
CAFÉ • RESTAURANT 

32-34 Monmouth Street
Seven Dials
London, WC2H 9HA
T +44 (0) 20 2407 6076
F +44 (0) 20 7240 1718
E: information@kopapa.co.uk
W: www.kopapa.co.uk

Make a Reservation

£25.00 per person for 2 courses
£55.00 per person for 2 courses with selected matching wine & drinks menu.

£30.00 with Dessert
£60.00 per person with dessert and selected matching wine & drinks menu

Scallop velouté with tempura cod cheek
Taittinger Brut NV

Starter
Choose 2 tapas dishes per person

Smoked quail on chicken laab with date & lemongrass jus

Braised beef cheeks, chilli & galangal consommé with garlic puree

Yellowfin tuna tartare with sesame & ginger, nori puree, yuzu saffron tapioca

Tempura soft-shell crab with pickled green mango & cucumber salad, tamarind dressing

Twice baked Crozier Blue soufflé with Jerusalem artichoke cream & pomegranate dressing

Pumpkin panna cotta with spiced orange jelly, chevre truffle toastie, salt ‘n’ pepper pecans
Arboleda, Marsanne, Viognier, Roussanne Aconcagua Valley, Chile, 2009

or
Gayda, Grenache, Languedoc, France, 2010

Sorbet

Mains

Tempura inari pocket of aubergine, tamarind & chilli with bok choi, mango salsa & ginger coconut sauce
Forrest ‘The Valleys’ Gewürrztraminer, Marlborough NZ 2010

Perry braised Middle White pork belly on parsnip puree, preserved lemon & prune chutney, kale, cider jus
Allegrini, Valpolicella, Verona, Italy 2010

Pan-fried Market fish on braised fennel, borlotti beans, cavolo nero, brown shrimp & yuzu dressing
Fox Gordon, ‘Abbey’, Viognier, Adelaide Hills, Australia 2010

Desserts

Original Beans 75% Piura Criollo chocolate fondant with rhubarb nougat glacé & a pistachio tuile
Pedro Ximenez, Fernando de Castilla, Spain 

Passionfruit brûlée, palm sugar tapioca, coconut sorbet & a sesame biscuit
Seresin Estate Noble Riesling, Marlborough, NZ 2008

Caramelised pear & blue cheese parfait on filo pastry with prune & port puree, black pepper wafe
Niepoort 10 year old Tawny Port NV
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