THE ASSEMBLY LINE

COPPER HILL BURGERS

SERVED WITH PHIL’S CLASSIC FRENCH FRIES

CUSTOM BUILD YOUR OWN BURGER

SERVED WITH PHIL’S CLASSIC FRENCH FRIES

THE GRILL’S SIGNATURE
11.25

Angus with Aged Sharp Cheddar Cheese,
Hardwood Smoked Bacon, BBQ Sauce, Lettuce, Tomato,
and Red Onion on a Brioche Bun

AMERICAN STANDARD
PICK YOUR PATTY SAY CHEESE 9.75
USDA Angus Beef 7.75 $1.50 EACH ) U
Grilled Veggie Burger 7.75 Classic American Angus with American Che.ese,
Grilled Marinated Chicken Breast 7.75 Bleu Cheese Lettuce, Tomato, Red Onion,
All White Meat Ground Turkey Patty 7.75 Swiss and Dill Pickle Planks on a Brioche Bun
Aged Sharp Cheddar
Goat Cheese BLACK-N-BLEU
Pepper Jack 12.25
Angus with Crumbled Bleu Cheese,
Hardwood Smoked Bacon, Caramelized Onions,
Lettuce, and Tomato on a European Pretzel Bun
BURGER BLING MUSHROOM SWISS
11.75
FROM THE GARDEN ACCESSORIES . :
Angus with Swiss Cheese,
$0.75 EACH $1.95 EACH ,

Lettuce (No Charge) Jumbo Fried Onion Ring Sautéed MUShrooms' Lettuce, Tomato,
Tomatoes (No Charge) Fried Egg and Red Onion on a European Pretzel Bun
Red Onion (No Charge) Avocado

Homemade Coleslaw Sautéed Mushrooms THE JIFFY BURGER

Pico De Gallo Pulled Pork 11.25
Dill Pickle Planks Deep-Fried Dill Pickles Angus with American Cheese,
Jalapenos Hardwood Smoked Bacon Hard d Smoked Bacon. Lettuce
Caramelized Onions Chili ardwoo P !
Roasted Red Peppers and Creamy Peanut Butter on a Brioche Bun
THE NO BUNS BURGER
9.25
Angus with Caramelized Onions,
Sautéed Mushrooms, Tomato, Red Onion,
and Dill Pickle Planks on a Bed of Iceberg Lettuce
GET SAUCY CHOOSE YOUR BUN
$0.50 EACH No Charge
Barbeque Sauce Brioche
Chipotle Ketchup Whole Wheat Bread T E E U P —YOUR-
Ranch Rye Bread

Buffalo Hot Sauce
Creamy Peanut Butter
Red Onion Marmalade

Garlic Aioli

Bed of Lettuce

$1.00
European Pretzel Bun

BURGER
YOUR WAY
WITH A SUBSTITUTION

THE LOUD MOUTH

12.75
Angus with Aged Sharp Cheddar Cheese,
Hardwood Smoked Bacon, Pico De Gallo, Lettuce,
Tomato, Red Onion, and a Fried Egg on a Brioche Bun

THE BEST BALL

12.25

Angus with Bleu Cheese, Sweet Red
Onion Marmalade, Lettuce, tomato, Fried Onion Rings,
and Roasted Garlic Aioli on a Brioche Bun

THE CLUB CHAMPION
11.25

Angus, Swiss Cheese, Caramelized Onions,
Lettuce, Tomato, and Garlic Aioli
on a Brioche Bun

THE PATTY MELT
10.75

Angus with Swiss,
Caramelized Onions, and 1000 Island Dressing
on Grilled Rye Bread

THE SCRATCH PLAYER

12.75
Angus with Pepper Jack Cheese, Avocado,
Homemade Chipotle Ketchup, Lettuce, Tomato,
Red Onion, and Jalapeno Peppers on a Brioche Bun

*Thoroughly cooking meats, poultry, seafood, shellfish,

or eggs reduces the risk of food born illnesses

Grill Marinated Chicken Breast
All White Meat Ground Turkey Patty
Grilled Veggie Burger

The Grill @ Copper Hill

Where Friends Become Family

Prime Burgers / Craft Beer

Follow us on Facebook
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Happy Hour M-F 4-6

www.copperhillgolf.com



APPETIZERS

PHIL’S HOMEMADE CHILI 5.95

SOFT HOT PRETZEL 3.00
Salted Soft Pretzel Served with Mustard for Dipping

DEEP FRIED DILL PICKLE CHIPS 7.95
“A New Favorite” Served with Ranch for Dipping

THE GRILL’S CLASSIC WINGS

6-$7.25 10-$11.95

Fried Crispy, Served with Ranch and Celery Sticks
CHOOSE YOUR STYLE

Buffalo, BBQ, Phil’s Secret Recipe Dry Spice Rub, or
Plain

BBQ PORK NACHOS 9.95

“A Phil’s Original” Smoked Pulled Pork, BBQ Sauce,
Cheddar-Jack, Pico de Galo, and Jalapenos on Yellow
Corn Tortillas

BUFFALO CHICKEN DIP 8.95

Creamy Buffalo Cheese Dip Combined with Shredded
Chicken, Served with Celery Sticks and Yellow Corn
Tortilla Chips

