We met in 1998 while we
both were managers for a
large national restaurant
company. We had both
decided to take a chance
on moving to NW Ohio and
opening a new location for
the company. The opening
was an overwhelming
success, and our business
relationship was solidifying.
As the mutual respect for each
other’s ability to “Play Restaurant” at
a high level grew, we began to learn more about each other
as people. We discovered that the values and principles that
allowed us to be successful in business together were the same
principles we were looking to experience in our personal lives.
Our name represents the places and times where we
each discovered our passion for food and hospitality. Tim’s
memories of picking summer berries and making jams and
jellies, and learning the traditional dishes of his Grandparents’

home in the Copper Country
of Michigan’s Upper Peninsula,
were his first steps in
developing his passion for food.
Margo’s childhood experiences
were those of Granny’s bountiful
vegetable garden, homemade
sweet tea, cornbread and the
soul satisfying comfort of a
family get-together in the hills
of Kentucky, the Bluegrass state.
Copper Blue is a melding of our backgrounds
and experiences to create what you see in front of you today.
We take an immense amount of pride in serving you a
scratch-made meal. We source the best possible ingredients,
serve fresh, never frozen, steaks, burgers, chicken, salmon
and fish of the day. We make all of our soups, sauces and
dressings in the cozy confines of the “Grub Shack” kitchen. We
are even crazy enough about great “Grub” that we make our
own French fries.

We would like to Thank You for making the choice to get your “Grub” on at Copper Blue! Let’s “Play Restaurant!”
Margo and Tim

Apps

Parmesan Spinach Dip Homemade Parmesan cheese

sauce loaded with spinach. Served with our in-house cooked
flour tortilla chips. $8.99

Hand Cut Fries A basket of our hand-cut, homemade fries.
Served with a trio of homemade sauces. $5.99.

Black Bean Dip A creamy blend of black beans, onions, corn,
tomatoes, jalapeños and fresh herbs. $6.99

Ahi Tuna Seared rare Ahi tuna on a bed of lettuce with a drizzle
of wasabi vinaigrette and soy ginger sauce for dipping. $11.99

Fish Cakes A blend of fresh fish and veggies pan-seared to crispy
perfection, served with our sriracha sour cream. Perfect for two!
$9.99

BBQ Cajun Shrimp Six large shrimp sautéed with Cajun spices
and our homemade BBQ sauce, served over sweet chili coleslaw.
$9.99

With Your Hands
Served with your choice of side, salad or cup of soup.

Cod Sandwich

Grilled Chicken Sandwich Your choice of three ways: BBQ

Turkey BLT

Granny Jack’s Grilled Cheese Sourdough bread, provolone

Fish Tacos Two flour tortillas loaded with seasoned grilled

Blackened Meatloaf Sandwich Our signature meatloaf

A lightly battered and fried loin of Icelandic
cod served on a grilled hoagie bun with homemade tartar sauce.
$9.99
In-house roasted turkey breast with maple
peppered bacon, mayo, lettuce and tomato on grilled
wheatberry bread. $8.99
haddock and a sweet chilli slaw. $8.99

and Swiss, Sweet Chili Sauce and Pepper-jack or Buffalo sauce and
Danish Bleu. Served with lettuce, onion, pickle and tomato. $9.79
and pepper-jack cheese, jalapeño bacon, avocado, apple and
tomato. $9.49

served on a hoagie bun with grilled onions, red pepper tomato
relish and provolone cheese. $9.99

Burgers

Served with your choice of side, salad or cup of soup.

Classic Seasoned and grilled burger served with mayo, pickles, Chicken Parmesan Burger Ground chicken breast patty with
lettuce, onion and tomato. Make it “cheesy” for a buck: American,
fresh basil, parmesan cheese and secret spices. Topped with red
pepper tomato relish and provolone cheese, bun dressed with a
Seasoned and grilled burger marinated lettuce. $10.99
with cheddar, maple peppered bacon, jalapeño ketchup, pickles,
Seasoned and grilled burger with sriracha-infused onions
lettuce, onion and tomato. Try the next flavor level, sub Danish
and
jalapeños,
pepper-jack cheese, jalapeño bacon, chipotle
Bleu cheese! $11.49
mayo, pickles, lettuce and tomato. $11.49
Homemade black bean and corn burger
Seasoned and grilled burger served on
with provolone cheese, mayo, pickles, onions, lettuce and tomato.
grilled
sourdough
bread
with homemade thousand island, Swiss
$9.49
and grilled onions. $11.49
Seasoned and grilled burger topped with
sauteed shrooms and provolone cheese on a bun dressed with an
A-1 roasted garlic aioli, pickles, lettuce, onion, and tomato. $11.49
pepper-jack, provolone, Swiss, cheddar, Danish bleu. $9.99

Ultimate Bacon Cheeseburger
Black Bean Burger

Spicy!

Frisco Patty Melt

Shroom Burger

*Notice: Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Classics
Served with choice of two from salads, soups and sides.

