
V E G E T A R I A N  |  V G    V E G A N  |  V E    C O N T A I N S  N U T S  |  N

B A R  M E N U
available from 11.30am

W A R M  S O U R D O U G H  B R E A D  3 . 5 0  |  V E
extra virgin olive oil

L A R G E  G R E E N  O L I V E S  3 . 5 0  |  V E

S T I C K Y  C H O R I Z O  S A U S A G E S  3 . 5 0
honey, mustard & smoked paprika glaze

C R I S P Y  F R I E D  T R U F F L E D  G N O C C H I  3 . 5 0  |  V G

C O U R G E T T E  F R I T T I  4 . 9 5  |  V G
fried courgettes, paprika & aïoli

C R I S P Y  F R I E D  S Q U I D  6 . 9 5
sriracha mayo & paprika

B U T T E R M I L K  F R I E D  C H I C K E N  5 . 9 5
chilli mayo

M A R G H E R I T A  P I Z Z A  7. 9 5  |  V G
tomato, buffalo mozzarella & oregano

C O P P A  C L U B  H O T  P I Z Z A  9 . 9 5
spicy salami, Nduja, chilli, tomato & mozzarella

C O P P A  C L U B  B U R G E R  1 2 . 9 5
double British beef patty, soft glazed bun,  

smoked bacon, lettuce, tomato, pickles,  

Cheddar, burger sauce & skinny fries

C L U B  S L A W  2 . 9 5  |  V G 
red & white cabbage, yoghurt,  

lemon & mint

S K I N N Y  F R I E S  3 . 4 5  |  V E

T R U F F L E  F R I E S  4 . 4 5  |  V G
truffle oil, sea salt & Pecorino

G A R L I C  B R E A D  3 . 5 0  |  V E



C O C K T A I L S
 G L A S S / P I T C H E R

P A S S I O N F R U I T  &  E L D E R F L O W E R  S P R I T Z   7. 9 5 / 2 7. 9 5
Elderflower Liqueur,  

passionfruit & prosecco

B R A M B L E  S P R I T Z  7. 9 5 / 2 7. 9 5 
belsazar rosé vermouth, chambord,  

pressed apple & sparkling rosé

C L U B  S A N G R I A  6 . 9 5 / 1 8 . 9 5 
rioja, fresh orange, solerno liqueur,  

cassis & lime 

H O N E Y  &  G R A P E F R U I T  C O L L I N S  7. 9 5 
Tanqueray gin, Pampelle grapefruit liqueur,  

lemon, honey, rosemary & soda

S M O K E Y  Z A R Z A  M A R G A R I T A  8 . 9 5 
Cuervo Tradicional tequila, mezcal,  

cassis, blackberry, lime & agave

B L A C K  F O R E S T  C O W  9 . 9 5
Black Cow Vodka, chocolate liqueur,  

baileys, cherry heering, king’s ginger  

& maraschino cherries

J E R E Z  O L D  F A S H I O N E D  9 . 4 5 
Woodford Reserve Bourbon, Pedro Ximénez 

sherry, maple syrup, bitters & orange twist

P O R N S T A R  M A R T I N I  8 . 4 5 
Ketel One Vodka, passionfruit,  

vanilla & prosecco

B E L L I N I  6 . 9 5 
prosecco & white peach puree

A P E R O L  S P R I T Z  7. 4 5 
Aperol, prosecco & soda

N E G R O N I  8 . 4 5
Tanqueray Gin, Campari &  

Belsazar red vermouth

S P I C E D  B E R R Y  M O J I T O  7. 9 5  
Sailor Jerry spiced rum, lime, blackberry,  

ginger beer, mint & vanilla syrup



C H A M PA G N E  &  F I Z Z  1 2 5 M L  B O T T L E

P R O S E C C O  B R U T   5 . 4 5  2 7. 9 5
Via Vai, Veneto, Italy, 11%

effervescent bubbles & a clean  

balanced, crisp finish

R O S É  S P U M A N T E   5 . 9 5  2 7. 9 5
Veneto, Italy, 11%

deep rosé in colour, aromatic  

& mellow fruit

B E L L A V I S T A  ‘ A L M A ’  C U V É E  B R U T    3 9 . 9 5
Franciacorta, Italy, 12.5%

elegant, rounded & beautifully balanced

B O L L I N G E R    1 0 . 9 5  6 3 . 2 5
Special Cuvée, Champagne,  

France, 12%

mellow & golden with mouth filling  

orchard fruit flavours

C O C K T A I L S
E S P R E S S O  M A R T I N I  7. 9 5 
Ketel One Vodka, kahlua & espresso 

