Home of the ‘Original’ Chubby Burger
AND West Valley City’s Coldest Beer!
Est. 2004

3451 S 5600 W
West Valley City, UT 84120
(801) 417-0051
www.coppercreekpub.com

STARTERS
*State Law requires a food purchase of an appetizer or greater when consuming alcoholic beverages*

Starter Baskets & Specialties
Chips & Salsa: A heaping basket of fresh tortilla chips and our house-made salsa. (GF)
Cajun Garlic Fries: Fried to perfection and coated in our famous seasoning.
Buffalo Chips: Add a little zing to your meal. They go great with our special fry sauce.
Sweet Potato Fries: When regular fries just won’t do.
Fried Pickles: Served with our own Spicy Ranch and Creamy Mayo Mustard sauces.
Onion Rings: Thick cut, beer-battered and fried to a golden crisp.
Fried Zucchini Sticks: Served with our house-made Ranch dressing for dipping.
Jalapeno Bottle Caps: Spicy red & green jalapenos lightly battered and deep fried.
Fried Mushrooms: Served with our house-made Ranch dressing for dipping.
Fried Cheese Curds: Beer-battered, real Wisconsin cheddar cheese curds.
Boneless Wings: Choose Hot, Mild, Honey Chipotle or Zesty Orange sauce.
Nachos El Grande: House-made tortilla chips smothered in our beef queso sauce,

$5
$5
$5
$5
$5
$6
$6
$7
$7
$7
$8
$10

black olives & salsa – topped with sour cream. (GF)

*Spicy Cilantro Steak Medallions: Flatiron steak rolled in our hickory dry rub

$12

then seared to perfection. Topped with our own special spicy sauce and cilantro.
Served with slaw and a chipotle aioli sauce for dipping. (GF)
(GF) These selections are gluten-free

Create-Your-Own Sampler
Choose from any of your favorite starters listed above.
(excluding Chips & Salsa, Fried Pickles, Nachos and
Steak Medallions)

2 Items
4 Items
6 Items

$8
$10
$12

8 wings
16 wings
24 wings

$9
$16
$22

Bone-In Wings
Choose Hot, Mild, Honey Chipotle or Zesty Orange sauce.
- Served with celery, Ranch and bleu cheese dressing

BEVERAGES
Fountain Drinks:

$2

Coke, Diet Coke, Cherry Coke, Dr. Pepper, Sprite, Minute Maid Lemonade

Stewart’s Old Fashioned Root Beer:
Fresh Brewed Ice Tea or Coffee:
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In order to ensure equal and accurate service for all of our
guests, for groups of 8 or more – please no separate checks.

$3
$2

BURGERS

All our burgers are dressed with mayo, lettuce, tomato and onion.
Substitute a black bean veggie patty on any burger for just $1 more.

*The All-American Cheeseburger: A fresh, never frozen, 7 oz. ground chuck patty

$9

topped with American cheese.

*The Garlic Burger:

$9

Topped with enough garlic to scare a vampire!

*The Back Burner Burger:

$10

We bring a little heat with fresh jalapenos, pepperjack cheese & our spicy chipotle aioli.

*The Bottle Cap Burger:

$10

Deep-fried red & green jalapenos, Spicy Ranch dressing & shredded cheddar-jack cheese.

*The West Valley Burger: Cheddar cheese, BBQ sauce & applewood smoked

$10

bacon. Topped off with a golden fried onion ring.

*The Bleu Cheese & Bacon Burger: Topped with bleu cheese crumbles &

$10

applewood smoked bacon. We even smother the bun in bleu cheese dressing.
Make it a Flamin’ Hot Bleu Burger! Ask your server and we’ll add our special hot sauce.

*The Pastrami Burger: Our delicious beef patty topped with thinly sliced pastrami,

$10

melted Swiss cheese & our Creamy Mayo Mustard sauce.

*‘Name Your Own’ Burger: Your choice of two toppings (mushrooms, onions,

$11

peppers, garlic, or jalapenos) and any type of cheese.

The ‘Original’ Chubby Burger
*Chubby Melt:

$10

This one started it all! A 7 oz. ground chuck patty ‘sandwiched’ between TWO grilled
cheese sandwiches. Topped with 1000 island, grilled onions and mushrooms. WOW!

*Southwest Chubby:

$10

Add a little taste of the Southwest with two jalapeno grilled cheese sandwiches,
grilled onions, mushrooms & Spicy Ranch dressing.

*Spicy Guacamole Chubby:

$11

Our ground chuck patty between two pepperjack & jalapeno grilled cheese sandwiches,
topped with guacamole, grilled mushrooms, onions & mayo.

*Bacon Ranch Chubby:

$11

Our famous Chubby Melt topped with grilled onions, mushrooms, applewood smoked
bacon and Ranch dressing.
All burgers & sandwiches are served with Cajun garlic fries. Substitute with onion rings, buffalo
chips, bottle caps, mushrooms, fried zucchini, cheese curds or sweet potato fries for just $2 more.
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a foodborne
illness, especially if you have an existing medical condition. Please advise your server of any food allergies.

DAILY SPECIALS
MONDAY:

SANTA FE SANDWICH

$9

TUESDAY:

SOUTHWEST CHICKEN SANDWICH

$9

WEDNESDAY:

FISH TACOS

$9

THURSDAY:

CHIPOTLE CHICKEN SANDWICH

$9

FRIDAY:

FISH & CHIPS

$9

SATURDAY:

GREEK CHICKEN SANDWICH

$9

SUNDAY:

*BREAKFAST CHUBBY

$10

* ASK YOUR SERVER ABOUT OUR LUNCH CLUB TOO *

KIDS (ages 12 and under)
Hamburger:

$6

A fresh-made burger with fries and a small fountain drink (add cheese for just $0.50)

Grilled Cheese:

$6

Grilled to perfection and served with fries and a small fountain drink.

