FIRST COURSE

- select from -

HOUSTON

Marinated Olives —n m— —
castelvetrano, gaeta, cerignola IQ I— S I A\lj IQA\N I

Fried Mozzarella
coppa's marinara

Crispy Spiced Chickpeas

sumac, aleppo pepper

SECOND COURSE

- select from -

Burrata Tartufo
sliced prosciutto, truffle oil,
truffle pieces, crostini

Meatball al Forno
marinara, ricotta, garlic bread

Coppa Caesar
chopped romaine, parmesan,
white anchovy, ciabatta croutons

THIRD COURSE

- select from -

Spaghetti Carbonara
black pepper, parsley, salumi toscano,
egg yolk, parmesan cream

Chicken “Under A Brick”
half chicken with herbs,
lemon olive oil, crispy potatoes

Linguine alla Scampi
gulf shrimp, calabrian chili, parsley,
crispy garlic, lemon garlic butter

Grilled Salmon
market vegetables

DESSERT

- select from -

Tiramisu
espresso soaked ladyfingers, mascarpone cream,
marsala sabayon, dark chocolate

Hazelnut Chocolate Cake
hazelnut gelato, cookie & crunch, mocha budino

Yogurt Panna Cotta

grapefruit, berries, walnuts, saba

WEEKS
55 per person
(not including tax & gratuity)

proudly supporting
The Houston Food Bank
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COCKTAILS
RUBY RED
aperol, fresh watermelon.
lime juice, mint
15

COPPA'S OLD FASHIONED
rye, bourbon whiskey,
bitters, turbinado
15

WINES

SPARKLING
Lanson Black Label Chardonnay/Pinot Noir/Pinot Meunier
Champagne, France
15 gl | 48 bl

Borgo Maragliano Chapi Pinot Noir/Chardonnay

Piedmont, Italy
24 bl

WHITE
Il Gufino Pinot Grigio
Friuli-Venezia Giulia, Italy
12 gl | 44 bl

RED
Il Fauno Cabernet Franc/Merlot

Tuscany, Italy
12 gl | 44 bl



