POOL

APERITIVOS Starters

Dadinhos de tapioca com queijo coalho, molho pimenta agridoce
Tapioca dumplings with curd cheese and sweet chili sauce
(2,34)

Burrata, mix de rucula, salsa e manjericao, chips de parma, figo caramelizado,

tomate seco, vinagrete de mel nativo

Burrata, arugula mixed with parsley and basil, parma chips, caramelized figs, dried tomatoes,
native honey vinaigrette

Pastéis de queijo Canastra da serra, raspas de limao Siciliano
Canastra cheese “pastéis”, lemon zest
(1,2,4,6)

Polvo salteado ao molho extra virgem
(alho laminado, tomates, cebolas, pimentdes, coentro)
Marinated octopus in extra virgin sauce (garlic, tomatoes, onions, bell peppers, coriander)

Croquetes caseiros de bacalhau, molho de pimenta da casa (5 unid.)
Homemade deep-fried cod dumplings, hot chili pepper sauce (5 pieces)
(1,2,4,6,7)

Camardes ao alho flambados na cachaga
Flambéed garlic shrimps in cachaga liqueur

®)

Iscas de peixe, chips de batatas, molho remoulade
Breaded fish bites, potato chips, remoulade sauce
(1,4,6,7)

Pastéis de camarao ao catupiry, alho-poro, cebola roxa, raspas de tangerina
Shrimp with Catupiry cheese “pastéis”, leek, red onion, tangerine zest
(1,2,4,6,8)

Steak tartar, chips de batata baroa
Steak tartare, Brazilian potato chips
(1,4,6,7)

Iscas de filé mignon salteados com cebolas roxas e tomates cerejas, molho Madeira
Sautéed filet mignon with red onions and cherry tomatoes, Madeira sauce
(1,2,4,5,6)

Dupla de tacos (crudo de atum ou chilli de carne) Tuna Duo (tuna crudo or beef chili)
Crudo de atum, picles de pepino, avocado, alface, cebola roxa

Chilli de carne, feijao, pico de gallo, avocado, alface, tomate, cebola roxa

Tuna crudo, pickled cucumber, avocado, lettuce, red onion

Beef chili, beans, “pico de gallo”, avocado, lettuce, red onion

(1,4,5,7)

Asas de frango fritas e caramelizadas com bbq de goiabada
Fried and caramelized chicken wings with guava bbq sauce
(1,2,3,4,5,7,8)

LEVE E FRESCO Light & Fresh

Poke havaiano, camarao ou salmao Hawaiian poke, shrimps or salmon
Shari, edamame, tomate cereja, cebola roxa, nori, gergelim, abacate, alho-poré crispy
Shari, edamame, cherry tomato, red onion, nori seaweed, sesame seeds, avocado, crispy leek

(4,7,8)

Salada Nigoise de atum Tuna Nicoise salad
Ovos, alface, vagem, batatas calabresas, tomates, azeitonas pretas
Eggs, lettuce, French beans, new potatoes, tomatoes, black olives

(6,7)

Salada Caprese Caprese salad

Mozzarella de bufala, tomate, pinoli, manjericao
Fresh buffalo mozzarella, tomato, pine nuts, basil
23)

Salada Caesar Caesar salad
Adicionar camardes Add shrimps (1,2,4,6,7,8)
Adicionar frango Add chicken (1,2,4,6,7)
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Carpaccio de carne, molho mostarda com alcaparras, lascas de queijo 80
Grana padano, saladinha de ricula. Acompanha torradas.

Beef carpaccio, mustard sauce with capers, shaved Grana padano cheese, rocket salad.

Served with toasted bread

(1,2,4,6)

Ceviche de peixe, aji amarillo, tucupi, cebola roxa, coentro, crispy de beterraba 85
Fish ceviche, aji amarillo, “tucupi”’, red onion, cilantro, crispy beetroot
@)

VEGANO Vegan

Poke vegano Vegan poke 80
Tofu, shari, quinoa, nori, shitake, abacate, gergelim, molho shoyo, alho-poré crispy
Tofu, shari, quinoa, nori seaweed, shiitake mushrooms, avocado, sesame seeds, soy, crispy leek

Salada Pérgula Pergula salad 60
Folhas, cenoura, palmito, cebola roxa, pepino, azeitonas pretas
Mixed leaves, carrot, heart of palm, red onion, cucumber, black olives

