
A discretionary service charge of 12.5% will be added to your bill. Our tronc 
service charge is to benefit the team that looked after you today. Thank 
you from the team. Visit www.coppaclub.co.uk for full details. All of our by 
the glass wines are available in a 125ml measure. Spirits available as 25ml 
measures on request. Wine vintages correct at time of printing, for accurate 
vintage please ask your server. Wines are subject to availability.

If you suffer from nut or any other allergies please ask a waiter for more information. Due 
to the presence of nuts and gluten in some products there is a small possibility that nut 
and gluten traces may be found in any menu item. Not all ingredients are shown in the dish 
descriptions. Olives may contain stones and fish may contain bones. Non gluten recipes are 
made with no gluten containing ingredients. We accept all major credit cards. Our prices 
include Value Added Tax at the current rate.

CO, HM, PT, BA & GF downstairs drinks

RASPBERRY MULE   11
Ketel One, raspberries, lime, ginger beer

CRÈME BRÛLÉE MARTINI   11
Havana Club 7 Year Old, Ketel One, vanilla, crème brûlée syrup, 
cream

CUBAN MISSIONARY   11
Havana Club Cuban Spiced, peach, honey, pineapple, mint

PEAR AND GINGER MARGARITA   12
Cazcabel Blanco, Belle de Brillet pear Cognac, ginger, lemon, 
sea salt

SIGNATURE COCKTAILS

MARGARITA   11
Cazcabel Blanco, Cointreau, lime, agave

PORNSTAR MARTINI   12
Ketel One, Passoa, passion fruit, vanilla, pineapple, Prosecco

OLD FASHIONED   11
Bulleit Bourbon, muscovado, bitters

ESPRESSO MARTINI   11
Ketel One, Kahlua, espresso

MOJITO   12
Ron Santiago de Cuba 8 Year Old, lime, mint, sugar, soda

NEGRONI   12
Tanqueray, Campari, Vermouth di Torino

BLOODY MARY   11
Baller Chilli & Bacon, bloody mix, chilli & bacon skewer

CLASSIC COCKTAILS

FLUTES

PROSECCO WITH 

     black raspberry   Chambord   9

     elderflower   St Germain   9

     pear   Belle de Brillet   9



APEROL   11

GARDEN   11
Tanqueray, elderflower, lemon

TROPICAL   11
Ciroc Passion, piña colada syrup

GRAPEFRUIT   11
Malfy Rosa, strawberries, rhubarb

CAMPARI   11

SPRITZ

HENDRICKS   12
elderflower tonic, cucumber

TANQUERAY   10
Indian tonic, lime

TANQUERAY TEN   13
Mediterranean tonic, grapefruit

TANQUERAY FLOR DE SEVILLA   11
Indian tonic, orange

PUERTO DE INDIAS STRAWBERRY   10
premium lemonade, strawberries

MALFY ROSA   11
Mediterranean tonic, grapefruit

NORDES GALICIAN GIN   12
Mediterranean tonic, rosemary

CAZCABEL SILVER TEQUILA   11
pink grapefruit soda, grapefruit

JOHNNIE WALKER BLACK LABEL   10
white grape & apricot soda, lemon

CIROC VODKA   12
premium lemonade, lemon

RON SANTIAGO DE CUBA 8 YEAR OLD   12
ginger beer, lime

TANQUERAY 0.0%   8
Indian tonic, lime

PERFECT PAIRINGS

Prosecco and soda with

POPSTAR MARTINI   7
passion fruit, peach, vanilla, pineapple, 0% fizz

PEACH TRIP   7
peach, apple, Trip Peach & Ginger CBD seltzer

VIRTUOUS RASPBERRY MULE   9
Everleaf Forest, raspberries, lime, ginger beer

CHERRY BLOSSOM SPRITZ   8
Everleaf Mountain, Fever-Tree light tonic, strawberries

CRODINO SPRITZ   6
The classic Italian alcohol-free aperitivo

ELDERFLOWER & MINT LIMONATA   5

PEACH ICED TEA   5

(alcohol free)
VIRTUOUS COCKTAILS

SOFT DRINKS

PUNCHY 
     blood orange, cardamon & bitters   4
     cucumber, yuzu & rosemary   4

TRIP PEACH & GINGER CBD SELTZER   5

FEVER-TREE SPARKLING 
     ginger beer   4
     raspberry lemonade   4
     cloudy apple   4
     sicilian lemonade   4

