STEAK © DIBS

At Copeland’s, we use only the finest hand-selected, USDA approved, 100% corn-fed Midwestern heef
that has been naturally aged 28 days — ensuring a perfectly flavorful steak each and every time.

All steaks are broiled to your satisfaction and served with a complimentary side.

*CLASSIC FILET since 1983 28.99
8 o0z. of the most tender center cut filet served sizzlin'.

*PETITE FILET 24.49
6 oz. tender filet.

*AL'S FAVORITE FILET 29.99
Center cut, tender filet, topped with fabulous
caramelized onions and sizzling steak butter.

Add Bleu Cheese for just 1.50 Extra.

*GARLIC FILET 29.99
Center cut filet, topped with fresh minced garlic butter.

*PRIME TOP SIRLOIN 22.99
12 oz. USDA Prime top sirloin steak.

*RIBEYE since 1983 27.99
A 13 oz. Prime ribeye steak, aged for perfection.

CLASSIC FILET

How would you like your steak sizzled?

RARE MEDIUM MEDIUM RARE MEDIUM WELL WELL
very red, cool center  red, warm center pink center slightly pink center broiled throughout, no pink
SPECIALTY TOPPINGS
GARLIC SAUTEED CRABMEAT 4.99 RENE MUSHROOMS 2.00 GARLIC 1.00
GARLIC SAUTEED CRAWFISH 4.99 CARAMELIZED ONIONS 1.00 BLEU CHEESE 1.50

PIps

ST.LOUIS RIBS 21.49 1/2 RACK 13.49
“Fall off the bone” tender St. Louis Ribs, smothered in our homemade BBQ sauce.
Served with choice of any one signature side.

éIGNATUDE éIDEe% ALL SIDES 3.99

LOADED MACARONI & CHEESE RED BEANS AND RICE m?” CREAMED SPINACH
SMOTHERED GREEN BEANS VEGETABLES TOOT TOOT® MASHED SWEET POTATOES
RED HOT POTATOES CORN MACQUE CHOUX @?‘? ROASTED PECAN COLE SLAW

LOADED BAKED POTATO

<2 NEW
CN064 10-11 *THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, HAMBURGERS, SHELLFISH, POULTRY, FISH, AND STEAKS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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