Hamburguer vegano Vegan burger 95
Pao de abdbora, queijo cheddar vegano, salada de tomate e alface

Pumpkin bread, vegan cheddar cheese, tomato and lettuce salad

(1,3,4,5)

Ceviche de lichia com melancia, aji amarilo, chips de batata doce 75
Lychee and watermelon ceviche, aji amarillo, sweet potato chips

SANDUICHES Sandwiches

Servidos com batatas fritas ou salada verde Served with French fries or green salad

Grill cheese do Copa Copa grill cheese 70
Brioche, queijo mineiro meia cura artesanal, molho marinara morno

Brioche, semi-cured artisanal cheese, warm marinara sauce

(1,2,4,6)

Club sanduiche Club sandwich 95
Frango grelhado, bacon, ovo, queijo Asiago, tomate, alface, maionese

Grilled chicken breast, bacon, egg, Asiago cheese, tomato, lettuce, mayonnaise

(1,2,4,6)

Hamburguer do Copa Copa’s burger 110
Pao brioche, hamburguer angus blend, queijo, bacon, molho bbq, picles de pepino, tomate e alface
Brioche bun,Angus blend burger, cheese, bacon, bbq sauce, pickled cucumber, tomato and lettuce
(1,2,3,4,5,6,7,8)

Sanduiche de filé Fillet steak sandwich 110
Baguette, mignon, cebolas caramelizadas, queijo mugarela e mostarda ancienne

Baguette, fillet steak, caramelized onions, mozzarella cheese and wholegrain mustard

(1,2,4,5,6)

Fish barguer Fish burger 120
Pao brioche, filé de peixe empanado, molho remoulade, coleslaw, alface e cebola roxa
Brioche bun, breaded fish fillet, remoulade sauce, coleslaw, lettuce and red onion

(1,2,4,6,7)

Sanduiche vegetariano Vegetarian sandwich 70
Baguete australiana, legumes escabeche, mozzarela de bifala, nolho muhammara, alface e cebola roxa
Australian baguette, pickled vegetables, buffalo mozzarella, nuhammara sauce, lettuce and red onion
(1,2,3,4,5,6)

Sanduiche Reuben Reuben Sandwich 110
Pao sourdough, pastrami, queijo sui¢o, chucrute, molho mil ilhas, alface e cebola roxa
Sourdough bread, pastrami, Swiss cheese, sauerkraut, thousand island sauce, lettuce and red onion
(1,2,4,6,7)

Sanduiche BLT BLT Sandwich 80
Pao de forma, bacon, alface e tomate

Loaf bread, bacon, lettuce and tomato

(1,2,4,6)

Wrap de salmao defumado Smoked salmon wrap 15
Coalhada com aneto, alface americana, tomate, picles de cebola roxa e funcho
Dill curd, iceberg lettuce, tomato, pickled red onion and fennel

(1,2,4,7)
(1) Glaten* Gluten™ (4) Soja Soybean (7) Peixe Fish
(2) Leite Milk (5) Amendoim Groundnuts (8) Crustaceo Crustacean
(3) Oleaginosas™** (6) Ovo Egg

Oilseeds

* Presente no trigo, centeio, cevada, aveia e suas estirpes hibridizadas.
** Améndoas, avels, castanha-de-caju, castanha-do-para, macadamia, nozes, pecis, pistache, pinoli.
ALERGICOS: Informamos que ndo possuimos uma cozinha especifica para manipulagio de alimentos livres de alergénicos, portanto, nossos
pratos podem conter tragos dessas substincias. Caso possua algum tipo de restri¢io alimentar, favor informar ao gargom antes de realizar seu
pedido. Alergénicos declarados com base na RDC 26/2015 ANVISA e Lei M 6.159/2017.

Sera acrescido a todos os valores 10% referente a taxa de servico."Se beber, nio dirija”. A 10% service charge will be added to all prices. "I you drink, do not drive”.
E proibida a venda, oferta, entrega e permissio de consumo de bebida alcodlica, ainda que gratuitamente, aos menores de 18 (dezoito) anos. Lei 6153 de 05

de janeiro de 2012 e artigo 243 da Lei Federal 8069 del3 de julho de 1990. Fiscalizagao Sanitaria do Municipio do Rio de Janeiro - Tel.: 1746.
Comissio de Defesa do Consumidor Tel:0800 285 2121 - Procon - Tel: I51- Av. Rio Branco, 25 - Centro - Rio de Janeiro - RJ.