COCA-COLA   3.6

DIET COKE   3.6

PRESS LONDON 
     berry boost juice   5
     lean green juice   5
     golden glow smoothie   5
     triple berry smoothie   5

pricing is by 50ml measure



VODKA

KETEL ONE   9

CIROC   11

CIROC RED BERRY   11

CIROC PASSION   11

TITO’S   10

GREY GOOSE   12

GIN

TANQUERAY   9

TANQUERAY TEN   11

TANQUERAY FLOR DE SEVILLA   10

HENDRICKS   11

HENDRICKS FLORA ADORA   11

CHASE RHUBARB & BRAMLEY APPLE   11

MALFY ROSA   10

SIPSMITH   11

NORDES   11

BOMBAY SAPPHIRE   9

WARNER’S RHUBARB   11

MONKEY 47   12

PUERTO DE INDIAS STRAWBERRY   9

RUM

HAVANA CLUB 3YR   9

HAVANA CLUB 7YR   10

HAVANA CLUB CUBAN SPICED   9

RON SANTIAGO DE CUBA 8YR   10

RON SANTIAGO DE CUBA 11YR   11

GOSLING’S BLACK SEAL   10

SAGATIBA CACHAÇA   9

BRANDY

HENNESSY VS   11

REMY MARTIN VSOP   14

JANNEAU VSOP   11

HENNESSY XO   30

ALCOHOL-FREE

TANQUERAY 0.0%   8

EVERLEAF MOUNTAIN   8

EVERLEAF FOREST   8

SPIRITS
AGAVE

CAZCABEL BLANCO   10

CAZCABEL REPOSADO   11

CAZCABEL COFFEE   9

PATRON SILVER   13

PATRON ANEJO   18

CASAMIGOS BLANCO   16

MEZCAL VERDE MOMENTO   11 

SCOTCH WHISKY

JOHNNIE WALKER BLACK LABEL   9

MONKEY SHOULDER   10

HAIG CLUB   13

SINGLETON 12YR   13

GLENFIDDICH 15YR   15

GLENMORANGIE 10YR   12

TALISKER 10YR   13

LAPHROAIG 10YR   13

BALVENIE DOUBLEWOOD 12YR   13

JOHNNIE WALKER BLUE LABEL   30

AMERICAN WHISKEY

BULLEIT BOURBON   10

BULLEIT RYE   11

JACK DANIELS   9

MAKERS MARK   9

WOODFORD RESERVE   11

IRISH WHISKEY

JAMESON   9

LIQUEURS & APERITIFS

BAILEYS IRISH CREAM   7

SALIZA AMARETTO   10

COINTREAU   9

FRANGELICO   8

ST GERMAIN   9

COCCHI VERMOUTH DI TORINO   9

DOLIN DRY VERMOUTH   8

spirit pricing is by 50ml measure



VINO BIANCO	 7	 9.5	 25 
Ponte Pietra, Veneto, 12%. Crisp, blossom, apples

PINOT GRIGIO	 7.5	 10	 27.5
Mirabello, DOC Delle Venezie, 12.5%. Light body, citrus, floral 

VINHO VERDE	 8	 11	 29.5
Alvarinho/Loureiro, Azevedo, 12.5%. Crisp citrus, stone fruit

SAUVIGNON BLANC	 8.5	 11.5	 32
Alasia, Piedmont, 13%. Fragrant, pears, fresh finish

PICPOUL DE PINET	 9.5	 12.5	 35.5
L’Ormarine Duc de Morny, 12.5%. Spicy aroma, vibrant citrus

RIESLING	 		  37 
Maximin Grunhaus, Mosel, 11.5%. Elegant, elderflower & lemon

SAUVIGNON BLANC 	 9.9	 14.5	 41 
Kim Crawford, Marlborough, 12%. Classic ripe Marlborough

WHITE WINE

GAVI DI GAVI 	 10.9	 16	 45
“Lugarara”, La Giustiniana, Piedmont, 13%. Peach & almonds 

CHARDONNAY	 		  58
Nielson Santa Barbara, 14%. Opulent, creamy, tropical

CHABLIS 1’ER CRU 	 		  65
“L’Essence des Climats”, Laroche, Burgundy, 12%. Ripe & smoky

PULIGNY MONTRACHET  	 		  78
Pierre Bourée, Burgundy, 13%. Complex, toasty, nutty

GRENACHE ROSÉ	 7	 9.5	 25
Monrouby, Languedoc, 13%. Aromatic, raspberry, spices

BOUTINOT CUVÉE EDALISE	 10	 14	 37
Côtes De Provence, 13%. Pale pink, redcurrants, mandarin

NOTORIOUS PINK 	 		  48
Languedoc, 11.5%. Strawberries, mango, citrus zest

ROSÉ WINE

PROSECCO BRUT	 7		  33
Primi Soli, Veneto, Italy, 11%. Delicate, citrus, peach

PROSECCO ROSÉ	 7.5		  35
Ca di Alte, Veneto, Italy, 11.5%. Bright, raspberry, passion fruit

RATHFINNY CLASSIC CUVÉE	 		  48
Sussex, 12%. Refined, apricots, creme pâtissière

PIPER HEIDSIECK NV	 11		  55
Champagne, 12%. Elegant, rounded, balanced

PIPER HEIDSIECK ROSÉ SAUVAGE	 		  65
Champagne, 12%. Juicy summer berries, smoky finish 

LYRE’S CLASSICO (non-alcoholic)	 	 6	
Germany, 0.0%. Green apple, pear, peaches

SPARKLING WINE

	 175	 250	 BTL

	 175	 250	 BTL

	 125 	 250	 BTL WHITE WINE	 175	 250	 BTL

VINO ROSSO 	 7	 9.5	                     25
Ponte Pietra, Veneto, 12.5%. Berries, spiced plum

