresh avocado, Monterey Jack cheese, bacon and garlic peppercorn dressing $ 10

Kick-Back Burger*  Jalapeño peppers, pepper jack cheese, kick-back sauce   $ 10

Big Mike Burger  2 fresh ground beef burgers on a Brioche bun, Thousand Island Dressing, American and pimento cheese, sliced bacon,  lettuce,   
   tomato and pickle   $ 12

$1 Additions:  American Cheese · Swiss Cheese · Pepper Jack Cheese
Smoked White Cheddar · Monterey Jack · Caramelized Onions · Fresh Sliced Jalapeños

$1.50 Additions:  Blue Cheese · Beer Cheese · Pimento Cheese · Boursin Cheese
Sautéed Sliced Mushrooms · Fried Egg · Fried Onion Rings

$2  Additions:  Canadian Bacon · Thick Sliced Bacon · Avocado · Fried Pickled Green Tomatoes

build your own burger    
Regular Burger  $ 9   Your choice of fresh ground beef, ground  
chicken or black bean. Served on your choice of a Brioche or whole wheat bun 
with lettuce, tomato and pickle.  Choice of any side.

Entrées Served with fresh baked bread and choice of side

Ale Pork Chop 7-oz marinated with olive oil, garlic and 
pepper, Worcestershire butter, over Neva's Potatoes   $ 11      
Extra Chop, add    $ 5.75 

Chicken Tenders honey-mustard sauce with French fries  $ 12

Fresh Grilled Lemon Chicken marinated in a zesty 
lemon pepper sauce, Carolina Herbed Rice   $ 13

Fresh Teriyaki Chicken  Asian marinated, Carolina Herbed 
Rice, grilled pineapple  $ 13

Ale Steak*  7-oz sirloin marinated with olive oil, garlic and 
pepper, Worcestershire butter, over Neva's potatoes   $ 14

Smothered Chicken  hand breaded fried chicken breast 
topped with Country Garden Gravy over Neva's Potatoes   $ 13 


