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vegetarian & vegan menu menu - Squarespace

PARMESAN FRIES, ROCKET & GREEN PEPPERCORN BUTTER. COPPI FLORENTINE FOR TWO. Â£60.00. 1KG SALT AGED RIB ON THE BONE, ROAST VINE. 
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CICHETTI 



STARTERS



SMALL SNACKS TYPICALLY SERVED IN TRADITIONAL BACARI BARS THROUGHOUT VENICE.



COPPI SOURDOUGH BREADS TAPENADE & OLIVE OIL 



CHILLI & CANDIED LEMON MARINATED OLIVES



HERITAGE TOMATO PANZANELLA £6.00 BUFFALO MOZZARELLA & PANGRATTATO



GRILLED TUNA LOIN CAPONATA & FENNEL INSALATA 



MARINATED FETA SALAD V BABY GEM, RADICCHIO, SHALLOT & TARRAGON VINAIGRETTE



£6.00



RUMP OF LAMB £18.00 SUMMER VEGETABLE RAGU & SALSA VERDE



FENNEL & CHILLI GRILLED SHRIMPS SOURDOUGH BREAD & FENNEL SALAD



£9.00



V



£3.85



V



THYME ROAST CHICKEN BREAST £14.00 QUINOA, ROAST PEPPER, N’DUJA & FENNEL DRESSING £16.00



SPICED PORK & FENNEL SAUSAGES FETA FRITTERS, TRUFFLE HONEY



V



PRAWN CROSTINI, LEMON & GARLIC CRISPY PORK BELLY, PICKLED RADICCHIO DUCK RAVIOLI FRITTERS, TRUFFLE & CHIVE AIOLI



PROSCIUTTO SHARING BOARD £15.00 BUFFALO MOZZARELLA, DUCK FRITTERS, CHILLI MARINATED OLIVES, TAPENADE & SOURDOUGH BREAD



CRISPY SQUID, PEPERONCINO AIOLI



MENU



SMOKED CHICKEN, GEM LETTUCE & PARMESAN AIOLI



SEAFOOD SHARING BOARD £16.00 CRISPY SQUID, GARLIC PRAWN CROSTINI, CREVETTES, MARINATED SEAFOOD SALAD & PEPERONCINO AIOLI 



CALABRESE SAUSAGE ARANCINI 1 CICHETTI 



£3.30



3 CICHETTI 



£9.00



4 CICHETTI 



£11.50



5 CICHETTI 



£13.50



PIZZETTA TOMATO, BASIL & MOZZARELLA



V



£5.00



SPICED PORK & FENNEL SAUSAGE £5.50 BASIL & PARMESAN PORTAVOGIE PRAWN £6.00 FENNEL, ROQUITO PEPPER & BASIL



£5.50



COPPI FLORENTINE FOR TWO 1KG SALT AGED RIB ON THE BONE, ROAST VINE TOMATOES, PARMESAN FRIES & ROCKET 



£60.00



VEGETARIAN AND VEGAN MENUS AVAILABLE ON REQUEST NUTRITIONAL N NUTS ARE USED IN THIS RECIPE V VEGETARIAN DISH



FOOD ALLERGIES & INTOLERANCES? PLEASE SPEAK TO OUR STAFF ABOUT MENU ITEMS AND SUITABILITY. PLEASE NOTE THAT NUTS ARE USED ON THE PREMISES. A DISCRETIONARY SERVICE CHARGE OF 10% IS ADDED TO PARTIES OF 6 OR MORE.



SIDES £3.75 FRIES



V



PARMESAN FRIES PASTA & RISOTTO CALABRESE SAUSAGE RISOTTO RADICCHIO & ROAST HAZELNUT 



CRISPY GARLIC POTATOES N



£11.00



PORTAVOGIE PRAWN LINGUINE ARRABBIATA SAUCE, OLIVES & BASIL 



£13.50



DUCK RAGU PORCINI MUSHROOM RAVIOLI, PARMESAN & TRUFFLE



£14.50



SARDINIAN POTATO RAVIOLI V £10.50 PINE NUT, CAPERS & SAGE BUTTER 



PASTA DISHES AVAILABLE WITH GLUTEN FREE PASTA, PLEASE ASK SERVER



V



GEM LETTUCE & BROCCOLI INSALATA, ROAST PEPPER, LEMON & OLIVE OIL V ROCKET INSALATA, TOMATO, RED ONION & BALSAMIC VINAIGRETTE V BROCCOLI, TOMATO & GARLIC BUTTER



SMOKED CHICKEN TAGLIATELLE £13.50 PANCETTA, LEEK & PARMESAN CREAM



DUCK £6.00 CAPER, RAISIN & LEMON GREMOLATA SUMMER VEGETABLE V N SALSA VERDE & PINE NUT



CHARGRILLED 10OZ SIRLOIN £24.00 PARMESAN FRIES, ROCKET & GREEN PEPPERCORN BUTTER



WE USE THE BEST LOCAL PRODUCE WHERE POSSIBLE, AND ALL OF OUR BREAD, PASTA AND DESSERTS ARE MADE DAILY IN OUR VERY OWN COPPI KITCHEN.