B L O O D  O R A N G E  S I D E C A R  9 . 9 5 
Hennessy VS, solerno liqueur, lemon  

& maple syrup

T O A S T E D  N U T  S O U R  8 . 4 5 
Amaretto, Frangelico, lemon, egg whites,  

cherry syrup

C O C O N U T  &  G I N G E R  M A I  T A I  8 . 4 5 
Koko Kanu rum, Havana 7yr rum,  

Kings Ginger, lime, orgeat syrup,  

chocolate bitters

T A K E  I T  S L O E  9 . 4 5 
Sipsmith Sloe Gin, Sipsmith London Dry Gin, 

honey syrup, grapefruit bitters, rosemary  

& orange twist

B L O O D Y  M A R Y  7. 9 5 
Ketel One vodka, dry sherry, tomato juice  

& house spice mix



W H I T E  1 7 5 M L  2 5 0 M L  B O T T L E

P I N O T  B I A N C O / G A R G A N E G A  5 . 2 5  6 . 2 5  1 7. 7 5
La Cavea, Veneto,  

Italy 2017, 12.5%

fresh, unoaked, nicely rounded  

fruit on the palate

S A U V I G N O N  B L A N C  5 . 7 5  7. 2 5  1 9 . 9 5
Ca di Alte, Veneto,  

Italy 2017, 13%

fragrant with great acidity  

& a fresh finish

V I O G N I E R  6 . 2 5  7. 9 5  2 2 . 9 5
Domaine De Vedilhan,  

Languedoc,  

France 2017, 14%

a beautiful blend of peach,  

pineapple & mango flavours

A L V A R I N H O  V I N H O  V E R D E  6 . 2 5  8 . 7 5  2 4 . 7 5
Azevedo, Vinho Verde,  

Portugal 2017, 11.5%

“green wine” intense aromas  

on the nose, a very slight prickle  

of fizz on the palate, vibrant,  

lively and well balanced

P I C P O U L  D E  P I N E T  6 . 2 5  8 . 7 5  2 4 . 9 5
La Croix Gratiot,  

Languedoc,  

France 2017, 12%

bright yellow in colour with vibrant  

citrus, pear & spice notes on the nose

P I N O T  G R I G I O  5 . 9 5  8 . 4 5  2 6 . 9 5
Colterenzio, Alto Adige,  

Italy 2016, 13%

supple with rich melon  

& pineapple fruit

C H A R D O N N A Y   7. 9 5  1 0 . 9 5  3 2 . 9 5
Reserve Personnelle,  

Macon-Charnay, Burgundy,  

France 2017, 13%

classic unoaked white Burgundy  

with great depth and weight



W H I T E  1 7 5 M L  2 5 0 M L  B O T T L E

S A U V I G N O N  B L A N C  8 . 4 5  1 2 . 2 5  3 5 . 9 5
Greywacke, Marlborough,  

New Zealand 2017, 13%

deliciously aromatic and highly  

perfumed, classic ripe Marlborough  

Sauvignon, mouth-filling palate  

that finishes dry and crisp 

F I A N O  ‘ C O M E T A ’    4 1 . 9 5
Planeta, Sicily, Italy 2014, 13.5%

intense and full of character,  

with integrated aromatic notes  

of citrus & tropical fruit, white  

peach, pink grapefruit & wisteria

P U L I G N Y  M O N T R A C H E T    6 3 . 7 5
Pierre Bourée Fils, Burgundy,  

France 2013, 13%

a complex wine with toasty  

notes & aromas of hazelnut  

& savoury buttery characters

R O S É  1 7 5 M L  2 5 0 M L  B O T T L E

S A U V I G N O N  B L A N C  R O S É  5 . 7 5  7. 2 5  1 9 . 4 5
Montevista, Chile  

