Linner at Coepelvs Conner

4170 Main Street Downtown Fish Creek
920-868-2667 (COOP)

Cyppetizens

Spinach Artichoke Dip
Fresh chopped spinach and roasted artichokes with grilled
flatbread. $9.99

Fried Pickle Chips
ggi%vg\)/recked Copper Ale battered with chipotle ranch dip.

Crispy Calamari

Calamari steaks and zesty cocktail sauce. $9.99

BBQ Haw%Ribs

Spice rubbed and sautéed in our signature BBQ sauce. $9.99

Tomato Basil Flatbread Pizza
Heirloom tomatoes, basil, and shredded mozzarella. $8.99

Wisconsin Cheese Curds
Served with avocado ranch. $6.99

Pan-Seared Ahi Tuna*
Served rare and drizzled with a Sriracha glaze. $13.99

Soup & Salads

Add grilled chicken to any salad for an additional $4
Add shrimp to any salad for an additional $6

Soup Du Jour
Cup $3.99 Bowl $4.99

House Salad

Spring greens, roma tomato, cucumber, red onion and garlic
croutons. $6.99

Cooper’s Caesar Salad
Grilled romaine lettuce, tomato, parmesan and creamy dress-
ing. $9.99

Strawberry Spinach Salad
Red onions, crunchy almond slivers, mandarin oranges, dried
cherries and raspberry vinaigrette $10.99

Poached Pear Salad

Fresh field greens, mandarin oranges, Wisconsin bleu cheese
crumbles, toasted almonds and

blackberry vinaigrette. $11.99
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Baked Copper Ale Mac

Andouille sausage, bacon and Vidalia onion, cheese sauce and
rotini pasta. $15.99

Suggested Wine Pairing - Door Peninsula Syrah

Cajun Chicken Tortellini

Tri-colored tortellini, peppers, onions and grilled chicken
breast tossed in creamy Creole sauce. $16.99

Suggested Wine Pairing - Door Peninsula Reisling

Shrimp Toscana

Gulf shrimp, fire-roasted vegetables, and garlic tossed in herb
butter sauce over linguine. $17.99

Suggested Wine Pairing - Door Peninsula Pinot Grigio

Door Vodka Beef Stroganoff

Pan seared slices of choice beef flambéed in Door Peninsula
vodka, tossed in a creamy wild mushroom sauce and poured
atop a bed of rotini pasta. $18.99

Shtrees

Wild Mushroom Ratatouille

Sautéed zucchini, squash, spinach and wild

mushrooms layered with phyllo dough, rice pilaf and asparagus;
garnished with red pepper coulis. $17.99

Suggested Wine Pairing - St. Supery Sauvignion Blanc

Jambalaya

Sautéed shrimp, Andouille sausage, grilled chicken, peppers,
onions and Louisiana “dirty” rice. $18.99

Suggested Wine Pairing - Peninsula Red

Lake Michigan Whitefish

Iiemon peppercorn baked whitefish, rice pilaf and asparagus.
18.99

Suggested Wine Pairing - Door Peninsula Pinot Grigio

Grilled Bourbon Glazed Salmon
Served with garlic mashed potatoes and asparagus. $22.99
Suggested Wine Pairing - Hess Select Chardonnay

Pan Fried Rainbow Trout
Mediterranean sauce and rice pilaf. $20.99
Suggested Wine Pairing - Capasaledo Pinot Grigio

Rum Soaked Shrimp Skewers

Topped with Pico-de-Gallo and served with dirty rice and fresh
market vegetables. $22.99

Suggested Wine Pairing - Door Peninsula Sunset Splash

Sriracha Bourbon Glazed Half Chicken

gerved with garlic mashed potatoes and fresh market vegetables.
18.99

Suggested Wine Pairing - Alexander Valley Sangiovese

BBQ Braised Pork Shank

éerved with garlic mashed potatoes and fresh market vegetables.
24.99

Suggested Wine Pairing - Door Peninsula Merlot

French Onion Braised Meatloaf

Served on a Parmesan-Reggiano crostini and topped with garlic
mashed potatoes and crispy onion strings. $16.99

Suggested Wine Pairing - Filus Malbec

Steats

Butcher Steak

80z hanger steak, caramelized onions, mushrooms, garlic whipped
potatoes and fresh market vegetables. $20.99

Suggested Wine Pairing- D’arenberg “Stump Jump” Shiraz

Rib-Eye

140z rib eye served with bourbon glazed hash & fresh market
vegetables. $27.99

Suggested Wine Pairing - Door Peninsula Cabernet Sauv.

Filet Mignon

80z filet served with garlic whipped potatoes and fresh market
vegetables. $32.99

Suggested Wine Pairing - Door Peninsula Merlot

Choice off Stdes
Bourbon Glazed Hash

Garlic Whipped Potatoes

Rice Pilaf

Louisiana Dirty Rice

Fresh Market Vegetables
Grilled Asparagus