V



DESSERTS COPPI TIRAMISU £5.00 AMARETTO PANNA COTTA £5.00 FRESH STRAWBERRIES & MINT CHOCOLATE & HAZELNUT BROWNIE SALTED CARAMEL & VANILLA GELATO 



N



V



£6.00



RASPBERRY & ALMOND FRANGIPANE TART VANILLA MASCARPONE CREAM 



N



£6.00



SELECTION OF CHEESE £7.00 SOURDOUGH BREAD CRISPS & APPLE CHUTNEY 



COPPI, UNIT 2 ST ANNES SQUARE, BELFAST, BT1 2LR 028 9031 1959 COPPI.CO.UK FACEBOOK.COM/COPPIBELFAST TWITTER.COM/COPPIBELFAST



Design: Stated



V



MAINS



WHITE WINES 



PALMENTO PINOT GRIGIO (Sicily, Italy)



DRINKS MENU



175ML 500ML BOTTLE



£4.75 £12.50 £18.00



RED WINES 



PALMENTO NERO D’AVOLA (Sicily, Italy)



175ML 500ML BOTTLE



£4.75 £12.50 £18.00



APERTIVO COCKTAILS £7.25



BEER/CIDER



APEROL SPRITZ Aperol, Orange & Prosecco



BIRRA MORETTI (33CL) 



£3.75



PERONI (33CL) 



£3.75



PERONI (66CL) 



£6.75



EINSTOK WHITE ALE (33CL) 



£4.00



BELFAST LAGER (50CL) 



£5.00



MAGGIE’S LEAP FORMIDABLE IPA (50CL) 



£5.00



THE FOXES ROCK RED ALE (50CL) 



£5.00



MACIVORS ARMAGH CIDER (50CL) 



£5.00



CORNELLANA SAUVIGNON BLANC £5.25 £13.75 £20.00 [Rapel Valley, Chile]



EL TIDON TEMPRANILLO CABERNET £5.25 £13.75 £20.00 (La Mancha, Spain)



BELLINI Peach, Passionfruit & Prosecco



SIERRA GRANDE CHARDONNAY (Central Valley, Chile)



£5.50 £14.00 £21.00



ARGENTO MALBEC (Mendoza, Argentina)



£5.50 £14.00 £21.00



CITRUS 75 Shortcross Gin, Limoncello, Orange, Honey & Prosecco



ESK VALLEY SAUVIGNON BLANC (Marlborough, New Zealand)



£5.95 £17.25 £23.25



CAPE HEIGHTS SHIRAZ (Western Cape, South Africa)



£5.95 £17.25 £23.25



NEGRONI Gin, Rosso & Campari



ARALDICA GAVI (Piedmont, Italy)



£6.50 £18.25 £24.50



TIERRA ALTA PINOT NOIR (Central Valley, Chile)



£6.50 £18.25 £24.50



WATERMELON CAIPIRINHA V/O Cachaça, Brown Sugar, Lime & Watermelon



CAPE HEIGHTS CHENIN BLANC £22.00 (Western Cape, South Africa)



SANTA ALICIA RESERVE MERLOT £22.00 (Maipo Valley, Chile)



ANTINORI CAMPOGRANDE ORVIETO CLASSICO £23.00 (Umbria, Italy)



UMANI RONCHI MONTEPULCIANO D’ABRUZZO £24.00 (Abruzzo, Italy)



PASOS DE LA CAPULA VERDEJO £24.00 (Castilla, Spain)



TERRE DI MONTELUSA PRIMITIVO £26.00 (Puglia, Italy)



BORGO MAGREDO PINOT GRIGIO (Veneto, Italy)



MARQUES DE MUNDIAZ RIOJA £27.50 (Rioja, Spain)



£26.00



DOMAINE DU PELLEHAUT AMPÉLOMÉRYX £28.00 (Gascogny, France) ALBARIÑO BODEGAS CASTRO MARTIN £32.00 (Rias Baixas, Spain) JEAN-PAUL MOLLET SANCERRE £34.00 (Loire, France) TWO PADDOCKS PICNIC RIESLING £35.00 (Central Otago, New Zealand) LOUIS JADOT CHABLIS £36.00 (Burgundy, France) GREYWACKE SAUVINGNON BLANC £44.00 (Marlborough, New Zealand) CHARTRON & TREBUCHET £69.00 PULIGNY-MONTRACHET 2012 (Burgundy, France)



