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Here at Copper Restaurant & Bar we have adopted a more refined menu of our much loved
favourites. We will be having weekly specials which also gives us the opportunity to be creative and

offer items that are seasonal.

Should you want something that was on our previous menu please do not hesitate to enquire as

should we have the ingredients and you dont mind the wait we can prepare this for you.

Should you have any dietary restrictions please inform your waiter who will advise on options with the chef

Automatic gratuity is applied to groups over 8 pax

CU BOUTIQUE
GUEST HOUSE




STARTERS

Soup of the day

fresh warm soup served with brushetta topped with optional splash of cream

65

Spinach & Feta Tart
Freshly made warm savoury tart on a small bed of greens drizzeled in homemade salad

dressing

75

Chicken wings
Grilled or crumbed marinated in garlic herb butter served with chilli sauce
85

Beef Liver

Liver fried in sweet and spicy sauce topped with pickled beetroot served with ciabatta

70

Garden Salad
Lettuce, tomato, red onion mixed pepper and cucumbers with creamy salad dressing

65




MAINS

Traditional Oxtail
Slow cooked oxtail and butternut braised in a red wine sauce

260

500g T-bone
Grilled to your liking topped with garlic butter and battered onion rings
235

Roast Chicken

Two oven roasted quarter chicken surrounded in homemade gravy with roasted veg

165

Battered Hake
BCCT battered and dCCp fried SCTV@d Wlth a fTCSh salad

190

Mint Lamb Chops
Grilled Lamb chops drizzeled in mint sauce served with roast veg

220

Mogodu
Traditionally made topped with Crispy pap garnished with sheba

190




MAINS

Chicken Pasta
Rich and creamy pasta dish tossed in chicken, onion and mushrooms - complimented with side garlic,chilli,parmesan

130

Sticky Ribs
450g Ribs grilled and basted in a savoury sticky sauce

190

Jumbo Burger Beef or Crumbed Chicken
Juicy beef or Crispy crumbed chicken, topped with melted cheese, fresh lettuce, tomarto, gherkins and red onion-
dressed with a sweet mayo kick on the chicken or rich basting sauce on a beef
Yy g

120/105

Greek Salad

Refreshing mix of cucumbers tomato olives red onion feta cheese mixed peppers with our secret dressing

I10

add chicken 160




Tea - all varieties
Flat white/black
Cappaccino
Cafe Latte

DESSERT

Malva pudding with custard
75

Chocolate volcano with ice-cream

85
AFTER DINNER DRINKS
30 Don pedro double amarula
35 Irish Coffee single
40 Milkshake (please ask for flavours)
45 Hot Chocolate

add cream 8

85
70
50
45




RED

Beyerskloof Synergy
Chocolate Block
Drostdy Hof Nat Sweet
Drostdy Hof Sweet Red
Laborie Merlot

Protea Merlot

Spier Merlot

Spier Good Natured Cab
Drostdy Hof Sweet Rose

HOUSE WINES

Dry Red or White
Sweet Red or White

280
520
110
110
170
170
170
200

I10

35
35

WINE LIST

WHITE

Kleine Zalze Chenin Blanc

Kleine Zalze Sav Blanc
Spier Sav Blanc

Laborie Sav Blanc
Drostdy Hof Adelpracht
Drostdy Hof Extra Light
Drostdy Hof Sweet White

SPARKLING WINE

Krone Borealis Brut

JC le Roux

170
170
200
170
110
110

110

350

200



COCKTAILS

PARADISE 85

Grenadine vodka blue caracoa

Orange juice malibu and crushed ice

PINK GIN REFRESHER 55
Pink Gin, dry lemon and crushed

ice

SEX ON THE BEACH 80

Vodka orange juice cranberry

juice and triple sec

LONG ISLAND ICE TEA 100

Triple sec tequila vodka white rum

coke & gin

CRANBERRY ESPOLON 85

espolon tequila lemon juice cranberry

juice

COSMOPOLITAN 75

triple sec russian bear lime cranberry

juice

MAGARITA

espolon tequila lemon juce triple sec

MOJITO DAIQUIRI

mojito fruic lagoon bacardi

STRAWBERRY DAIQUIRY

strawberry fruit lagoon smirnoff

vodka

GRAPEFRUIT MADRAS

grapefruit vodka cranberry juice

orange juice

TEQUILA SUNRISE

tequila with orange juice and a dash of

grenadine

85

70

90



PINK MELON FUSION

watermelon soda water tonic water

cucumber salt sugar

VIRGIN KOLA LEMON

kola tonic lemonade tonic water

lemon juice

SUNRISE MOJITO

fruit lagoon mojito orange juice

APPLE CRANBERRY

cranberry juice fruit lagoon mint

MOCKTAILS & SHOOTERS

75

60

60

SPRINGBOKKIE

peppermint liquer amarula cream

OYSTER SHOT

cactus jack pincapplc tabasco salt

BLOW JOB

amarula kahlua cream

30

30

30
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