
FRESH TUNA   14.0
Little Gem , Granny Sm ith, Cu cu m ber, Vinaig rette
BURRA TA  (Veg etarian Option) 14.0
Boston Lettu ce, Tom ato, Serrano Ham , A vocado, 
Cu cu m ber
FA RM  CHICK EN (Veg etarian Option)  13.0
Goat Cheese, Little Gem , Granny Sm ith,  Cu cu m berGoat Cheese, Little Gem , Granny Sm ith,  Cu cu m ber

A ll ou r salads are served w ith Bread

SA LA D 
12.0 0 pm  - 10 .0 0 pm

PA STRY
10 .0 0 am  - 10 .0 0 pm

BRUNCH COCK TA IL
10 .0 0 am  -15.0 0 pm

LUNCH
10 .0 0 am  - 0 4.30 pm

White or Brown Bread (Vegan)
Gluten Free Bread instead? Tell our staff!BREA K FA ST

10 .0 0 am  - 0 3.0 0 pm

JUICE | SM OOTHIE
10 .0 0 am  - 10 .0 0 pm

COPPER CHEESECA K E  4.5
COPPER STRAW BERRY 4.5
COPPER LEM ON M ERING UE 4.5
A PPLE PIE 4.0
W HIPPED CREA M  +0 .5 

M IM OSA                      0
Fresh Orang e Ju ice, Prosecco
BLOODY M A RY   
K etelOne Vodk a, Tom ato Ju ice, Garnish
Slutty Mary +2.5
CHERRY SPRITZ                .0
Cherry Liqu euCherry Liqu eu r, Prosecco, Soda         

6.0

7.5

8.0

BEEF CA RPA CCIO    11.5
Tru ffle M ayonaise, Rock et, Parm esan, Pinenu ts
CLUB VEG G IE  11.0
A rtichok e Spread, Goat Cheese, Boston Lettu ce, Tom ato, 
A vocado, Crisps 
STEA K  SA NDW ICH                 12.0                         
Focaccia, Caram elized OnionFocaccia, Caram elized Onion , Roasted Bell Pepper, 
Cream y Chim ichu rri
“ 12 UURTJE” (Veg etarian Option)    11.0
Tw o Slices of Bread, Fried Eg g  Ham / Cheese, Veal 
Croqu ette, Tom ato Sou p
“ 12 UURTJE VIS”    14.0
ThThree Slices of Bread, Sm ok ed Salm on, Sm ok ed 
M ack erel, Shrim p Croqu ette
CLUB SA NDW ICH     11.0
Bacon, Little Gem , Tom ato, Cu cu m ber, Crisps
SA LM ON BA G EL  12.0
Sm ok ed Salm on, Cream  Cheese, Cu cu m ber
BA O BUN (2 pcs.)  11.0
TTem pu ra Shrim p, Pick led Cu cu m ber, Carrot, Spring  
Onion &  Cream y Spicy Sau ce
FOCA CCIA  SM OK ED M A CK EREL   11.0
A vocado, Lem on M ayonnaise, Lettu ce
“ K ROK ETTEN”  (Veg etarian Option)        8.5
Tw o Veal Croqu ettes or Veg an Croqu ettes w ith M u stard. 
Fries instead of Bread +1.5

W e strive to u se day-fresh produ cts only. Som e of ou r produ cts are seasonal thu s can be u navailable from  tim e to tim e. 

TROPICA L DREA M  4.5
Pineapple, M ang o, Coconu t
RED SUNSET   4.5
Straw berry, Banana
FRESH ORA NG E JUICE Sm all/ Larg e      3.5/ 4.5

A M ERICA N PA NCA K ES   9.0
Red Fru it, Cou lis &  Pow dered Su g ar
FRENCH TOA ST   6.5
Red Fru it, Cou lis &  Cinnam on Su g ar
AVOCA DO SM A SH              9.5
Focaccia, Tw o Poached Eg g s, Bacon, Tom ato
EG G S ROEG G S ROYA LE    9.0
Brioche Bu n, Tw o Poached Eg g s, Sau ce Hollandaise  
Pick your topping: Salmon, Serrano or Spinach 
BA G EL VLT   8.5
A rtichok e Spread, A vocado, Zu cchini, Bell Pepper, Boston 
Lettu ce, Tom ato
CROQ UE M A DA M E    8.0
Gou da Cheese, Ham  and Bécham el Sau ce and a Fried Gou da Cheese, Ham  and Bécham el Sau ce and a Fried 
Eg g      
CROQ UE M ONSIEUR   7.0
Gou da Cheese, Ham , Bécham el Sau ce  
OM ELET OR FRIED EG G S  6.8
Natu ral, Tw o Slices of Bread, Three Eg g s