MONTEPULCIANO 	 7.5	 10	                 27.5
Ancora, Abruzzo, 13%. Cherries, chocolate, subtle oak

CARIGNAN	 7.7	 10.3	                 28.5
Baron de Badassiere, Languedoc, 13%. Rich, dark fruit, herbs

SYRAH	 8	 11	                 29.5
“Old School”, False Bay, Stellenbosch, 14%. Full, bramble fruits

MERLOT	 8.5	 11.5	                     32
San Vigilio, Veneto, 12.5%. Luscious, berry fruit, ripe plum

MALBEC  	 9.5	 12.9	                     36
Pablo Y Walter, Mendoza, 13.5%. Juicy, rich, chocolatey

RIOJA RESERVA 	 	 	                     42
Vega del Rayo, Rioja Alta, 13%. Black fruit, vanilla, damson

BEAUJOLAIS  			                   44
Château de Belleverne, Saint Amour, 14%. Wild berry, liquorice

VALPOLICELLA� 52
Brolo dei Giusti, Veneto, 14.5%. Ruby, cherries, well structured

CHÂTEAUNEUF-DU-PAPE  			                  58 
Château Maucoil, Rhône, 14.5%. Elegant, redcurrant, cherries

MARGAUX	 		  63
Château Tayac, Bordeaux, 13%. Blackberries, cassis, mocha

CABERNET SAUVIGNON	 		  87
Tabali DOM, Valle Maipo, 13%. Explosive, blackcurrant, cedar

BAROLO ARBORINA 	 		  98
Giovanni Corino, Piedmonte, 14.5%. Silky, red fruits, tobacco

RED WINE	 175	 250	 BTL



DRAUGHT	 1/2 PINT		  PINT

BIRRA MORETTI 4.6%	 3.3		  6.6

BEAVERTOWN NECK OIL 4.3%	 3.4		  6.8

ask your server for our full draught selection

BOTTLED

BIRRA MORETTI 330ml 4.6%   5

BRIXTON RELIANCE PALE ALE 330ml 4.2%   5

SHEPPYS 200 SPECIAL EDITION CIDER 500ml 5%   6.3

ALCOHOL FREE 

MORETTI ZERO 330ml 0%   4.5

GUINNESS 0.0 568ml 0%   5

BEER & CIDER

oat, almond or soya milk available

ESPRESSO   2.2

DOUBLE ESPRESSO   2.6

AMERICANO   3

CAPPUCCINO   3.5

LATTE   3.5

FLAT WHITE   3.5

CORTADO   2.6

MACCHIATO   2.5

HOT CHOCOLATE   3.8

MOCHA   3.8

CHAI LATTE   3.5

MATCHA LATTE   3.8

SELECTION OF TEAS   2.8
english breakfast, peppermint, green tea with citrus, Earl 
Grey, red raspberry, chamomile, Darjeeling, decaf ceylon, hot 
cinnamon spice, Japanese Sencha

SYRUPS   30P
caramel, hazelnut, vanilla, gingerbread

HOT DRINKS

BAR SNACKS

If you suffer from nut or any other allergies please ask a 
waiter for more information.

VEGETARIAN V     PLANT-BASED PB      CONTAINS NUTS N

FOR THE TABLE

SEASONAL CRUDITÉS  V  N   whipped feta,   
beetroot & rosemary hummus, pistachio & pine nut salsa, 
spiced flatbread   8.5 / 16.5 

ANTIPASTI PLATE  Coppa di Parma, Mortadella, Schiacciata 
Piccante, Suffolk Baron Bigod, warm bread, caper berries, pear 
& apricot chutney   11.5 / 19.5

available from 11.30am

NOCELLARA OLIVES PB    3.5

PADRÓN PEPPERS PB   sea salt   6 

WARM SEEDED SOURDOUGH V    date & sea salt butter   5

PARMESAN CROQUETTES    5.5 / 7.5

ZUCCHINI FRITTI  PB    6

CRISPY FRIED SQUID  garlic mayo, lemon   9.5

PORK & FENNEL SEED SAUSAGE ROLL   6 

PIZZETTA

garlic & herb  PB    5 
garlic & mozzarella  V    6 
‘nduja, buffalo mozzarella, tomato & garlic oil   7

LOCH DUART SALMON CARPACCIO  avocado mayo, 	
Calabrian chilli, lemon, flatbread   12.5

BUTTERMILK FRIED CHICKEN  sriracha mayo, pickled  
red cabbage, lime   8.5 

BURRATA  V    pickled butternut squash, pomegranate,  
mint, toasted pumpkin seeds   9.5 
GO PLANT-BASED PB    9.5

CRISPY SPICED PRAWNS  sweet chilli mayo, lime & 	
Togarashi chilli   11

COPPA BURGER  aged British beef patty cooked pink, lettuce, 
tomato, bread & butter pickles, smoked Cheddar, skinny fries   16  
ADD 	 smoked bacon   3					   
GO PLANT-BASED PB    16

We have a selection of cakes and snacks available at the bar, please 
as your server for more info.


