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WELCOME TO COPPI
LOUNGE RESTAURAI

I am Chef Somkid, and I feel honored to serve you today.
After many years of creating the best menus of the Thai and
Western Cuisines in first class hotels, meeting high quality
standards together with my fellow Chef’s, my dream was to
run my own kitchen the way I like it. Creating special
menus and present it with my unique touch. Selecting the
best ingredients to achieve the highest taste experience for
my customers, and offering it with a variety of dishes. Join-
ing Copper Lounge Restaurant, I found this opportunity
come to life and I am proud to present our exclusive menu
selection of both Thai and Western cuisine.

At Copper Lounge Restaurant we offer an excellent choice
of the favourite dishes within the Thai Cuisine, Breakfast,
Lunch and a special selection of Western fine dining that

most World travellers will appreciate. I also proudly present
our Lounge & Tapa’s Bites. that will certainly be appreciat-
ed. Small but tasty.

I kindly invite you to go through our new menu showing a selection of Starters, Salads, Pizza’s & Pasta’s followed
by our special Chef selected Main Courses, and as a final choice our fresh Dessert menu.

And do not forget your Wine Companion. We offer a excellent selection of top vintage wines, each of them would
complement your menu choice, whether you choose our White or Red Wines from South Africa, Australia, Chili, Cali-
fornia, Italy or Spain, or maybe a Rosé that pairs very well together with a light dish on the beach or terrace. Do not
hesitate to ask your Copper host or staff for the best wine choice that goes with your menu selection. I am also more
then happy to show up at your table to offer my best advice.

Again, I warmly welcome you to Copper Lounge Restaurant. My wish is that you will very much enjoy your
time with us !
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1. Club Sandwich | AQU 15UAY

Garden lettuce, tomato, bacon, chicken, egg, cheddar cheese & french fries

2. French Sandwich | IWSU3 13UQ2% 260

Baguette bread, butter, mustard, cooked ham, cheddar cheese & french fries

3. Tuna Salad Sandwich | QU1 adQ NIBUGIY 260

Baguette bread, butter, lettuce, tuna, homemade mayonnaise & french fries

4. Parmiggiana | WDINgU1 15U03% 280

Grilled chicken, parma ham, pesto, mozzarella cheese, parmesan cheese & french fries
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5. Copper Beef Burger | OW IUDSINDS 320
200g beef patty, cheddar cheese, crispy bacon, coleslaw & french fries

6. Buffalo Chicken Burger | Gwwhla Gniau uasinas 280

Marinated ground chicken, buffalo wing sauce, blue cheese dressing & French fries

7. Belgian Fries | lUaI88U Ws1ga 160
The real fries from Belgium. plain or topped with cheese or paprika (additional)
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2. Garden Mixed Salad | NS1GU Un& ada o195

Mixed garden salad, sunflower sprouts, tomato, cucumber, bell pepper

3. Tomato Prosciutto Caprese | lavalawigald misis 325

Tomato, mozzarella di buffala, prosciutto, basil, olive oil

4. Smoked Duck Orange Salad | daa anitla suadu 290

Rocket mixed salad, smoked duck bread, red shallot, and orange dressing

5. Grilled Salmon Caesar Salad | ®@n&daa U Isalloueny 320

Grilled salmon, pecorino cheese, bacon, poached egg, caesar dressing
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1. Margherita | LIN1SAN

Tomato, mozzarella cheese, oregano, fresh basil

2. Prosciutto di Parma | wizald @ wasun

Prosciutto, mozzarella cheese, parmesan cheese, rocket leave

3. Diavola | 1dgan

Salami picante, tomato, mozzarella & parmesan cheese

4. Del Mare | 103 1US

Tiger prawn, squid, nz mussel, oregano, mozzarella cheese
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340
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1. Crab Cake | n1AsU IAN 285
Cucumber, tomato, green apple relish, dressed with a light curry mayonnaise
2. Salmon Tataki | lsauau n1NA 260
Sesame seed, green apple, avocado, chives, lime, ponzu sauce & wasabi mayo
3. Fresh Shrimps Spring Roll | UaiUg: 10 220
Filled with herbs, veggies, and grilled shrimps, tamarind sauce
4. Chicken Wings | Unlninaa 185
Deep fried chicken wing and sweet chili sauce
—
5. Beef Carpaccio | GW AUl