CHILI CHEESE FRIES 7.95
Phil’s Classic Fries Topped with Homemade Chili and
Cheddar-Jack Cheese

POTATO SKINS 5.95
Filled with Bacon and Cheddar-Jack Cheese, with a Side
of Sour Cream

QUESADILLAS
Cheddar-Jack Cheese Blend with peppers and onions,
and a side of sour cream, and Pico de Gallo

Veggie 7.95 Chicken 8.95
Chicken/Bacon/Ranch 9.95

TOWER OF ONION RINGS 4.50

COMFORT FOODS

(Available Mon-Fri 5pm to 8pm)

THE GRILL’S 100z PRIME RIB 22.50
Mouthwatering Prime Rib, Topped with Au Jus and
Served with Garlic Red-Skinned Mashed Potatoes and
Amaretto Steamed Green Beans

PHIL’S HOMEMADE MEATLOAF 10.95

Phil’s Secret Recipe, so Good That my Mom Asked for it!
Topped with Made from Scratch Gravy, and Served
with Garlic Red-Skinned Mashed Potatoes and
Amaretto Steamed Green Beans

CHICKEN LITTLE 12.95

Our Marinated Chicken Breast, Sautéed with Onion,
Garlic, and Roasted Red Peppers. Served with Garlic
Red-Skinned Mashed Potatoes and Amaretto Steamed
Green Beans

(Available All Day...Every Day)

PULLED PORK SANDWICH 9.50
Smoked Pulled Pork, BBQ Sauce, Homemade Coleslaw
on a Brioche Bun Served with Phil’s Classic Fries

PULLED PORK MAC N’ CHEESE 8.95
Housemade BBQ Pulled Pork atop Phil’'s Mac N’ Cheese

CHICKEN TENDER BASKET 8.95

Fried Chicken Tenders and our Classic Fries with your
choice of: BBQ, Ranch, or Honey Mustard for dipping

HOT DIGGITY DOGS

NAKED DOG 3.70
All Beef Hot Dog Split and Grilled on a Grilled Bun

CHILI CHEESE DOG 5.25
All Beef Hot Dog Split and Grilled, Topped with Cheese,
and Phil’'s Homemade Chili, on a Grilled Bun

ATTACKDOG 5.25
All Beef Deep Fried, Cheese Filled, Bacon Wrapped Hot
Dog on a Grilled Bun

KRAUT & SPICY MUSTARD DOG 4.75

ON THE GREEN

BERRIES AND GOAT SALAD 9.95

Mixed Greens with Dried Cranberries, Fresh Berries,
Mandarin Oranges, Candied Walnuts, and Goat Cheese.
Fat-Free Raspberry Vinaigrette on the side

CHIP-CHOP SALAD 8.95

Mixed Greens with Cucumber, Tomato, Red Onion,
Shredded Cheddar-Jack Cheese, Hardboiled Egg, Chick
Pease, and Bacon Served with Housemade Ranch
Dressing on the Side

GRILLED CHICKEN COBB SALAD 11.95
Mixed Greens, Bacon Bits, Hard Boiled Egg, Tomato,
Avocado, Crumbled Bleu Cheese, and Grilled Chicken

DRESSING SELECTION

Housemade: Ranch/Balsamic Vinaigrette/Honey
Mustard/1000 Island/Bleu Cheese.

Fat Free Raspberry Vinaigrette

TEE UP YOUR SALAD WITH AN UPGRADE

GRILLED CHICKEN BREAST +4.50
GRILLED TURKEY BURGER +4.50
GRILLED VEGGIE BURGER +4.50
ANGUS BEEF +4.50

SANDWEDGES

BLT 5.00

Hardwood Smoked Bacon, Lettuce, Tomato, and Mayo
on Toasted White or Wheat, Served with Chips

GRILLED CHEESE 4.00
American Cheese on Grilled White or Wheat Bread,
Served with Chips

BACON, EGG & CHEESE 4.00

Hardwood Smoked Bacon, American or Cheddar, Fried
Egg on Toasted or Grilled White or Wheat Bread.

SIDE ORDERS

BROCCOLI 2.95
Steamed and Lightly Seasoned

GREEN BEANS 2.95

Amaretto Steamed Green Beans

HOMEMADE COLESLAW 1.95
Shredded Cabbage and Carrots, Tossed in Phil’s Slaw
Dressing

SIDE HOUSE SALAD 3.95

Mixed Greens with Tomato, Red Onion, and Cucumbers

GARLIC RED-SKINNED

MASHED POTATOES 3.95
Creamy, Mashed Red-Skinned Potatoes with Roasted
Garlic and Parsley

CHEDDAR MAC N’ CHEESE 3.95

Homemade with Elbows in Phil’s Cheese Sauce

PHIL’S CLASSIC FRENCH FRIES
Small/2.50 Large/3.50

SWEET POTATO TOTS 5.50
Served with a Maple Dipping Sauce

TOP IT OFF

Pepsi / Diet Pepsi / Sierra Mist / Ginger Ale / Pink
Lemonade / Unsweetened Tea

Cranberry Juice 2.00
Bottled Soda / Water / Gatorade2.00
Coffee (Regular and Decaf) / Hot Tea 1.50