Additional Toppings:
Cheese, Cheese, Tom ato, M u shroom  +0 .5
Ham , Bacon, A vocado, Spinach +1

Pastry Deal
Coffee or Tea w ith Pastry € 5.5

A dditional price: Special Coffees/ Tea



Plates are served w ith Fries and M ayonnaise

Copper Menu
Su nday till Thu rsday three cou rse m enu  

 € 32
Additional price m entioned per dish

OYSTER
12.0 0 pm  - 10 .0 0 pm  

Oyster O’Clock
Every day from  4pm  till 6pm

Oysters 1.5 each

PLA TE
12.0 0 pm  - 10 .0 0 pm

BITE | A PPETIZER
12.0 0 pm  - 10 .0 0 pm

SOUP  
12.0 0 pm  - 10 .0 0 am

Served w ith Bread and Artichok e Dip
POM ODORI                    6.0
Josper Grilled Tom atoes
YELLOW  BELL PEPPER             7.0
Garam  M asala and Coconu t M ilk

SEA SONA L OYSTER         
3/6/12 pcs.           9/ 16/ 25
Served w ith a Classic and Asian Vinaig rette

STEA K  TA RTA RE    12.0
Tru ffel M ayonnaise, Qu ail Eg g , Toast 
w/ Oyster +2.5
BA O BUN (2 pcs.)     11.0
Tem pu ra Shrim p, Pick led Cu cu m ber, Carrot, Spring  
Onion &  Cream y Spicy Sau ce
BEEBEEF CA RPA CCIO     11.0
Tru ffle M ayonnaise, Rock et, Parm esan, Pine Nu ts
BEEF TA TA K I   12.0
Crispy Garlic, Tru ffle Ponzu , Sesam e, Spring  Onion

G A RLIC PRAW NS                               12.0  
Prepared in ou r Josper served w ith Tom ato, Toast 
TUNA  TA RTA RE                                     12.0
AAvocado, W onton Crisps, Jalapeño Ponzu
SCA LLOPS (3 pcs.) + 2  14.0
Noilly Prat, Bacon Crisp

BURRA TA   (Veg etarian Option)  12.0
Tom ato, Avocado, Serrano Ham
POINTED CA BBA G E                                         10 .0
M isobu tter, Yellow  Bell Pepper, Cream y Spicy Sau ce
ZUCCHINIZUCCHINI                       11.0
Carpaccio, Old Cheese Flak es

M EA T

FISH

G REEN

NA CHO’S    8.5
Fresh ou t the Oven, Cheese, Jalapeño Pepers, 
Gu acam ole, Salsa
TUNA  LOLLY (3, 6 or 9 pcs.) 8/ 15/ 20
W asabi M ayonnaise, Sesam e, Ponzu
“ SNA CK PLA TEA U” (1 2/ 24)   12/ 21
Bitterballen (Bitterballen (Veg etarian Option), Cheese Stick s, 
Crispy Chick en, Tem pu ra Shrim ps
Snacks can also be ordered seperate (6 pcs.)

SPA NISH OLIVES   4.5
CIA BA TTA    5.5
Salted Bu tter &  Artichok e Dip
BRUSCHETTA  (4 pcs.)    6.5
Garlic and Garlic and Tom ato 
FISH PLA TTER   12.5
Sm ok ed Salm on, Tu na Lolly, Tem pu ra Shrim ps, 
Sm ok ed M ack erel, Toast 

FLA M M K UCHEN CLA SSIC                     9.5
Bacon, Cream  Cheese, Red Onion
FLA M M K UCHEN VEG ETA RIA N              10
Zu cchini, Zu cchini, Yellow  Bell Pepper, Red Onion, 
Goat Cheese
FLA M M K UCHEN FRESH TUNA                   11 
W asabi M ayonnaise, Sesam e, Spring  Onion 

W e strive to u se day-fresh produ cts only. Som e of ou r produ cts are seasonal thu s can be u navailable from  tim e to tim e. 

