
APPETIZERS 
 
NEW ENGLAND CLAM CHOWDER           9 
 
JERSEY CORN SOUP           9 
Lobster Medallion, Lavender Honey 
    
CAESAR SALAD            8 
Lemon Confit, White Anchovies and Parmesan         
  
MESCLUN SALAD            7 
Fine Herbs and White Balsamic Vinaigrette            
 
SEARED HUDSON VALLEY FOIE GRAS         18 
Peach Carpaccio, Sauterne Gelee, Amaretti Crumbles 
 
JUMBO SHRIMP COCKTAIL “TWO WAYS”         15 
 
HORSERADISH CRUSTED CRAB CAKE         14 
Snow Pea Shoots and Mustard-Seed Vinaigrette         
 
STEAMED ALASKAN KING CRAB LEGS         17 
Cut in easy-to-eat pieces, Seaweed Salad and Soy Mayonnaise       
 
STEAMED PRINCE EDWARD ISLAND MUSSELS        12 
Garlic, White Wine and Fine Herbs       
 

 

SANDWICHES  
 
LOBSTER BRIOCHE           25 
Sweet Corn, Tarragon and French Fries          
 
ROASTED CHICKEN AND OLD CHATHAM CAMEMBERT SANDWICH      17 
Green Apples, Vidalia Onions and Bibb Salad          
 
“TUNA FISH SANDWICH”           24 
Seared Tuna Sashimi Served Open-faced on Foccacia with Marinated Tomatoes and Arugula     
 
COPELAND BURGER 
Ground Wagyu Beef served on a Brioche Bun with Cheese, BLT and Homemade French Fries    15 
Have it with Seared Foie Gras, Red Shallots and Apple Confit       24 

 
 

Executive Chef Thomas Ciszak             

 MAIN COURSE SALADS 



CRISPY SHRIMP SALAD           17 
Endive, Romaine Lettuce, Fine Herbs, Crispy Lotus Root and Miso Vinaigrette      
 
COBB SALAD            14 
With Lobster            23 
 
CAESAR SALAD            12 
With Chicken            16 
With Shrimp            19 
 

MAIN COURSES 
LINGUINI WITH CLAMS           18 
Zucchini Blossom and Young Garlic  
 
SPICE-CRUSTED SASHIMI-GRADE TUNA         29 
Royal Trumpet Mushrooms, Baby Corn          
 
SALMON PAILLARD           19 
Fennel-Asparagus Salad and Orange Blossom Vinaigrette        
 
CHILI-CINNAMON GLAZED CHILEAN SEA BASS        27 
Potato Wrapped Shrimp, Baby Bok Choy and a Miso-Lemongrass Nage      
 
HORSERADISH CRUSTED CRAB CAKES         28 
Snow Pea Shoots and Mustard-Seed Vinaigrette         
 
CHICKEN PAILLARD            19 
Asparagus, Royal Trumpet Mushrooms and Sauce Verjus 
      
STEAK FRITES            26 
Skirt Steak with Home Made French Fries       
 
NY SIRLOIN “USDA PRIME 28 DAY DRY-AGED”         42 
Truffled Creamed Spinach, Goose Fat Potatoes and TC Steak Sauce    
 

SIDE ORDERS 
 

Yukon Gold Mashed Potatoes 4 Truffled Summer Corn 6 

 Grilled Sacred Chow Tofu 7 Sauteed Asparagus and Royal Trumpet Ragout 7 

    

20% Gratuity will be added for parties of 6 or more 


