RELAX g EAT

COPPA

DRINK . MEET

CLUB

NON-GLUTEN

Breakfast served until 11.30am

Please make your server aware you’re ordering from the non-gluten menu

all our eggs are free range

TOAST | VG
honey or jam

toast, chilli & lime
dry cured streaky bacon

kiln smoked salmon

3 EGG OMELETTE | VG
green chilli, Cheddar & parsley
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SMALL PLATES & SHARING
SALTED MARCONA ALMONDS | N VE
LARGE GREEN OLIVES | VE

BUFFALO MOZZARELLA | VG

KILN SMOKED SALMON ON TOAST

& watercress

CHICKEN LIVER PATE
sherry infused paté, toast, apple
& cider brandy chutney

FAVA BEAN & MINT HUMMUS | VG
toast, labneh & extra virgin olive oil

CORN FED CHICKEN

80z BRITISH FLASH STEAK & FRIES
watercress & skinny fries

100z BRITISH SIRLOIN STEAK & FRIES

pea shoots, pink grapefruit, hazelnuts,
labneh & pesto

. BREAKFAST e
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= PUDDINGS

MINI BUTTERSCOTCH POT | VG
salted caramel sauce & whipped
creme fraiche

CHOCOLATE RIPPLED PAVLOVA | N VG

1.95 YOGHURT & BERRIES | N VG 4.45
GARDEN BREAKFAST | VG 9.45
SMASHED AVOCADO & POACHED EGGS | VG 7.45 two plancha eggs, halloumi, field mushrooms,
roast tomato, greens & toast
8.45 SKILLET BREAKFAST 9.45
9.45 two plancha eggs, dry cured streaky bacon,
7.95 Spanish black pudding, field mushrooms,
roast tomato, Heinz baked beans & toast
SIDES
3.50 SKINNY FRIES
3.50 with sea salt | VE 3.45
6.95 with truffle oil, sea salt & Pecorino | VG 4.45
roasted squash, sage, chilli & rapeseed oil CLUB SLAW | VG 2.95
595 red & white cabbage, yoghurt, lemon & mint
Severn & Wye salmon, celeriac remoulade HOUSE SALAD | VE 3.45
bibb lettuce, avocado & toasted seeds
5.95 MISO GLAZED AUBERGINES | VE 3.45
ginger, garlic & sesame seeds
PAN ROASTED POTATOES | VG 3.45
4.95 garlic, thyme & rosemary
CAVOLO NERO | VE 3.45
slow cooked with a little chilli, garlic & olive oil
MAINS
12.95 FUSILLI & BEEF RAGU 5.95/10.95
lemony rosemary juices, house slaw & skinny fries slow cooked beef shin & pork ragu,
12.95 Chianti & Parmesan
CRAB FUSILLI 7.45/13.45
24.95 fresh crab, capers, chilli, parsley
grilled field mushrooms, watercress & skinny fries & cherry tomatoes
BUTTER LETTUCE & MARINATED BEETS | VG N 8.45 FUSILLI ARRABBIATA | VG 5.95/10.95
spicy tomato sauce, fresh chillies,
Pecorino & fiery oil
FUSILLI CARBONARA 6.95/11.95
pancetta, peas, egg & parmesan
2.95 FRESH FRUIT BOWL | VE 4.95
seasonal fruits & mint
JUDE’S ICE CREAM | VG 4.95
5.45 strawberry, chocolate, vanilla or honeycomb
whipped créme fraiche, salted nut crunch JUDE’S SORBETS | VE 4.95

& hot chocolate sauce

blackcurrant or lemon

VEGETARIAN | VG  VEGAN | VE

CONTAINS NUTS | N

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. Wine vintages correct at time of printing, for accurate vintage please ask your
server. 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.





