PASTRY

10.00am - 10.00pm

Pastry Deal
Coffee or Tea with Pastry € 5.5
Additional price: Special Coffees/ Tea

COPPER CHEESECAKE 4.5
COPPER STRAWBERRY 4.5
COPPER LEMON MERINGUE 4.5
APPLE PIE 4

WHIPPED CREAM +0.5

BREAKFAST

10.00am - 03.00pm

AMERICAN PANCAKES 9
Red Fruit, Coulis & Powdered Sugar

FRENCH TOAST 6.5
Red Fruit, Coulis & Cinnamon Sugar

AVOCADO SMASH 9.5
Focaccia, Two Poached Eggs, Bacon, Tomato

EGGS ROYALE 9

Brioche Bun, Two Poached Eggs, Sauce Hollanduise

Pick your topping: Salmon, Serrano or Spinach

BAGEL VLT 8.5
Artichoke Spread, Avocado, Zucchini, Bell Pepper; Boston
Lettuce, Tomato

CROQUE MADAME 8
Gouda Cheese, Ham and Béchamel Sauce and a Fried
Egg

CROQUE MONSIEUR 7
Gouda Cheese, Ham, Béchamel Sauce

OMELET OR FRIED EGGS 6.8

Natural, Two Slices of Bread, Three Eggs

Additional Toppings:
Cheese, Tomato, Mushroom +0.5
Ham, Bacon, Spinach +1

JUICE | SMOOTHIE

10.00am - 10.00pm

TROPICAL DREAM 4.5
Pineapple, Mango, Coconut

RED SUNSET 4.5
Strawberry, Banana

FRESH ORANGE JUICE Small/ Large 3.5/4.5

BRUNCH COCKTAIL

10.00am -15.00pm

MIMOSA 6
Fresh Orange Juice, Prosecco

BLOODY MARY 8
KetelOne Vodka, Tomato Juice, Garnish

Stutty Mary +2.5 9.5
MEDITERRANEAN

Gin Mare, Orange, Basil, Tonica

LUNCH

10.00am - 04.30pm

White or Brown Bread (Vegan)
Gluten Free Bread instead? Tell our staff!

BEEF CARPACCIO 11.5
Truffle Mayonaise, Rocket, Parmesan, Pinenuts
CLUB VEGGIE 11

Artichoke Spread, Goat Cheese, Boston Lettuce, Tomato,
Avocado, Crisps

STEAK SANDWICH 12
Focaccia, Caramelized Onion, Roasted Bell Pepper,
Creamy Chimichurri

“12 UURTJE” (Vegetarian Option) 1
Two Slices of Bread, Fried Egg Ham/ Cheese, Veal
Croquette, Tomato Soup

“12 UURTIJE VIS” 14
Three Slices of Bread, Smoked Salmon, Smoked
Mackerel, Shrimp Croquette

CLUB SANDWICH 11
Bacon, Little Gem, Tomato, Cucumber;, Crisps
SALMON BAGEL 12
Smoked Salmon, Cream Cheese, Cucumber

BAO BUN (2 pcs.) 11

Tempura Shrimp, Pickled Cucumber, Carrot, Spring
Onion & Creamy Spicy Sauce

FOCACCIA SMOKED MACKEREL 11
Avocado, Lemon Mayonnaise, Lettuce
“KROKETTEN” (Vegetarian Option) 8.5

Two Veal Croquettes or Vegan Croquettes with Mustard.
Fries instead of Bread +1.5

SALAD

12.00pm - 10.00pm

All our salads are sevved with Bread

FRESH TUNA 14
Little Gem, Granny Smith, Cucumber, Vinaigrette
BURRATA 14
Boston Lettuce, Tomato, Avocado, Cucumber

FARM CHICKEN (Vegetarian Option) 13

Goat Cheese, Little Gem, Granny Smith, Cucumber

We strive to use day-fresh products only. Some of our products are seasonal thus can be unavailable from time to time.



SOUP

12.00pm - 10.00am

Served with Bread and Artichoke Dip

POMODORI

Josper Grilled Tomatoes
YELLOW BELL PEPPER
Garam Masala and Coconut Milk

PLATE

12.00pm - 10.00pm

Plates are served with Fries and Mayonnaise

CHICKEN SATAY 200gr

Peanut Sauce, Fries, Cassave, Cucumber
COPPER BURGER 200gr

Boston Lettuce, Tomato, Cheese, Cucumber; Bacon
SOLE 2 pes.

Baked in Butter

BITE | APPETIZER

12.00pm - 10.00pm

15.5

17.5

17.5

NACHO’S

Fresh out the Oven, Cheese, Jalapefio Pepers,
Guacamole, Salsa

TUNA LOLLY (3, 6 or 9 pcs.)

Wasabi Mayonnaise, Sesame, Ponzu

8.5

8/15/20

“SNACKPLATEAU” (12/24) 12/21

Bitterballen (Vegetarian Option), Cheese Sticks,
Crispy Chicken, Tempura Shrimps
Snacks can also be ordered seperate (6 pcs.)

