
copper crown
RESTAURANT WEEK LUNCH

1st course: choice of--

soup of the day

spicy buffalo green tomatoes with blue cheese-lime yogurt

crispy or griddled brussels sprouts with steens cane syrup, house pickled carrots and 
peanuts

side salad (3 options)

2nd course: choice of--

blackened catfish over jambalaya, with malt vinegar aioli and arugula 

HNG farm pork tenderloin over grits with charred onion & grape relish, brown butter 
vinaigrette and greens

crispy gulf shrimp over red beans and rice, with honey-tabasco butter and arugula 

Your choice of fountain soda, iced tea or coffee

www.coppercrownavl.com // 828-505-7531


