Starters and Tapas

Crispy Fried Calamari
asian peanut dressing

Grilled Calamari
smoked paprika butter, lemon

Calamari Strips (Fried)
tartar sauce

Carpaccio
parmesan, rocket, pine nuts, extra virgin olive oll

Tempura Prawns (3)
PoNzu sauce

Tuna Tataki
tuna sashimi, asian peanut dressing, yuzu mayo

Terrace bombs
triple cheese
chorizo & jalapeno

New Style Sashimi
salmon, ginger, garlic, yuzu dressing

Oven Baked Prawns (5)
wood fired, paprika butter, lemon

Loaded Fries
cheese sauce, bacon, jalapeno, peppadew aioli

Crumbed Mushrooms
pPanco crumb, tartar sauce

Mozarella Sticks
panco crumb, sweet chilli

Beef Trinchado (1209)
cream, white wine, cajun

Sesame Crust Tuna
sesame, yuzu mayo, chilli bean, rocket

Platters

Meze
cured meats, cheese, olives, preserve, biscuits
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Salads

House Greek 60 (side)
mixed lettuce, cherry tomatoes cucumber, red onion,
feta, olives, honey mustard dressing

Seared Tuna
mixed lettuce, avo, cucumber, asian peanut dressing

Seared Salmon
mixed lettuce, avo, cucumber, asian peanut dressing

Asian Chicken
chilli, coriander, toasted cashews, peanut dressing

Creamy Rock Shrimp Salad
mixed lettuce, cucumber strips, spicy mayo

Blue Cheese and Fig
figs, blue cheese, honey mustard dressing

Add steak strips

Pizza

Focaccia (V)
feta herb
herb oil

Bacon, feta, avo

Mozzarellg, tomato base

Ham, mushroom

Salami, red onion, hot honey, feta

BBQ chicken, peppadew, feta, rocket

Bacon, peppadews, sundried tomatoes, basil

Butter chicken, coriander, red onion, mint dressing
Mexicana mince, onion, peppers, jalapeno, avo, sour cream
Pepperoni, pineapple, onion

Pepperoni, bacon, ham

Mushroom, baby marrow, mixed peppers, feta, rocket (V)

Add Avo
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Mains

Sirloin Steak (3009)
chimichurri

Fillet Steak (2209)
Café de Paris butter

Fish and Chips
grilled or fried, lemon, tartar sauce

Norwegian Salmon (2209)
grilled, lemon velouté

Caloamari Tubes
grilled - smoked paprika butterfried - asian peanut dressing

Calamari Strips (fried)
tartar

Oven Baked Prawns
wood fired, garlic paprika or lemon herb butter

Beef Trinchado (2509)
cream, white wine, cajun

Double Smash
two smash patties, swiss cheese

Burger
beef (180g)
grilled chicken (150Q)
crumbed chicken

Toppings:
bacon, cheese
mexican (habenero, salsa, avo, sour cream)
monkey gland, bacon, avo

Chicken Prego
paprika butter, caramelized onions

Pork Ribs and Chips (500g)
BBOQ basting

Add ons

Calamari strips (1259)
Prawns (3)

300g ribs

Sides and Sauces

Fries 45
Sweet Potato Fries 40

Pepper Sauce
Mushroom Sauce

(12)
260

260

260

170

265

230

220

(24)

480

200

180

170
160
160

40

40
130

280

60
85
150

40
50
40

Roast Veg
Side Salad

50
45

Cheese Sauce
Monkey Gland
Chimichurri

40
40



Sushi Platters (20pcs)

Tiger Platter 460
salmon roses, salmon sashimi, tuna sashimi, tuna nigiri tiger roll (salmon,
avo, tuna, mayo)

Volcano Platter 460
prawn nigiri, salmon roses, salmon sashimi, volcano roll (tempura prawn,
avo, teriyaki)

Firecracker Platter 470
salmon nigiri, salmon roses, rainbow roll, firecracker roll (salmon, avo, prawn, 7 spice)
Samurai Platter 470

prawn nigiri, salmon on top roses, seared tuna sashimi, salmon sashimi
samurai roll (prawn, avo, salmon, creamy prawn)

Rainbow Platter 480
spicy tuna on top roll, salmon roses,rainbow roll (prawn, tuna, avo, salmon)

Vegetarian Platter 290
avo maki, bean curd, veg sandwich,vegetarian roll (avo, cucumber, bean curd)

Crunch Platter (22pcs) 470

avo, prawn, salmon, sweet and sour, chilli bean sauce

Sushi Plates

Tiger Roll (10) 210
salmon & tuna avo roll, wrapped in salmon, mayo, caviar

Samurai Roll (10) 210
tempura prawn avo roll, topped with spicy creamy prawn

Tuna or Salmon Crunch Roll (10) 190
salmon or tuna, avo roll, fried with sweet chilli sauce, mayo

