
cold bites
TAPAS HOUSE DIPS
all the dips are served with roasted pita bread & crostini
SPINACH DIP 2.50
CHEESE DIP 2.50
EGGPLANT DIP 2.50
DIP PLATTER
all three dips served on copas board

6.00

hot bites
FRIED JALAPENO PEPPERS 4.50
BOMBAS DE LA BARCELONA 6.25
EL GROC FISH BALLS CROQUETTES 6.25
QUESO CRUJIENTE (GOAT CHEESE FRITTERS) 8.95
CIGARILLOS DE PESCADO (FISH STICKS) 6.50

homemade olives
CHILI OLIVES
with chili shatta

3.00

STUFFED GREEN OLIVES
with smoked almond

3.00

BREADED GREEN OLIVES
stuffed with goat cheese

4.50

THE OLIVES PLATTER
a board of the above three kinds of olives

8.00

yummy cheeses
CHERRY MOZZARELLA
with cherry tomato & pesto

6.00

SMOKED CHEESE
with coriander

4.00

CHILI CHEDDAR CHEESE 4.00
CHEESE COMBINATIONS
a board of the above three kinds of cheese

12.00

     - CHEF ALEX CANO LOPEZ SPECIALTY

• you can order your traditional chicken wings, burgers, 
etc. from your waiter

• all prices are in jordanian dinars
• all prices are subject to applicable tax & service 
charge.

HOUSE GREEN SALAD
raisins & dry figs served with cream mustard seeds dressing

5.00

ICEBERG WITH HALLOUMI CHEESE
halloumi cheese on fresh greens, basil and tomatoes served
with herbs dressing

5.00

ZUCCHINI CARPACCIO WITH ROCCA SALAD 4.25
CURED SALMON OR ROAST CHICKEN SALAD 
served with ground almond, beetroot & curry balsamic dressing 

7.25

MEDITERRANEAN SALAD
baby leaves, sweet corn, cucumber, tomato, red radish, spring 
onion, chickpea, avocado served with lemon ginger dressing

5.00

HOME CURED SALMON FILLET
served on field greens with crème mixed with
diced onions & gherkins   

5.00

GRILLED HALLOUMI CHEESE
rucola & sun dried tomato topped with basil and olive oil

3.50

CHICKEN CONFIT
served on rucola onions & mustard seeds 

3.50

ROSEMARY CREAM BEEF
beef, rosemary, mustard & cream cheese

5.00

SHRIMP AVOCADO
avocado, shrimps, lemon, salt & crushed pepper

5.00

GRILLED SEASONAL VEGETABLES 3.50
PINXTOS BOARD
1 pinxtos from each of the above

11.00

BEEF TENDERLOIN
tender beef on hot plate with butter and crushed
black pepper and sea salt

7.95

TENDER CHICKEN
chicken cubes served with herbs butter mushroom & lemon sauce

6.50

FRIED CALAMARI
lightly coated fried calamari rings served with wasabi mayo

5.75

MINI BEEF SAUSAGE
fresh mini sausage small diced tomato, onions,
hot green chili & garlic

5.75

CHILI SAUTÉED MUSHROOMS
served with olive oil & spring onion, topped with red chili

4.00

SAUTÉ CHILI SHRIMP
with garlic coriander in olive oil & lemon spice topped with 
paprika

7.95

DADOS DE SOLOMILLO SALTEADOS
diced sirloin topped with blue cheese sauce and apple slices

12.00

Bites Pinxtos
our specialty preparations on mini french breads

Salads

POTATOES

copas sizziling plates

Main DIsh

PATATAS BRAVAS
served with garlic aioli sauce 

3.00

POTATO CUBES
traditional fried potato in garlic olive oil and coriander  

3.00

COPAS FRENCH FRIES
lightly coated in parmesan cheese

3.00

POTATO PLATTER
all three kinds of potatoes above on board

8.00

PAELLA DE MARISCO
sea food paella: shrimp, calamari, fillet fish, mussels, rice,
onion, garlic, red, green & yellow pepper

12.50

PAELLA NOODLES
shrimp, mussels, clams and calamari with authentic tomato-onion sofrito

9.95

BEEF CARNE TIERNA
buttered vegetables & mashed potato with mustard seeds sauce

18.00

PECHUGA DE POLLO
grilled chicken breast with grilled vegetable & cherry tomato 
served with cream sauce

8.50

MARISCOS A LA PARRILLA
shrimp, grouper fish fillet, calamari & mussels served with crème 
lemon sauce seasonal vegetable & baby potato

18.50

AROZZ CON LECHE
sweet rice with coconut ice-cream

3.00

CREMA CATALANA 3.50

Dessert





COCKTAILS
AT COPAS CENTRAL, WE USE ALL FRESH INGREDIENTS
(NO CANS)

cold drinks
PEPSI, DIET PEPSI, 7UP,  
DIET 7UP

2.95

REDBULL ENERGY DRINK 3.50
REDBULL SUGAR FREE 3.50
PERRIER WATER 3.50
SMALL WATER BOTTLE 1.50
LARGE WATER BOTTLE 2.25

g+ ginseng
bitter lemon, soda water, tonic water, 
ginger ale, cranberry, pink lemonade, 
grenadine