PROSECCO AND CHAMPAGNE 175ML BOTTLE



BOLLA PROSECCO VALDOBBIADENE (Veneto, Italy)



£6.00 £25.00



LANGMEIL STEADFAST SHIRAZ £30.00 CABERNET SAUVIGNON (Barossa Valley, Australia)



MCGRATHS NO.6 STOUT (33CL) £4.00 COPPI COCKTAILS £7.50 ANGELO Appleton Estate VX Rum, Crème de Cassis, Gomme, Lime, Maraschino Cherry,Peychauds Bitters & Whites



SOFT DRINKS



BLUEBERRY LEMONADE V/O White Rum, Blueberries, Gomme, Lime, Mint & Lemonade



COKE / DIET COKE / SPRITE / SPRITE ZERO 



£2.20



SAN PELLIGRINO SPARKLING (Blood Orange, Grapefruit, Lemon, Orange)



£2.50



SAN PELLEGRINO STILL/SPARKLING (25CL) 



£2.00



SAN PELLEGRINO STILL/SPARKLING (75CL) 



£4.50



FRUIT JUICE (Apple, Cranberry, Orange, Pineapple, Tomato)



£2.25



CITRUS PUNCH Cachaça, Citrus Gomme, Maraschino Cherry, Orange & Pineapple



HEARTLAND DOLCETTO/LAGREIN £32.00 (Langhorne Creek, Australia)



ESPRESSO MARTINI Vodka, Kahlua, Espresso & Maple Syrup



CORTEGARA VALPOLICIELLA RIPASSO £40.00 (Veneto, Italy)



FRESCO V/O Pisco, St Germain Elderflower, Pineapple, Lemon & Mango



THE CHOCOLATE BLOCK £45.00 (Western Cape, South Africa)



HENDRICKS GARDEN Hendricks Gin, St Germain Elderflower, Apple, Cucumber, Lemon & Soda



IL POGGIONE BRUNELLO DI MONTALCINO £65.00 (Tuscany, Italy) AMON-RA SHIRAZ £89.00 (Barossa Valley, Australia)



ROSE WINES 



175ML 500ML BOTTLE



CANYON ROAD (White Zinfandel California)



£5.00 £13.50 £19.00



TRIENNES PROVENCE ROSE (Provence, France)



£6.50 £17.50 £24.50



LAURENT PERRIER BRUT £58.00 (Champagne, France)



DESSERT WINE 



70ML BOTTLE



LAURENT PERRIER ROSE £65.00 (Champagne France)



TABALI LATE HARVEST MUSCAT (Limari Valley, Chile)



£4.00 £21.00



BECK’S BLUE (27.5CL) £3.00



LEMON SHERBET Vodka, Limoncello, Lemon, Citrus Gomme & Sherbet PINEAPPLE SOUR Tequila, Cointreau, Agave, Lemon, Pineapple & Whites RUBINO Italian Citrus Gin, Cointreau, Cinnamon, Lime, Pink Grapefruit & Raspberry SICILIAN SODA Italian Citrus Gin, Absinthe, Amaro, Gomme, Lemon, Lime, Whites & Soda SINGAPORE SLING Gin, Cointreau, Benedictine, Maraschino Cherry, Lime, Pineapple, Raspberry & Angostura Bitters SMOKED OLD FASHIONED Bourbon, Maple Syrup & Bitters SPIKED LEMONADE V/O Citrus Vodka, Limoncello, Lemon, Raspberry & Sparkling Grapefruit Don’t See Your Favourite? Ask, If We Can Make it We Will! V/O VIRGIN OPTION



BABY MIXERS £1.75 (Ginger Ale, Lemonade, Soda, Tonic, Slimline Tonic) FEVERTREE MIXERS £2.50 (Tonic, Elderflower Tonic, Light Tonic, Spring Soda)



COPPI COFFEE



ESPRESSO £1.80 DOUBLE ESPRESSO £2.25 MACCHIATO £2.25 AMERICANO £2.50 CAPPUCCINO £3.00 LATTE £3.00
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Vegan Menu 

Summer garden salad, black radish, pink grapefruit, purple carrots, orange dressing, hazelnuts. Chickpea & nigella seed falafel, pickled turnip & orange salad.
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VEGAN & VEGEtARIAN 