Rainbow Roll (10) 240
salmon, tuna, prawn, avo, topped with seared salmon, mayo, caviar

Firecracker Roll (10) 240
salmon, avo, tempura prawn, seven spice, caviar

Terrace Roll (10) 185
tempura crab, avo, wrapped with salmon, topped with crab salad

Salmon Roses (4) 150
salmon, mayo, caviar

California Roll (10) 175
prawn/salmon/tuna, avo

Spicy Tuna & Tempura Prawn California Roll (10) 230
mayo, seven spice, sweet chilli sauce

Snow Rolls (10) 190
salmon, tempura crab stick, cream cheese, spring onion

Bean Curd Nigiri (4) 120

bean curd, creamy prawn, seven spice, mayo



Sushi Bites uild your own platter)

Roses (2)

Salmon
Tuna

Sashimi (2)
Salmon

Tuna
Salmon & Tuna

Nigiri (2)
Salmon
Tuna
Prawn

Maki (4)
Salmon

Tuna
Prawn

California Roll (4)

Salmon
Tuna
Prawn

Poke Bowls

Tuna Sashimi

60
55

55
50
55

55
50
50

40
35
35

Fashion sandwich (4)

Salmon
Tuna
Prawn

Crunch Bites(4)

Tuna
Salmon

Rainbow Roll (4)

Salmon
Tuna
Sushi Salad

Crabstick salad, cucumber,
pickled ginger, QP mayo,
sesame seeds

VVegetarian
Bean Curd (2)
Avo Maki (4)
Cucumber Maki (4)
Cucumber California Roll (4)

60
55
55

70
75

85
80

95

30
35
30
45

Cucumber Fashion Sandwich (4) 50

cucumber, edamame beans, pickled ginger, avo, wasabi, kewpie mayo

shredded nori, spicy chilli sauce

Salmon Sashimi

cucumber, edamame beans, pickled ginger, avo, wasabi, kewpie mayo

shredded nori, spicy chilli sauce

Rock Shrimp

cucumber, edamame beans, pickled ginger, avo, wasabi, kewpie mayo

shredded nori, spicy chilli sauce

Vegetarian

cucumber, edamame beans, pickled ginger, avo, wasabi, kewpie mayo
shredded nori, spicy chilli sauce, cos lettuce, raddish

215

235

235

170



Desserts

Chocolate Banana Turons
Chocolate Brownie
Creme Brllee

Baked Cheesecake
Malva Pudding

Peppermint Tart

Milkshakes

Bar One
Vanilla

Iced Coffee
Strawberry
Bubblegum

Oreo

KidS Menu (under 12 years of age)

Hawaiian Pizza
Margherita Pizza
Chicken Strips & Chips
Beef Burger & Chips
Calamari & Chips

Ice Cream & Choc Sauce

Choc Brownie

95

85

85

100

90

85

75

55

65

65

65

65

85
70
85
95
85

50
50



Wine

D’Aria Music Red Blend
D’Aria Sauvignon Blanc
D’Aria Blush

D’Aria Merlot

D’Aria Cabernet Sauvignon
D’Aria SV Shiraz

Artful Age of Copper (Produced/bottled by Diemersdal)

The Copper Sauvignon Blanc
The Copper Chenin Blanc
The Copper Rosé

The Copper Red Blend

Mulderbosch Steen Op Hout Chenin Blanc
Diemersdal Sauvignon Blanc

Fleur du Cap Chenin Blanc

De Wetshof Finesse

Secateurs Chenin Blanc

Diemersdal Unwooded Chardonnay
Pierre Jourdan Tranquille

De Grendal Rose

Kruger Pinot Noir

Guardian Peak Cabernet Sauvignon
Rupert & Rothschild Classique
Buitenverwachting Buiten Blanc

Bubbles

D’Aria Pop Song (Sparkling Sauvignon Blanc)
D’Aria Love Song (Sparkling Pinot Noir)
Pongrdcz Brut

Pongrdcz Rosé

L’Ormarins Brut

L’Ormarins Rose

Veuve Clicquot Brut

Veuve Clicquot Rosé

Bottle

150
165
150
240
240
240

195
195
195
195

235
270
280

410
280
280
230
270
385
305
560
230

Bottle

190
190
490
490
490
490
1650
2000

Carafe
250ml
50
55
50
80
80
80

68
68
68
68

85
95
100
140

100
80
90

125

105

Q0

Glass
150ml

65
65



Beers and Ciders

Corona / Bucket (6)

Corona Cero

Castle Lite / Bucket (6)