CHICK EN SA TA Y 20 0 g r            15.5
Peanu t Sau ce, Fries, Cassave, Cu cu m ber
COPPER BURG ER 20 0 g r           17.5
Boston Lettu ce, Tom ato, Cheese, Cu cu m ber, Bacon
SOLE 2 pcs.                 17.5
Bak ed in Bu tter

STA RTER
5.0 0 pm  - 10 .0 0 pm



STROOPW A FEL SUNDA E 7.5
Stroopw afel Ice Cream , Snippers, Caram el, 
W hipped Cream
COPPER CHEESECA K E    7.5
Red Fru it Cou lis, Yog hu rt Forestfru it Ice Cream
LIM ONCELLO   8.5
Lem on CuLem on Cu rd, M ascarpone, Lem on Cook ie
PA NNA  COTTA                    7.5
M ang o &  Coconu t
STRAW BERRY ROM A NOFF     8.5
M ascarpone, M ering u e   
CHEESE PLA TTER + 2 12.5
Five pieces of cheese pick ed by ou r Chef, Fig bFive pieces of cheese pick ed by ou r Chef, Fig bread, 
Apple Syru p

SG ROPPINO   8.5
K etelOne Vodk a, Lem on Sorbet, Prosecco
ESPRESSO M A RTINI   8.5
K ahlu a, Absolu t, Bailey’s, Espresso 
HOT A PPLE PIE    7.5
Licor 43, Apple J u ice, Cinnam on, Heavy Cream
BA ILEYS COFFEE BA ILEYS COFFEE    7.5
Baileys 
IRISH COFFEE     7.5
Jam eson, Cane Su g ar
FRENCH COFFEE    7.5
Grand M arnier
ITA LIA N COFFEE     7.5
DisaDisaronno or Frang elico
SPA NISH COFFEE    7.5
Licor 43 or Tia M aria

LIQ UID DESSERT
12.0 0 pm  -  11.0 0 pm

Glas of Cava
Glas of W ine (W hite, Red, Rosé)

“Bonbon” Carpaccio
Tem pu ra Shrim p 

Bru schetta 
Tu na Lolly

Steak  Steak  Tartare
Bread w ith Dips

Sou p selected by ou r Chef
Spanish Olives

Three pieces of Cheese

Hig h W ine is book able starting  at 2 people.
For € 29.95 each

HIG H W INE
12.0 0 pm  -  0 6.0 0 pm

DESSERT
 0 2.0 0 pm  -  10 .0 0 pm

M A IN COURSE
0 5.0 0 pm  -  10 .0 0 pm

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

SIDES
0 5.0 0 pm  -  10 .0 0 pm

FRIES                                                              3.5
M ayonnaise  
TRUFFLE FRIES 4.5
Tru ffle M ayonnaise and Parm esan
Option: Sweet Potatoe Fries  + 1
M IXED SA LA D 4.5
VVinaig rette
SK IN ON SM A LL POTA TOES          4.5 
Bak ed in Garlic Bu tter
G REEN BEA N TEM PURA   6.0
Tru ffle M ayonnaise

W e strive to u se day-fresh produ cts only. Som e of ou r produ cts are seasonal thu s can be u navailable from  tim e to tim e. 

M EA T
TENDERLOIN 20 0 g r + 2 25.5
Green Bean and Tom ato, Sau ce of you r Choice
COPPER HOUSE STEA K  20 0 g r                     23.5
Lem on Basil Risotto, Green Asparag u s 
Sau ce of you r Choice
SURSURF &  TURF 20 0 g r + 2              24.5
Flank  Steak  in com bination w ith Praw ns, Zu cchini and 
Grilled Bell Pepper
Sau ce of you r Choice

Sauces
Tru ffle Gravy, Pepper Sau ce, 

Cream y Chim ichu rri

FISHFISH
SEA  BA SS  22.0
Lem on Basil Risotto, Green Asparag u s, Citru s Beu rre 
Blanc
TUNA     21.0
Noodle, M u shroom , Bell Pepper, Su g ar Snaps
SOLE (3 psc.)       23.0
Served w ith Sm all PotatoesServed w ith Sm all Potatoes

G REEN
RISOTTO  18.5
Bu rrata, Tom ato, Parm esan, Rock et
SHA K SHUK A   15.0
Josper Pan filled w ith flavou red Tom ato Sau ce, 
Veg etables , Braised Eg g , Served w ith Bread 
                                                                        K IDS

  K ids till 1 2 y/o 

SA TA Y, “BITTERBA LLEN” or CHICK EN 
NUG G ETS  
Fries w ith M ayonnaise en Applesau ce 
Strawberry Ice Cream with Whipped Cream as a 
dessert  

10