Chicken Nuggets:

$6

Our boneless chicken nuggets served with fries and a small fountain drink.

Mac n’ Cheese with Chicken Nuggets:

$6

Creamy macaroni & cheese with a side of chicken nuggets and a small fountain drink.

DESSERTS
Chocolate Volcano Cake: Warm, dark chocolate cake oozing with molten

$8

chocolate. Topped with vanilla bean ice cream

Vanilla Ice Cream:

$4

Served with your choice of chocolate or caramel sauce.

Root Beer Float:

$4

Frothy Root Beer over delicious vanilla bean ice cream – served in a giant, frosted mug!
Ask about our seasonal dessert specials!
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TO GO ORDERS WELCOME!

SANDWICHES
The French Dip: Juicy roast beef on a hoagie roll, smothered in Havarti cheese

$8

and served with au jus for dippin’!

Buffalo Chicken Sandwich: A tender chicken breast, basted with mild or hot wing

$9

sauce and topped with bleu cheese crumbles. Served with mayo, lettuce, tomato & onion.

The Philly: Thinly sliced roast beef, piled high with grilled onions, peppers and

$9

Provolone cheese. Served on a cream cheese smothered, toasted hoagie roll.

The Pub Club: Sliced turkey & ham layered with Swiss & American cheese,

$10

smoked bacon, lettuce & tomato. Served on toasted sourdough bread with mayo.

‘Full Monte’ Cristo: Sliced turkey & ham layered with Swiss & American cheese,

$10

battered and fried to a golden brown, dusted with powdered sugar and served with
raspberry jam! Not up for the Full Monte? Try a Half Monte for $8.

Turkey Avocado Sandwich:

$10

Toasted sourdough bread, lettuce, tomato, mayo, turkey, Swiss & avocado.

California Chicken Sandwich: Grilled chicken breast topped with Swiss cheese,

$10

applewood smoked bacon and thinly-sliced avocado. Served on a toasted bun with mayo,
lettuce, tomato and onion.

*Caesar Steak Sandwich: An 8 oz. sirloin steak, seasoned and grilled to perfection,

$12

with lettuce, tomato, onion, parmesan cheese & Caesar dressing on a toasted hoagie roll.

*Tru-Bleu Steak Sandwich: An 8 oz. sirloin steak served with Bleu cheese

$12

crumbles, grilled onions and mushrooms on a toasted hoagie roll.

SALADS
Cajun Chicken Salad: Our fresh lettuce mix topped with a grilled chicken breast

$9

(covered in your choice of mild or hot wing sauce), cherry tomatoes and bleu cheese
crumbles. Served with garlic toast and Ranch dressing.

Chicken Caesar Salad: Crisp lettuce and cherry tomatoes topped with a grilled

$9

chicken breast and parmesan cheese. Served with garlic toast and Caesar dressing.
Substitute Steak for an additional $4

Chef Salad: Diced ham, turkey, smoked applewood bacon, Swiss, American, Bleu

$10

cheese crumbles and cherry tomatoes over a bed of lettuce. Served with garlic toast
and your choice of dressing.

Taco Salad: A fried tortilla shell heaping full of lettuce, black olives, diced onions,
tomatoes, shredded cheese and topped with a grilled chicken breast. Served with salsa,
spicy ranch and sour cream. Substitute Steak for an additional $4

$10

ENTREES
Fish Tacos: Three light & flaky tilapia fish tacos on fresh corn tortillas. Stuffed with

$9

our cabbage slaw and tartar sauce - then topped with cilantro and served with house
made tortilla chips and salsa! They’re out of this world!

Lime Chipotle Tilapia: Light & fresh tilapia encrusted in crushed tortilla chips &

$10

lime chipotle seasoning. Served with our Cajun garlic fries, a side salad and garlic toast!

Beer-Battered Fish & Chips: A Copper Creek favorite! North Pacific Salmon fried

$10

to a golden brown. Served with creamy tartar sauce and a lemon wedge. They’re amazing!!!

Basket of Shrimp:

$10

Red Hook Ale beer-battered shrimp. Served with cocktail sauce & Cajun garlic fries.

*Pub Steak: A tender & juicy 8 oz. sirloin steak, served with Cajun garlic fries, a side

$13

salad & garlic toast. Or substitute a grilled chicken breast with honey chipotle sauce.

*Char-crusted Steak: A flatiron steak rolled in our hickory dry rub then seared to

$14

perfection. Served with our Cajun garlic fries, a side salad and garlic toast.
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a foodborne
illness, especially if you have an existing medical condition. Please advise your server of any food allergies.

DRAFT BEERS
Domestic Drafts:
Budweiser, Bud Light, Coors Light

Craft Beers:
Avalanche Amber, Blue Moon, Epic Milk Stout, Fat Tire, Full Suspension
Snapdown Header IPL, Squatter’s Hefeweizen, Wasatch Apricot Hefeweizen

Pint
Stein

$3
$4

Pint
Stein

$4
$5

Ask your server about our seasonal drafts

SIGNATURE COCKTAILS
The Vegas (X-Rated Vodka, Peach Schnapps, Pineapple Juice, Sprite, Lime Wedge) - $6
Copper Collins (Bombay Sapphire Gin, Lemonade, Soda) - $5
Blue Goose Martini (Grey Goose Vodka, Blue Curacao, Pineapple Juice, & Sour) - $6
The Castaway (Coconut Rum, Midori Liqueur & Pineapple Juice) - $6
Paloma (Cuervo Gold Tequila, Pink Grapefruit Juice, Soda & Lime) - $5
The Royal Peach(Crown Royal, Peach Schnapps, Cranberry Juice & Sprite) - $6
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