Blackened Meatloaf A blend of beef and pork baked with a Seared Sirloin Steak 7 oz. of USDA choice sirloin goodness,
red pepper and tomato relish. We finish it with a little spice! $14.99

seasoned and seared to your liking. $15.29

Carmela’s Chicken Grilled 8 oz. chicken breast topped

Chicken Thumb Platter Hand-cut chicken breast that is

Pork Tenderloin Medallions grilled and glazed with

Diablo Chicken Blackened 8 oz. chicken breast topped

with a trio of Italian meats, tomato cream sauce and
melted provolone cheese. $18.49

our orange ginger glaze, served on a bed of citrus
and herb jasmine rice. $14.99

hand-battered and cooked to order. Served with homemade
honey mustard. Blue size - $13.99; Copper size - $16.99

with jalapeño bacon, sriracha-infused onions and jalapeños,
and melted Monterey jack cheese. $18.49

Shack Favorites

Chopped Sirloin Steak Chopped steak served over mashed Grayhawk Pasta Penne pasta, grilled chicken, red,
potatoes with sautéed mushrooms, grilled onions and a beef
gravy. Served with salad, soup or one side. $11.99

yellow and Anaheim peppers in a zingy alfredo sauce. $13.71

Fe Seasoned, char-grilled and served on a bed
Buffalo Mac n Cheese Creamy mac and cheese with grilled Santa
of southwest smoky rice, with a grilled veggie skewer, all
chicken and a hint of Buffalo sauce, topped with a Parmesan
cheese and seasoned bread crumb crust. $13.99

glazed with a honey dijon mustard and red pepper jelly sauce.
Grilled Chicken $13.49 | Grilled Salmon $15.49 | Grilled Shrimp $17.99

Gills & Fins
Choice of two from salads, soups and sides.

BBQ Salmon A succulent filet of salmon, lightly seasoned and
grilled with BBQ sauce. Blue size - $14.99; Copper size - $18.99

Fresh Fish For the true fish lover, we try to find some great

selections fresh daily. Check with your server for the low-down.
Market Price

Cod Dinner Icelandic cod lightly battered and fried. Served with
homemade tartar sauce. Blue Size - $13.99; Copper size - $16.99

Fish Cake Platter Our homemade fish cakes topped with a
sriracha sour cream. Blue size - $13.99; Copper size - $17.99

Southwest Smoky Rice Bowls

Homemade smoky rice topped with a corn, black bean, tomato relish, fresh pineapple, avocado, crunchy tortilla strips, and chipotle aioli.
Ahi Tuna $17.99 | Grilled Chicken $14.99 | Grilled Shrimp $17.99 | Grilled Salmon $15.99

Salads & Soup
Mama’s Classic Salad Mixed greens, carrots, cabbage, red
onions, cucumbers, Monterey jack cheese and croutons. Your
choice from any of our homemade dressings. $3.99

Sam’s Salad Combo of bibb and romaine lettuce, shallots,

tomatoes, bacon, bleu cheese crumbles, sunflower seeds and
our white balsamic vinaigrette. $3.99

Cranberry Chopped Salad Mixed greens with carrots,

cabbage, cranberries, eggs, red onions, tomatoes, cucumbers,
bacon and maple walnuts with our cranberry vinaigrette. $3.99

54° Wedge Wedge of iceberg lettuce topped with diced

tomatoes, bacon, red onions, diced eggs, bleu cheese crumbles
and our homemade bleu cheese dressing. $3.99

“Shack” Made Soups Cup - $2.99; Bowl - $4.99

Big Salads
Steak Salad Grilled and sliced sirloin served over our homemade French fries on top of Sam’s Salad. $11.99

Pacific Dunes Cranberry Chopped Salad

Our signature
cranberry chopped salad with grilled chicken. $13.49
Salmon $15.49; Shrimp or Ahi Tuna $17.99

Chicken Thumb Salad

Hand-battered chicken thumbs served
on a bed of greens, carrots, Monterey jack cheese, cabbage,
cucumbers, red onions, eggs, bacon and croutons. $10.99

Turkey Cobb Salad Romaine and bibb lettuce, tomatoes,

red onions, eggs, avocados, bleu cheese crumbles, bacon and
in-house roasted turkey breast. Your choice of homemade
dressing. $12.49

Homemade Dressings

Buttermilk Ranch, Honey Mustard, Cranberry Vinaigrette, Bleu Cheese,
White Balsamic Vinaigrette, Tomato Balsamic, Thousand Island

Hand-Crafted Sides

$2.99

Hand-Cut
French Fries

Grilled Veggie
Skewer

Smashed
Potatoes

Bleu Cheese
Coleslaw

Steamed
Broccoli

Southwest
Smoky Rice

Citrus and Herb
Jasmine Rice

Maple
Ancho Carrots

Sweet
Chili Slaw

Grilled Onions
and Sautéed
Shrooms

Sweet Potato
Tater Tots

Save Room for Dessert
Proudly serving fresh
brewed Pure Leaf tea.
*Notice: Consuming raw or under cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

