
Small plates 		                            
Warm Focaccia, olive oil, butter nf, v			  6
Great Southern Groves table olives  gf, df, nf, v, vg	 9
La Delizia burrata with zucchini and mint gf, nf, v		  16

Copia Cheese & Charcuterie plate                                                
Small - 2 cheese, 2 meats                                                                                                                                       35
Large - 3 cheese,  3 meats                                                                                                                                       55
All served with Nigella seeded lavosh & quince jam (Gluten free option available)	               	

Meats		              	
Lonza (40gm) nf, df			             	 13
Fennel and pepper salumi (50gm) nf, df	 14
Classico picante salumi (50gm) nf, df		  14
Prosciutto (50gm) nf, df			   15
All served with Nigella seeded lavosh, pickles & guindilla peppers (Gluten free option available)

Cheese
Pyengana Cloth Cheddar (50g) served with caramelized onion relish nf		          15
Jura Comté (50g) served with quince relish nf	 16
Mawson Blue (50gm) served with honey & walnut v		  14
All served with Nigella seeded lavosh & quince jam (Gluten free option available )            

Tinned Seafood	
Olasagasti Anchovies (49gm), Misura crackers, salted butter nf		  29
Boquerones (White anchovies) (48gm), sourdough, ALTO olive oil nf, df		 26
Mussels escabeche (115gm), toasted sourdough, lemon oil nf, df			  26                                   

Please, order at the bar	 Wines by the glass >

The Copia team acknowledges the Whadjuk Noongar people, the Traditional Owners of the land 
and waterways on which we operate. We pay our respects to Elders past, present and emerging.



Wines By The Glass
Please, order at the Bar and remember, we have a full wine list available!

Sparkling			   Gls	 Btl

NV	 Juvé y Camps ‘Reserva Familia’ Brut Nature	 Cava, Spain		  16	 75

Rosé	& Orange		  1/2 Gls	 Gls	 Btl  

2024 	 Bulman (rosé)	 McLaren Vael, sa	 7.5	 15	 60

2023 	 South by South West ‘Arancia’ (orange)	 Margaret River, wa	 8	 15.5	 65

White		  1/2 Gls	 Gls	 Btl

2023	 Gramona ‘Ca’ la Mar’, Macabeo. Txarel.lo	 Catalonia, Spain	 7	 14	 58

2024	 Adrien Vacher ‘Paysage’, Jacquere	 Savoie, France	 7	 14	 55

2023	 Riccitelli ‘The Apple doesn’t fall’, Torrontés	 Mendoza, Argentina	 8	 16	 70

2022	 Kuhling-Gillot ‘Qvinterra’, Riesling	 Rheinhessen, Germany	 8	 16.5	 75

2021	 Esporao Bico Amarelo , Alvarinho. Loureiro	 Vinho Verde, Portugal	 8	 16	 70

2022	 Carl Loewen, Pinot Blanc	 Mosel, Germany	 8	 16	 70

2024	 Leeuwin Estate ‘Art Series’, Sauvignon Blanc	 Margaret River, wa	 7.5	 15	 60

2023	 Valenciso, Viura. Garnacha Blanca	 Rioja, Spain	 14.5	 29	 145

2023	 Frankland Estate, Chardonnay	 Frankland River, wa	 8	 16	 65

Red			   1/2 Gls	 Gls	 Btl

2023	 SOMOS, Garnacha (chilled)	 McLaren Vale, sa	 7	 14	 55

2022	 Sartori ‘Brolo di Sotto’, Corvina. Rondinella	 Valpolicella, Italy	 8	 16	 65

2023	 Pannell Family, Pinot Noir	 Pemberton, wa	 8.5	 17	 80

2022	 Frascole, Sangiovese	 Chianti Rufina, Italy	 8	 15	 60

2022	 Bodega Garzón, Cabernet Franc	 Maldonado, Uruguay	 8.5	 17	 75

2021	 Descendientes de J. Palacios, Mencia	 Bierzo, Spain	 12	 20	 100

2022	 Matassa ‘Cuvée Romanissa’, Nebbiolo	 Langhe, Italy	 14.5	 29	 145

2022	 Alain Graillot ‘Scyroco, Syrah/Shiraz	 Zenata, Morocco	 10	 20	 100

2021	 Luigi Bosca, Malbec	 Mendoza, Argentina	 9	 18	 82

1/2 Gls 75ml  / Gls 150ml