2017/18, 13%

attractive Provence-style  

pale pink in colour with  

delightfullyfresh pink  

grapefruit aromas

C H A T E A U  M I N U T Y   7. 4 5  9 . 4 5  2 7. 4 5
‘M’ de Minuty Rosé,  

Côtes De Provence,  

France 2016/17, 13%

pale honeysuckle pink, offering  

a clean nose of citrus fruit

C H A T E A U  M I R A V A L   8 . 4 5  1 1 . 4 5  3 2 . 4 5
Côtes De Provence Rosé,  

France 2017, 13%

pale pink in colour, with a nose  

of wild strawberry & stone fruit



R E D  1 7 5 M L  2 5 0 M L  B O T T L E

S H I R A Z  5 . 2 5  6 . 2 5  1 7. 7 5
Passo del Tempio,  

Sicily, Italy 2016, 12.5%

vibrant blackberry 

perfumes

R I O J A  5 . 4 5  6 . 7 5  1 8 . 7 5
Vega Piedra,  

Spain 2016, 12.5%

ripe red berries with a  

hint of spice

M O N T E P U L C I A N O ,   6 . 2 5  7. 9 5  2 2 . 9 5 
D ’ A B R U Z Z O
Il Faggio, Abruzzo,  

Italy 2017, 12.5%

cherries & chocolate

M A L B E C    6 . 2 5  8 . 7 5  2 5 . 2 5
Pablo Y Walter,  

Mendoza,  

Argentina 2017/18,  

13.5%

rich & juicy with  

hints of chocolate  

& oak

C H I A N T I  D O C G    7. 9 5  9 . 9 5  2 8 . 9 5
‘Mediceo’,  

Poggiotondo,  

Tuscany,  

Italy 2014, 12.5%

bright cherry  

fruit, well ripened  

& juicy

P I N O T  N O I R  7. 9 5  9 . 9 5  2 9 . 4 5
Ribbonwood,  

Marlborough,  

New Zealand 2015/16,  

13.5%

lush and rounded  

on the palate with  

dark and summer  

fruit compote flavours,  

along with some  

savoury, smoky bacon  

& dried herb notes



R E D  1 7 5 M L  2 5 0 M L  B O T T L E

N E R O  D ’ A V O L A     3 3 . 9 5
“Plumbago”,  

Planeta, Sicily,  

Italy 2015, 13.5%

Ripe plums & blackberries  

on the nose, rich, ripe fruit  

& dark chocolate flavours &  

soft, sweet tannins to finish

C L O S  D E  L A  C U R E ,      4 6 . 4 5
G R A N D  C R U ,  S T  E M I L I O N
Bordeaux, France 2013/14, 14.5%

big, powerful & rich with ripe  

blackcurrants & chocolate finish

B A R O L O     8 6 . 4 5
‘Cannubi’, E Pira,  

Piedmont, Italy 2014, 14.5%

spicy & fruity aromas, raspberry,  

sour cherry, cocoa flavours  

ending with a rich rounded finish

C H A T E A U  T A L B O T     9 6 . 9 5
4eme Cru Classe,  

St Julien, Bordeaux,  

France 2011, 13%

deep ruby colour, flavours &  

aromas of wild berries, chocolate,  

herbs, spices, smoky oak with  

well integrated tannins softening  

as it ages well

B E E R  &  C I D E R
draught

P E R O N I  N A S T R O  A Z Z U R R O  5.1% 5 . 4 5
C U R I O U S  B R E W  I P A  4.4% 4 . 9 5
C O P P A  C L U B  L A G E R  3.8% 4 . 2 5
S T O W F O R D  P R E S S  4.5% 4 . 5 5

bottled beers/ ciders

M O R E T T I  3 3 0 M L  4.6% 4 . 2 5
C U R I O U S  B R E W  A P P L E  C I D E R  3 3 0 M L  5.2% 4 . 4 5
G U E S T  C R A F T  B E E R  please ask for ABV from 3 . 9 5
B I T B U R G E R  D R I V E  3 3 0 M L  alcohol free 2 . 9 5



S P I R I T S  &  L I Q U E U R S 
all measures are 25ml as standard  

unless otherwise stated

V O D K A

K E T E L  O N E  Schiedam, Netherlands, 40%  3 . 4 5
B L A C K  C O W  West Dorset, England, 40% 3 . 9 5
G R E Y  G O O S E  Cognac, France, 40% 4 . 4 5