Stella Artois

Heineken 0.0

Heineken / Heineken Silver
Windhoek Lager

Savanna Dry / Light / Non Alcoholic
Bernini Classic / Blush

Beers on Tap

Castle Lite
Stella
Hoegaarden

Spirits
Olof Bergh
Klipdrift Premium

Richelieu 10yr
100 Reserve Brandy

Remy Martin VSOP
Remy Martin 1738

Bushmills Original
Bulleit Bourbon
Glenfiddich 12yr
Glenfiddich 15yr
Glenfiddich 18yr
Grants Triple Wood
Grants 12yr

Jack Daniels No 7
Johnnie Walker Black
Johnnie Walker Gold
Johnnie Walker Blonde
Bains

Singleton 12yr

557275
55
45 / 245
45
45
45
45
45
45

STELLA % ARTOIS

50
60
65

35
38
45
33

105
140

45
60
70
100
155
38
50
38
48
78
48
38
60



Bacardi 4yr Rum
Bacardi Blanca / Negra / Spiced Rum
Captain Morgan / Spiced Gold

Smirnoff 1818 / Smirnoff Spicy Tamarind
Cruz Vintage Black

CIROC

Grey Goose

Tanqueray / Sevilla / Royale

Tangueray No. 10

Tanqueray 0.0

Gordons

Stretton’s Original / Triple Berry / Wild Berry
Woodstock Original

Bombay Sapphire

Jose Tradicional Blanco / Resposado
Don Julio

Don Julio Blanco

1800 Reposado / Blanco / Coconut

Amarula
Cointreau
Jagermeister

Soft Drinks
200ml

Schweppes Soda, Tonic Water, Pink Tonic, Ginger Ale, Lemonade, Dry Lemon

300ml

Coke, Coke Zero, Sprite Zero, Cream Soda, Fanta

Appletizer / Red Grapetizer
Red Bull

Still / Sparkling Water (750ml)
Bos Ice Tea: Lemon / Peach

45
SS
SS9

8¢
45
55
65

38
S
45
S€
8¢
45
45

55
Q0
85
75

35
45
45

32

36

48
50
45
40



Cocktails

Ciroc Appletini
ciroc vodka, apple, lemon twist

Watermelon Gin Bull
red bull watermelon, tanqueray gin, fresh lime

Spicy Sex On The Beach
smirnoff tamarind vodka, peach schnapps, fruit juice blend

Strawberry Daquliri
bacardi rum, strawberry liqueur, grenadine

Grapefruit Fizz
tanqueray gin, grapefruit juice, grapefruit tonic, botanicals

Mint Berry G&T
woodstock gin, strawberry, mint, pink tonic

Margarita
jose cuervo tequilg, triple sec, lemon juice

Granadilla Collins
smirnoff 1818 vodka, passion fruit pulp, cassis

Majito
bacardi rum, mint, lime

Long Island / Cranberry
five white spirits, lemon juice, coke or cranberry

Gin Lollypop
tanqueray gin, citrus, cranberry, orange

Espresso Martini
vodka, kahlug, espresso

Amaretto Sours
disaronno amaretto, bourbon, lemon

Mimosa
cointreau, bubbly, orange juice

Grant’s Old Fashioned
grants 12yr whisky, bitters, sugar syrup, orange

Berry Bramble
tangueray royale gin, mixed berries, cassis, pink tonic

Buffalo Trace Highlander
buffalo trace bourbon, amaretto, ginger ale, lime

Bacardi Apple Highball
bacardi 4yr, apple, soda

Porn Star Martini
vanilla vodka passion fruit, lime, bubbly

Whiskey Sours
whiskey, triple sec, lemon juice, aquafaba

ALL GIN COCKTAILS CAN BE REPLACED WITH NON-ALCOHOLIC GIN
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100

100

95

100

95
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95

Q0

Q0
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95

95

100

95
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PLEASE NOTE:
12% Gratuity will be added to tables of 8 or more.

Corkage R70 for first bottle and R100 per bottle thereafter.
One bottle per four guests. (We unfortunately do not allow
corkage on wines we currently have listed on our menu).

Please inform your waitron of any dietary requirements.
Please note some products contain nuts and alcohol.
All weights are raw weights.

Cakeage fee of R30 per person per slice.

Only children under 12 may order off the kids menu

Earn Cash Back & Rewards.
Download the Copper Collection
Rewards app now & unlock your
Welcome Reward!

# Downlead on the '\_ GETITON EXPLORE IT O
{' App Store {b’ Google Play { AppGallery

The Terrace @ D’Aria 021 205 0572 | info@coppercollection.co.za
The Terrace on Dean 021 203 5351 | newlands@coppercollection.co.za

www.coppercollection.co.za






