La Coppola Ristorante

MENU
Antipasti di Pesce

Ostriche Fresche

Fritto Misto

Gamberoni all Dolcelatte

Half a dozen of freshly shucked
oysters served with condiments

Selection of fried seafood served
with sweet chilli sauce

Pan fried freshwater prawns in a light
Dolcelatte and coffee sauce

£15.95

£19.95 (for 2 persons)

£8.95

Bruschette

Antipasti

Pane all’Aglio (v)

Prosciutto e Melone

Stone baked garlic bread

Best available melon with thinly sliced San Daniele
Parma Ham and Canadian maple syrup

£4.95

£9.50

Pane al Pomodoro (v)
Stone baked tomato and garlic bread topped with
Pecorino Romano cheese
£5.50

Insalata Caprese (v)
Buffalo mozzarella, fresh tomatoes and avocado mousse dressed
with extra virgin olive oil and basil vinaigrette
£8.50

Focaccia
Freshly baked Italian bread topped with sea salt,
rosemary and garlic
£4.95

Capraccio Toscano
Thinly sliced cured beef served with rocket, truffle infused extra
virgin olive oil, fresh lime juice and parmesan shavings
£9.95

Bruschetta Romana (v)
Toasted ciabatta bread topped with garlic, basil, red onion and
olive oil marinated chopped fresh tomatoes
£6.50

Campania di Mozzarella (v)
Extra creamy buffalo mozzarella and sundried marinated
tomatoes, fresh red chilli, mint and extra virgin olive oil
£7.95

Bruschetta Toscana (v)
Toasted ciabatta bread topped with roasted peppers, parsley,
garlic and extra virgin olive oil
£6.50

Trio di Bruschetta (v)
The chef’s selection of bruschetta
£7.95

Melanzane alla Parmigiana (v)
Baked layers of aubergine, basil and parmesan in a rich
tomato sauce topped with buffalo mozzarella and served
with pane Carasau
£7.95

Calamari alla Romana
Squid rings lightly dusted with seasoned semolina, deep fried
and served with a lemon and garlic mayonnaise
£8.50

Fegatini di Pollo
Pan fried chicken livers served with a rich Marsala wine
demi-glace on top of a crispy crostini
£7.50

Antipasto Misto

- For 2 people to share -

Capesante con Peperoni Arrostiti

Start your meal the Italian way
Our chefs will prepare a large platter of antipasti representing
the regional tastes of Italy

Fresh scallops baked in the oven with sweet roasted peppers,
pesto and parmesan cheese
£10.95

£18.95

If you have any dietary requirements or allergies please inform a member of our service team

Secondi di Pesce
Branzino al Sale

Gamberoni Piccante

Capesante alla Thermidor

Fresh sea bass baked in salt

Tiger prawns cooked in white
wine, garlic, chilli and butter

Scallop gratin with a classic
Thermidor sauce

£18.95

£21.95

£26.95

Pasta

Carne

Spaghetti Bolognese

Agnello Piccante al Pesto

Spaghetti tossed in our special veal ragu

Grilled lamb cutlets served with red Harissa, sun blushed
tomatoes, pine nuts and fresh lime

£6.25 / £12.50

£19.95

Lasagna Tradizionale
Layers of egg pasta and our special veal ragu topped with
bechamel sauce, mozzarella and parmesan cheese
£7.50 / £13.95

Filetto Dolcelatte e Funghi
8oz fillet steak served with a mushroom, Dolcelatte
cheese and port sauce
£24.95

Spaghetti Carbonara
Spaghetti with smoked pancetta, tossed in egg yolk
and a touch of cream
£6.95 / £13.50

Filetto Barolo
8oz fillet steak served with a Barolo, smoked pancetta
and shallots sauce
£24.95

Spaghetti Vongole e Gamberoni

Filetto Pepe Verde

Spaghetti with whole fresh clams, prawns, garlic, a hint
of chilli and cherry tomatoes

8oz fillet steak served with a creamy green peppercorn sauce

Pasta alla Norma (v)

Suprema di Pollo Principesa

A popular Southern Italian pasta with roasted aubergine,
sweet cherry tomatoes, fresh mint, garlic and a hint of chilli

Pan fried breast of chicken cooked in a white wine,
mushroom and cream sauce

Quadrelli con Agnello

Pollo Torinese

Pasta filled with braised lamb in a creamy Marsala wine sauce,
mint and sun blushed tomatoes

Pan fried breast of chicken and prawns with cherry tomatoes
and green peppercorns in a creamy white wine sauce

£16.50

£14.95

£14.95

£24.95

£15.95

£17.95

Spaghetti all’Astice
Spaghetti with fresh lobster, sweet tomatoes and peas
laced with brandy
£17.95

Contorni

Rettangoli con Salmone Aneto
Fresh pasta parcels filled with salmon and dill served in a
creamy tomato, vodka and pink peppercorn sauce
£15.95

Spaghetti con Cozze
Spaghetti with steamed mussels in a tomato velouté with white
wine, garlic, fresh parsley lemon juice and a hint of chilli
£16.50

Risotto
Risotto di Mare
Arborio rice cooked with a selection of seafood with tomato,
white wine and saffron
£17.50

Risotto ai Funghi
Arborio rice with wild mushrooms, white wine and
a touch of cream
£14.95

Sauté Mixed Vegetables

£3.95

Sauté Potatoes

£3.80

Sauté Potatoes with bacon and onion

£3.95

Zucchine Fritte

£3.80

Saute Spinach

£3.95

French Bean

£3.80

Petit Pois with Pancetta

£3.95

Broccoli with chilli and garlic

£3.95

Sauté Mushroom

£3.95

French Fries

£2.95

Tomato and Onion Salad

£5.50

Mixed Salad with Italian dressing

£3.80

Rocket Salad with Cherry tomatoes

£3.95

Prices includes VAT at 20%. A discretionary 10% will be added to your bill for a table of 6 and over

