~ T apas y Mas~

Torti”a ClC OI‘O—- T hick sliced Yukon go|c1 potatoes, onion, and roasted garlic frittata served with

roasted red pepper alioli.

Firc Roastcc] Cl’lcwc- Chevre cheese toPPcc{ with three Pestos: basil, sun dried tomato, and

kalamata olive then roasted in the oven until bubblg Served with crostini.
Hummus San Antonio— A\ traditional Moroccan favorite with a San Antonio twist! A blend

of c}wickpeas, roasted gar|ic, lemon, olive oil and clﬁipotle pepper. Served warm with toasted Pita.

Gambas al A]l”o—- 9 Iarge shrimp served siz_z_ling ina mouth—watering sauce of roasted garlic, chili
)

ﬂakes, and olive oil and finished with fresh lemon_juice.

Alboncligas—- Tast}j meatballs slow simmered in a white wine clemi~glacc sauce.

Served with crosstini

! 2!’U5Cl‘|6tt3~ Roma tomatoes, red onion, and fresh basil togcther with olive oil and balsamic vinegar
glaze and toppec{ with basil pesto. Served with crostini.

Warm Spinach Dip—- Velvety dip, loaded with fresh spinach, pepperiack cheese and sautéed
! ! yap p pepper)

fresh pico de ga”o. Spicgl Served with toasted PitaA
Southwcst Cacsar Salacl- Crisp romaine lettuce tossed with house made chipotle Caesar

c{ressing, shaved Parmesan, toasted Pepitas, and sourclouglﬁ croutons. Add chicken breast.
Ba‘(Cd Ca mcmbcrt- |ndividual wheel of triple cream (Camembert cheese topped with )Cig

preserves, wraPPec{ with buttery PU]CF Pastrg baked until golclen and drizzled with caramel.

Copa’s (_heese and Meat | ist:

Make your own custom meat and cheese Plate. 5crved with toasted bagucttc slices.

SoFt and 5cmi~somct cheeses: [Tresh (Chevre, Brie, [Fontina, and Raclette
:icmi~1=in11: Wineg (Goat, Manchego, Stripey Jack, and 4+ year Checlclar
Harcl ( heese: San Joaquin Golc{, Fiave, \/intage agecl (Gouda, and Farmesano Reggiano
Bluc Chccsc: Amclcinee’ Bluc
M Bianco D’Oro Salami, Fepperoni, Chorizo Espanol, Ficante Salami,
Oven Roasted Turkeg breast, Jamon Serrano, T avern [ Jam
On The Side: Basket of K ettle Cl’lips
Basket of fresh baguct’ce slices
Small bowl of Mixed Olives
Sma” bowl mixed nuts

Sma” bOWI oFgraPes

Glutcn [Free rice crackers



Fizzettes

Qurfamous super thin and crisP crust is the talk of the town!

FUI‘O Carnc~ A carnivore’s dream with Spanish chorizo, Jamon taverna, spicy pepperoni

and Bianco d) OFO salami over cl’wewg mozzare”a ancl our l’lOUSC marinara sauce.

E] Ggro—- Qurhouse hummus, mozzarella cheese, gyro meat and sweet red onions.
CaEr‘CSC—-CIassic tomato marinara, mozzare”a, and sliced Koma tomatoes finished with

sweet basil and balsamic glaze.

TI‘(‘(a Masala—- Creamg tomato sauce flavored with exotic [ndian spices and Iagerec{ with

mozzarella cheese, grilled chicken breast and finished with fresh sweet basil.
/ eta- Roasted mushroom medley with shallots, garlic, olive oil and Chevre cheese.
Parma- Classic tomato marinara, mozzarella, and Jtalian pepperon.

Blanca-Alfredo sauce, mozzarella cheese, spinach, & grilled chicken breast.

| aVerdad “T he T ruth”- Classic marinara, pepperoni, mozzarella, roasted mushrooms

and sliced Roma tomatoes.

Fostres~Dcsscrts

Spccialtq Desserts by Jana(C akes!

Ask your server about our wceklg sPccialty desserts crafted by CoPa’s own Past9 chef

Chocolate “Dark Side” C ake

From the Chccsccake Factory... a clc|icious|3 moist 4 |agermcuclge cake

toppccl in dark chocolate and nuts. Mmmm!

Crc‘:mc Brulcc’

Your choice of two flavors: Mocha Esprasso ~or~ Classic \/anilla.

[ ollow us on [ é( l lbf 2§ ZKForclailg 5Eccials and events

Kitchen closes 1 hour before closing time

20% gratuity will be added for parties of 6 or more

HAPPY HOUR

We now do HAFFY HOU K Monc{ag thru Friclag from §:OOPm—7:OOPm. 25% off all beverages
(excluc{ing ﬂights) and 50% off selected aPPetizers to change wcekl\%