Beef tenderloin, rocket leaves salad, parmesan cheese, olive oil
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1. Seafood Chowder | BWa 5101095+ 260, an-"‘""’“"
Bacon, prawn, NZ mussel, squid, carrot, y
potatoes, and whipping cream " & " '

2. Creamy Of Mushroom Soup | UsSU yU 220
Homemade cream of mushroom soup
served with garlic bread
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4. Ahi Tuna Steak | @1Gn nu 510
Seared tuna with sesame seed, ratatouille, roasted potato,
surrounding with lime caper parsley and fry parma ham sauce

N COUR!

1. Crispy Norwegian Salmon | ASUUuaSDRgU Iisaiou 520
Creamy mashed potatoes, sauteed green pea with bacon,
seared cherry tomato, beurre blanc sauce

2. Seared Duck Breast Orange | onIUQg0 S1as0ady 480
Seared duck breast, crispy vegetable salad with mango sauce,
homemade orange demi glace sauce

3. Slow Braised Beef | 1Gaciu Taunav 550

Slow cooked beef cheeks in red wine served with creamy mashed potatoes
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Slow roasted chicl ith haw cheese,

‘5. Roasted Rack of Lamb | aiéin lasonn: 650

Served with roasted potatoes, spring vegetable and red wine sauce
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tralian Tenderloin Beef | aGinitodulu 680

osemary potatoes & truffle cauliflower gratin, red wine sauce
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Garlic toast, prosciutto & mozzare
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10. Pork Spare ..

| GiAsoky
| Boneless p_orksp re

3. Calamari A La Romana | A1a1uU1s a~ anl

Deep fried calamari, lime, tartar sauce

4. Juicy Grilled Chicken Kabobs | 1ndulnign
Pineapple, onion, pepper & BBQ sauce

5. Spanish Garlic Mushroom | a@ndiis n1san Ussy 190

Button mushroom, garlic, paprika, parsley

6. Chorizo Al Vino | [&nsonlusis dubuinav 245

Chorizo sausage in red wine

7. Clam Ragout On Toast | NOKo8ga1® shrauuyuuUv 180

Grilled toast, clam, garlic, cream




13. Beef Nachos | OW unly
Nachos chips, ground beef melted with cheese

14. Nachos Chips With S
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1. Tomato Mozzerella Skewer 3 pcs | BWa 8101003 90

Sscuitto Mozzerella Skewer 3 pes | Iuaolilisala 1
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Grilled Prawn & Chorizc " 180
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5. Grilled Praw
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7. Tuna Ceviche

¥, el

8. Smoked Salmon Cream Cheese | lisalious
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. TapasCheese & Meq‘t Platter/| 5a & mwan 900

A selection of cheese & ham’élic_eﬂ served with marinated olives &
‘marinated vegetable and 1 toast bféad.
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14. Spanish Style Meatballs | Gnuoa

Marinated meatballs in tomato sauce

15. Cheesy Garlic Mussels | Kogliuavjoua

Baked mussels stuffed with garlic and bacon, melted cheese

16. Pork Spare Ribs 3pcs | Blnsorysiauoaunstny - 135

Boneless pork spare ribs, BBQ sauce

17. Chicken Wings 3 pes | Unlfistasoauistad 95
Chicken wings with BBQ sauce

18. Mini Burger Bites I pc | DU IU9SINDS 95
Beef, chicken, vegetable
19. Mini Pizza Bites I pc | DU W53 75

Margherita, hawaiian, salami
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1. Khao Phad Gai | $1oWaln

Classic stir fried jasmine rice with chicken vegetable and egg

2. Khao Phad Goong | 10WQAY

Classic stir fried jasmine rice with shrimps

3. Phad Krapow Gai | §10n:iwsln

Hot wok fried minced chicken with hot basil leaves, crushed chili and garlic

4. Phad Krapow Thalay | 312n:1wsn:1a
Hot wok fried seafood with hot basil leaves, crushed chili and garlic
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5. Gai Phad Med Mamuang | [nWaidau:uoo
Crispy tender places of free range chicken, stir fried with roasted cashew nuts
and chili jam