G I N

T A N Q U E R A Y  London, England, 43% 3 . 4 5
H E N D R I C K S  Girvan, Scotland, 41.4% 4 . 4 5
S I P S M I T H  London, England, 41.6% 4 . 4 5

R U M

H A V A N A  C L U B  3 Y R  Havana, Cuba, 40% 3 . 4 5
E L  D O R A D O  1 2 Y R  Guyana, South America, 40% 4 . 9 5
R O N  Z A C A P A  2 3 Y R  Guatemala, America, 40% 6 . 9 5

W H I S K Y

J O H N N I E  W A L K E R  B L A C K  L A B E L  Scotland, 40% 3 . 4 5
M O N K E Y  S H O U L D E R  Scotland, 40% 3 . 9 5
G L E N F I D D I C H  1 5 Y R  Scotland, 40% 5 . 9 5
Please ask your server for our full selection of single malts

B O U R B O N  &  R Y E

M A K E R S  M A R K  Kentucky, USA, 45%  3 . 4 5
B U L L E I T  R Y E  Kentucky, USA, 45%  4 . 4 5
W O O D F O R D  R E S E R V E  Kentucky, USA, 43.2% 4 . 4 5

C O G N A C  &  A R M A G N A C

H E N N E S S Y  V S  Cognac, France, 40%  4 . 4 5
H E N N E S S Y  F I N E  Cognac, France, 40%  6 . 9 5
H E N N E S S Y  X O  Cognac, France, 40%  1 3 . 9 5
C H A T E A U  D E  L A U B A D E  V S O P   4 . 4 5 
Armagnac, France, 40%

we offer a wide selection of back bar spirits & liqueurs, if you don’t 

see what you are looking for please ask a member of the team



H O M E M A D E  C O O L E R S
W I L D  B E R R Y  S P R I T Z  3 . 9 5
blackberry, elderberry and raspberry & lemon

E L D E R F L O W E R  &  M I N T  L I M O N A T A  3 . 9 5
elderflower, mint, lemon & lime

P E A C H  I C E D  T E A  3 . 9 5
classic peach iced tea

G R A P E F R U I T  &  O R A N G E  C R U S H  3 . 9 5
grapefruit, orange & lime

S O F T  D R I N K S
D I E T  C O K E  330ml 2 . 7 5
C O K E  330ml 2 . 9 5
S A N  P E L L E G R I N O  330ml aranciata/limonata 2 . 6 0
V I T A  C O C O  C O C O N U T  W A T E R  2 . 4 5
S E L E C T I O N  O F  J U I C E S  2 . 4 5
F E V E R  T R E E  M I X E R S  200ml 2 . 4 5

J U I C E S  &  S M O O T H I E S
O R A N G E  J U I C E  3 . 9 5
P R E S S  L O N D O N  J U I C E

apple, lemon & ginger 4 . 9 5
strawberry, apple, lemon & mint 4 . 9 5
100% cold-pressed 'lean green' – kale, spinach,  5 . 4 5  
romaine lettuce, celery, cucumber, lemon & ginger

P R E S S  L O N D O N  S M O O T H I E    4 . 9 5  
apple, banana, coconut water, strawberry, 

blueberry, raspberry, coconut milk & lime

H O T  D R I N K S
almond or soya milk

E S P R E S S O  1 . 9 5
A M E R I C A N O  2 . 2 5
C A P P U C C I N O ,  L A T T E ,  F L A T  W H I T E  2 . 9 5
D O U B L E  E S P R E S S O ,  C O R T A D O  2 . 7 5
M A C C H I A T O  2 . 4 5
H O T  C H O C O L A T E ,  M O C H A ,  C H A I  L A T T E  3 . 2 5
M U G  O F  B R E A K F A S T  T E A  1 . 9 5
L O V  O R G A N I C  T E A S  2 . 4 5

Run for Løv – pomegranate, goji berries & hibiscus

Pure Løv – green tea, apple & nettle

T E A P O T S  2 . 7 5
Camomile, Darjeeling, Decaffeinated Ceylon, Organic Green,  

Hot Cinnamon Spice, Earl Grey, Japanese Sencha, Fresh Mint



Drinks Red_0918

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.