SPANISH OLIVES
CIABATTA

Salted Butter & Artichoke Dip
BRUSCHETTA (4 pcs.)
Garlic and Tomato

4.5
5.5

6.5

FISH PLATTER 12.5

Smoked Salmon, Tuna Lolly, Tempura Shrimps,
Smoked Mackerel, Toast

FLAMMKUCHEN CLASSIC

Bacon, Cream Cheese, Red Onion
FLAMMKUCHEN VEGETARIAN
Zucchini, Yellow Bell Pepper, Red Onion,
Goat Cheese

FLAMMKUCHEN FRESH TUNA
Wasabi Mayonnaise, Sesame, Spring Onion

9.5

10

11

OYSTER

12.00pm - 10.00pm

Oyster O'Clock
Every day from 4pm till 6pm
Oysters 1.5 each

SEASONAL OYSTER
3/6/12 pes. 9/ 16/ 25
Served with a Classic and Asian Vinaigrette

Copper Menu
Sunday till Thursday three course menu

€32
Additional price mentioned per dish

STARTER

5.00pm - 10.00pm

MEAT

STEAK TARTARE 12
Truffel Mayonnaise, Quail Egg, Toast

w/ Oyster +2.5

BAO BUN (2 pcs.) 11
Tempura Shrimp, Pickled Cucumber, Carrot, Spring
Onion & Creamy Spicy Sauce

BEEF CARPACCIO 11
Truffle Mayonnaise, Rocket, Parmesan, Pine Nuts
BEEF TATAKI 12

Crispy Garlic, Truffle Ponzu, Sesame, Spring Onion

FISH
GARLIC PRAWNS 12
Prepared in our Josper served with Tomato, Toast
TUNA TARTARE 12
Avocado, Wonton Crisps, Jalaperio Ponzu
SCALLOPS (3 pcs.) +2 14

Noilly Prat, Bacon Crisp

GREEN
BURRATA 12
Tomato, Avocado
POINTED CABBAGE 10
Misobutter, Yellow Bell Pepper, Creamy Spicy Sauce
ZUCCHINI 1

Carpaccio, Old Cheese Flakes

We strive to use day-fresh products only. Some of our products are seasonal thus can be unavailable from time to time.



MAIN COURSE

05.00pm - 10.00pm

We prepare our main courses on our Josper
a Spanish Charcoal Grill

MEAT
TENDERLOIN 200gr +2 25.5
Green Bean and Tomato, Sauce of your Choice
COPPER HOUSE STEAK 200gr 23

Lemon Buasil Risotto, Green Asparagus
Sauce of your Choice

SURF & TURF 200gr +2 24.5
Flank Steak in combination with Prawns, Zucchini and
Grilled Bell Pepper

Sauce of your Choice
Sauces
Truffle Gravy, Pepper Sauce,
Creamy Chimichurri

FISH
SEA BASS 22
Lemon Buasil Risotto, Green Asparagus, Citrus Beurre
Blanc

TUNA 21
Noodle, Mushroom, Bell Pepper; Sugar Snaps
SOLE (3 psc.) 23
Served with Small Potatoes

GREEN
RISOTTO 18.5
Burrata, Tomato, Parmesan, Rocket
SHAKSHUKA 15

Josper Pan filled with flavoured Tomato Sauce,
Vegetables, Braised Egg, Served with Bread

KIDS
Kids 6ill 12 y/o

SATAY, “BITTERBALLEN” or CHICKEN
NUGGETS 10
Fries with Mayonnaise en Applesauce

Strawberry Ice Cream with Whipped Cream as a
dessert

SIDES

05.00pm - 10.00pm

FRIES 35
Mayonnaise
TRUFFLE FRIES 4.5

Truffle Mayonnaise and Parmesan

Option: Sweet Potatoe Fries +1

MIXED SALAD 4.5
Vinaigrette

SKIN ON SMALL POTATOES 4.5
Baked in Garlic Butter

GREEN BEAN TEMPURA 6
Truffle Mayonnaise

DESSERT

02.00pm - 10.00pm

STROOPWAFEL SUNDAE 7.5
Stroopwafel Ice Cream, Snippers, Caramel,

Whipped Cream

COPPER CHEESECAKE 7.5
Red Fruit Coulis, Yoghurt Forestfiuit Ice Cream
LIMONCELLO 8.5
Lemon Curd, Mascarpone, Lemon Cookie

PANNA COTTA 7.5
Mango & Coconut

STRAWBERRY ROMANOFF 8.5
Mascarpone, Meringue

CHEESE PLATTER +2 12.5

Five pieces of cheese picked by our Chef, Fighread,
Apple Syrup

LIQUID DESSERT

12.00pm - 11.00pm

SGROPPINO 8.5
KetelOne Vodka, Lemon Sorbet, Prosecco

ESPRESSO MARTINI 8.5
Kahlua, Absolut, Bailey s, Espresso

HOT APPLE PIE 7.5
Licor 43, Apple Juice, Cinnamon, Heavy Cream
BAILEYS COFFEE 7.5
Baileys

IRISH COFFEE 7.5
Jameson, Cane Sugar

FRENCH COFFEE 7.5
Grand Marnier

ITALIAN COFFEE 7.5
Disaronno or Frangelico

SPANISH COFFEE 7.5

Licor 43 or Tia Maria

HIGH WINE

12.00pm - 06.00pm

Glas of Cava
Glas of Wine (White, Red, Rosé)

“Bonbon” Carpaccio
Tempura Shrimp
Bruschetta
Tuna Lolly
Steak Tartare
Bread with Dips
Soup selected by our Chef
Spanish Olives
Three pieces of Cheese

High Wine is bookable starting at 2 people.
For €29.95 each

‘We strive to use day-fresh products only. Some of our products are seasonal thus can be unavailable from time to time.