10.00 ein fruchtiges und vollmundiges Erlebnis. â€žBerjosowajaâ€œ Birkenwodka / birch. 5.00. 10.00 ein KrÃ¤ftiger mit weichem Kern. â€žGrasovkaâ€œ (mit Bisongras). 5.00.
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Vegetarian tasting menu available upon request 

BABY CUCUMBERS. Tuatua clams, PepquiÃ±o melons. $150. HAY BAKED CARROTS mimolette, sunflower seeds. $160. 5 COURSE TASTING MENU - $690.
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Menu 

24,60 freshwater char with crispy pan- seared skin mildly spicy with a subtle nutty flavor, prepard whole. Spaghetti Frutti di Mare. 18,80. Monkfish Steak. 26,40.
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Menu 

Page 1. AGUA FRESCA. DAS vasoguzi Littoº*º. REFRESC0 $5.
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Dinner Menu 

64. buttermilk-fried chicken thighs, piri-piri. 7 sauce & shaved vegetable salad* pollo frito al suero de leche, sal
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Menu 3 

GRAND HOTEL KEMPINSKI HIGH TATRAS. Menu 3. ZEMIAKOVÃ‰ POSÃšCHY RESTOVANÃ‰ NA PRAÅ½ENOM MASLE bravÄ�ovÃ½ popcorn / bryndza / Å¡alotka.
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MENU ESPECIAL 

Brownye casero con helado de vainilla y teja de chocolate blanco y frutos secos. Vino: Martión Crianza, Rioja. Café. 26
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lunch menu 

Slow roasted pork, smoked ham, jalapeÅˆo mustard, Swiss cheese, romaine lettuce, pickles. ACOMPANAMIENTOS. Small side dishes to add on. PAPAS (V) ...
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MENU MAYORES 

LÁCTEO. ARROZ AL HORNO. ENSALADA. FRUTA. LUNES 22. MARTES 23. MIERCOLES 24. JUEVES 25. VIERNES 26. PURÉ DE VERDURAS. CON
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Lunch Menu Special Chef Menu available $78 

Page 1 ... Trout cured in rhubarb, pomelo, osmenthus, green apple. Mains. Confit lamb shoulder, violet mustard, verjus, pommes mousseline. French quail, nashi ...
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menu spiral blanc spiral blanc menu 

Iberian cold meat with bread with tomato. Ensalada de ... Market fish with soft wheat risotto, plankton, carrots with or
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Menu classique 

ConsommÃ© de poule avec sa royale au poivron rouge, petit pois. GeflÃ¼gelbrÃ¼he mit rotem ... Assiette de fromages au lait cru de MaÃ®tre Philippe et Filles.
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MENU OBREGON2 

$175. $189. $115. $230. $90. $249. $175. $125. $130. $320. $239. $330. $165. $200. $420. $1,125. $1,075. $250. $485. $36
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menu iberia_ES_impresora 

6,00€. 8,00€. Macedonia en Texturas. Brownie Ligeramente Salado con Helado de Vainilla. La Tarta de Queso del S. XXI. DI
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Spa menu 

An anti-ageing peel refines, detoxifies and purifies the skin, while ..... the session you will be given a diagnosis, a
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MENU S'OLIVA.png 

Altrykot se2On Owyhi Warzy Wahl. 43. Palla Cotta o Tarta Sahler. Creatly sugar pudding Of Sahler Cake. Italierische Pall
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Winter menu 

Guacamole con manzana, avocado, apple & pecan. Starters. La Parilla ... Elotes (2 per serve), charred corn, guajillo & lime crema, crumbled queso, chicharron ...
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Valentinstag-Menu 

Dunkles Schoggimousse mit Chili sanft verfeinert. Fruchtsalat mit Amaretto parfümiert. Tonkabohnen-Crème Brûlée. Sorbet. 69.00 pro Person. (inklusive Apéro ...
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menu catering 

Mini Tortitas De Cangrejo Con Salsa Chipotle. (mini crab cakes ... ( crispy corn tortilla with salsa, cream and fresh ch
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CATERING MENU 

Choice of Meat*, 2 side orders, red hot sauce,green mild sauce, pico de gallo salsa, and white corn tortillas: * with Ca
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Menu Bhoga.pdf 

Gebratene Lachslende mit feinem GemÃ¼se. Solomillo de cerdo confitado al oporto. Pork sirloin confit with Oporto sauce. An Portwein kanditiertes Schweinefilet.
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lunch menu 

... Greens w/Spinach, Apples, Oranges, Bananas, Low Fat and Fat Free Milk ... from discriminating based on race, color,
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Menu d'Amoureux 

Braised sea bass, wilted lettuce and caviar sauce. LA BANANA MILLE. Banana cream pie, passion fruit sorbet, caramelized banana. PRALINES DU MAISON.
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