
Appetizers 
Crab Bisque   cup  6.5      bowl  9.5 

French Onion Soup  Swiss cheese  /  parmesan cheese  /  crostini  10

Cellar Crab Dip  Lump crab  /  aged white cheddar  /  cream cheese  /  crostini      23

Spinach Artichoke Dip  Tortilla chips 13.5

Fresh Fried Mushrooms  Mustard-mayonnaise sauce  12.85

Fresh Fried Cauliflower  Mustard-mayonnaise sauce  12.5

Grilled Shrimp  Drawn butter  16.5

Shrimp Cocktail   16.5

Mozzarella Marinara  Marinara sauce  13

Mushrooms Stuffed with Crab   16.85

Calamari  Mustard-mayonnaise sauce  /  marinara sauce  17

Maryland Crab Cake  Baked  /  lump blue crab imperial  /  tartar sauce 18.5

Seared Ahi Tuna*  Blackened rare over Asian slaw  /  wasabi paste  /  soy ginger sauce    17

Salads  
Our homemade dressings are:     
   Original Cheddar Cheese,    Avocado Ranch,    Balsamic Vinaigrette,    Creamy Garlic & Peppercorn,  
Thousand Island,     Honey Mustard,    Chunky Blue Cheese,    Ranch,    Honey Balsamic Vinaigrette

House,    Caesar Salad or       Wedge of Lettuce 9

Oriental Salad  Grilled teriyaki chicken  /  fresh salad greens  /  pineapple  /  brown rice & quinoa blend      
     cheddar cheese  /  scallions  /  tomatoes  /  oriental noodles  /  honey mustard 15.75

Volunteer Salad  Sliced country ham  /  fried chicken tenders  /  bacon strips                                                 15.75 
     cheddar cheese / tomatoes / hard boiled eggs / choice of dressing

Grilled Chicken Salad  Seasoned chicken breast  /  romaine  /  spinach  /  sun-dried cranberries   15.5 
     honey roasted pecans  /  mandarin oranges  /  strawberries  /  feta cheese  /  honey balsamic vinaigrette

Seafood Salad  Lump blue crab  /  shrimp  /  romaine  /  garlic roasted tomatoes  /  egg                                      17.5 
    feta cheese  /  croutons  /  honey balsamic vinaigrette                                                                                                                                    

Seared Ahi Tuna Salad*  Blackened rare  /  spinach  /  romaine  /  Asian slaw  /   oriental noodles                    17.75 
    wasabi peas  /  tossed in soy vinaigrette                                                                                             

 
Burgers & Sandwiches
All sandwiches are served with choice of side dish

Cellar Hamburger*    13 

Awesome Avocado Jack Burger  Our plant based burger  /  grilled   /  sliced avocado                                    15  
      Monterey Jack cheese  /  fire roasted poblano pepper sauce  

Prime Rib Sandwich*  Toasted bun  /  au jus  /  prime sauce  23 

Chicken Salad Sandwich  Honey wheat bread  /  bacon  13.85 

Maryland Crab Cake Sandwich  Homemade tartar sauce  22

©2026 Copper Cellar  102WEST DINNER–052226 RDG



©2026 Copper Cellar  102WEST DINNER–052226 RDG

Entrees
Served with fresh baked bread and choice of one side

Grilled Shrimp  Drawn butter 31.5

Fried Jumbo Shrimp  Cocktail sauce 31.5

Shrimp Chesapeake  Baked  /  lump blue crab imperial  /  jumbo shrimp  /  scampi butter                                  32

Maryland Crab Cakes  Blue crab imperial  /  tartar sauce                                                                          36 

Grilled Chicken Teriyaki                                                                                                                    18.85

Grilled Lemon Chicken   18.85

Bone-In Pork Chop   16 oz  /  grilled  /  marinated  /  seasonal chutney                                                    30

Fresh Fish   Seasonal selection  /  Chef preparation                                                                         Market Price

Steakhouse Selections
Served with fresh baked bread and choice of one side

Filet Mignon*  7 oz  35.5      9 oz  39.85

Ale Steak*  Marinated sirloin  /  soy sauce  /  garlic  /  olive oil 7 oz  22     10 oz  28 
     Cherokee Red Ale  /  Worchestershire butter

Blue Cheese Sirloin*  10 oz ale steak  /  blue cheese crumbles  /  mushroom and sun-dried tomato sauce          29

Chop Steak*  Peppers  /  onions                                                                  20  
 
Slow Roasted Prime Rib*  Au jus  /  prime sauce                                                                                      36

Boursin Filet*  7 oz filet  /  stuffed  /  boursin cheese 40

Grilled Filet Oscar*  7 oz tenderloin  /  lump blue crab meat  /  asparagus  /  béarnaise sauce*                        41

Filet and Shrimp Combo*  7 oz filet  /  grilled shrimp skewer  49  

New York Strip*  14 oz  /  USDA Prime Grade  /  highly marbled 39.5

Ribeye Steak*  14 oz  /  USDA Prime Grade  /  highly marbled   42

A La Carte Sides   5.75

Spinach Maria   
Fresh Vegetable of the Day
Spicy Macaroni & Cheese with Spinach
Blue Cheese Grits
Fresh Steamed Broccoli
Baked Potato Loaded add $1

Sautéed Burgundy Mushrooms

coppercellar.com coppercellarwest coppercellargrill @coppercellarwest

Neva’s Potatoes
Mashed Potatoes
Steak Fries 
Brown Rice & Quinoa Blend 
Braised Spinach
Fresh Steamed Asparagus

Enhance your steak

Béarnaise Sauce*                          4 

Au Poivre Sauce                           4
Boursin Cheese                          4.5
Sun Dried Tomato Sauce              3.5

Sauteed Burgundy Mushrooms        4.5 
Skewer of Grilled Shrimp             16
Maryland Crab Cake                    18
Lobster Tail                  Market Price

If you have any food allergy that would affect your safety or enjoyment of our food, please bring it to the attention of your server.

   Item can be prepared with no added gluten. Sandwiches/burgers served with gluten free bun, add $1.50

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