6. Goong Kratiem Prik Thai | ivns:ifisuwsnlng

Tiger prawn wok fried with black pepper garlic and coriander leaves

185

220

190

245

230

250

7. Goong Makham | 1vnoQs1QudaU:U 260

Tiger prawn wok fried with tamarind sauce, dry chili and crispy shallot

8. Panang Gai | wznuvln 180

Panang curry chicken, kafir lime leaves, and coconut cream

9. Pla Krapong Nueng Manow | NS:WOTLUUND 420

A la minute steamed fresh whole white snapper cooked to perfection
in a lemonglass, chili dressing and finished with a splash of spicy fresh lime juice

10. Pla Krapong Sam Rod | nS:wvaiusa a0

Deep fried whole white snapper golden fried in crispy batter and served with
caramelized garlic chili, sautéed onion, pepper and pineapple, basil leaves

11. Pla Krapong Makham | NS:wonoQs1Quodauuiy - 460
Whole deep fried white snapper with tamarind & cashew nuts




12. Tom Kha Gai | Gudnln

Aromatic coconut milk soup chicken galangal shoots and kaffir lime leaves

13. Tom Yum Thalay | dugn:ia
The most popular Thai spicy and sour soup, fresh herbs, Seafood and finished
fresh lime juice hot wok stir fry & curry

14. Mussaman Gai Chicken | Uauulsi

Aromatic sai chicken in a rich Thai mussaman curry with potatoes and crips shallot

15. Phad Thai Gai | Wwalngln

Stir fried rice noodles with chicken, seasonal with tamarind, bean sprouts and chives

16. Phad Thai Goong | Walngriv

Stir fried rice noodles with prawn, seasonal with tamarind, bean sprouts and chives

17. Geaang Kaew Warn Gai | invidgoxouln

Intense Thai green curry, carefully cooked with tender pieces of free range chicken,
local baby eggplant and local sweet basil

18. Rice | 910KoUU:a

Jasmin rice
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1. Tropical Fresh Fruits | walisou

Assorted fresh fruits in seasoning

2. Fudgy Brownies Almond | Us12i IAN

Served with 1 scoop of vanilla ice cream and whipped cream

3. Coconut Créme Brulee | Inlaun ASu yid

Is a delicious creamy custard topped with caramelized sugar

4. Creamy Vanilla Panna Cotta | waulnaadn

Served with mixed berries and strawberry coulis

5. Ice Cream | [oANSW 70

1 scoop vanilla, chocolate, strawberry

6. Mango Caramel | invin A1sUIVA 220

3 scoops of vanilla ice cream, whipped cream, caramel topping

7. Chocolate Coffee Dream | §onlniaa nowiNaAsy 245

2 scoops of chocolate, 1 scoop vanilla ice cream, espresso,whipped cream
and chocolate topping

8. Sorbet | 50SIU 110

Sorbet Ice cream with mango, lime or passion fruit
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LOFFEES & TEAS
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COFFEES H

Espresso

Americano 80
Cappuccino 100
Cafe Latte 10
Latte Machiato 100
Espresso Machiato 90
Cafe Mocha 110
Caramel Machiato 110
Hazelnut Latte 11(
Vanilla Latte 110
Orange Coffee

Almond / Soja / Coconut Milk

| asmine

Earl Grey
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SOFT DRINK:

Table Water - Bottle

San Benedetto (75cl) - Still

San Benedetto (75cl) Sparkling

Coke, Coke Zero, Coke Diet

Fanta, Sprite, Ice Tea Peach, Ice Tea Lemon

Schweppes Tonic

Schweppes Ginger Ale

Fever Tree Indian Tonic 120

HEALTHY JUICE

Carrot and apple Juice 190
Pineapple, Carrot and Ginger 190
Carrot, Apple and Orange 190

FRESH JUIGE

Coconut 140
Orange 140
Watermelon 140
Mango 140

Lime 110
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: Watéfmelon
B.ahana
"‘l;dss1on Frult
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Mixed Berry :* .
Mixed Frﬂit

MILK SHAKE:

Vanilla
Chocolate
Mango
Strawberry

Banana

140
140
140
140
140

180
180
180
180
180
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