3.25

fresh juices
ORANGE, LEMON, STRAWBERRY, 
KIWI

3.50

hot drinks
NESPRESSO 3.50
AMERICAN COFFEE 3.50
CAPPUCCINO 3.75
TCHABA TEA 3.75

soft drinks

vodka
REGULAR
absolut (all flavors), finlandia, smirnoff, 
stolichnaya red, russian standard regular

BY GLASS BY BOTTLE
5.50 70.00

DELUXE
russian standard platinum, stolichnaya, crystal

BY GLASS BY BOTTLE
5.75 75.00

PREMIUM
level of absolut, alex, belvedere, 
Beluga, Grey Goose

BY GLASS BY BOTTLE
10.50 145.00

tequila
REGULAR
olmeca, san luis, josé cuervo white or gold

BY GLASS BY BOTTLE
5.50 70.00

DELUXE
café patron

BY GLASS BY BOTTLE
6.25 75.00

PREMIUM
patron silver or gold

BY GLASS BY BOTTLE
10.50 145.00

rum
havana club, bacardi, captain morgan

BY GLASS BY BOTTLE
5.50 70.00

gin
beefeater, bombay sapphire, gordon’s gin

BY GLASS BY BOTTLE
5.50 70.00

whiskey
REGULAR
ballantines, jameson, red label, j&b

BY GLASS BY BOTTLE
5.50 70.00

DELUXE
chivas regal, glenffidich, black label

BY GLASS BY BOTTLE
6.95 95.00

AMSTEL BOTTLE 4.75
CARAKALE BOTTLE 5.50
LARGE AMSTEL DRAUGHT 4.70
AMSTEL PITCHER DRAUGHT 15.25
GUINESS DRAUGHT IN A CAN 8.50
IMPORTED BEER 6.95
miller, efes, amstel light, corona, 
heineken, carlsberg, almaza

copas bespoke shots
breaking bad, hey sweetie, absolutely fruity, 
brain dead, copas on flames

BY 1 SHOT BY 5 SHOTS BY 10 SHOTS
4.25 20.00 36.00

*our poplar shots are available 
ask your barman for description of each shot

Beer

SHOTS

wine
ASK FOR OUR WINE LIST

SPIRITS

mojitos
regular mojito, blue mojito, passion fruit mojito, 
strawberry lime mojito, lychee mojito, peach 
mojito, sparkling wine mojito
BY GLASS BY CARAFE BY PITCHER
5.50 9.75 24.00

frozen & daiquiri
margarita, pina colada, daiquiri(strawberry, 
peach, kiwi) lover boy, sexy fruity

BY GLASS BY CARAFE BY PITCHER
5.50 9.75 24.00

sangrias
red & white sangria with fresh fruits

BY GLASS BY CARAFE BY PITCHER
6.25 10.95 29.95

martinis
classic martini, lychee martini, apple martini, 
cosmopolitan, equatorical

BY GLASS
5.50

copas special cocktails
caipirinha, sex appeal, almost heaven, pomegranate 
hell, red latin

BY GLASS BY CARAFE BY PITCHER
5.50 9.75 24.00

• all prices are in jordanian dinars
• all prices are subject to applicable tax & service charge.





IMPORTED WINE LOCAL WINE
JD/
Glass

JD/
Bottle

FRENCH
Chablis Laroche
Pale golden color and a youthful citrus nose with 
spring blossom nuances

54.00

I TALIAN
Santa Margherita Pinot Grigio 
Valdadige
Straw yellow color. Its clean, intense aroma and 
bone-dry taste with an appealing flavor of Golden 
Delicious apples

40.00

Frascati Casale del Grillo
Pale colored, dry, racy, crisp fruit, a soft and 
easy drinking wine

30.00

CHILEAN
San Pedro 1865 Sauvignon Blanc
Transparent pale yellow young with green shades. 
This wine has Freshness and complexity, mainly 
citric fruits, such as grapefruit and lime, 
tropical fruits, and mineral notes

42.00

Santa Digna Sauvignon Blanc 
Reserva
Silky on the palate with a good acid structure and 
prolonged finish

35.00

SOUTH AFRICAN
Long Mountain Sauvignon Blanc
Pale green gold. This wine has a fresh herbaceous 
nose. A combination of ripe tropical fruit. Fresh 
acidity carries through into a long finish of 
green peppers and ripe tropical fruit characters

6.75 29.00

KWV Chenin Blanc
The wine is medium full and has a lingering 
aftertaste

34.00

SP ANISH
mARQUES DE RISCAL RUEDA SAUVIGNON
Pale yellow in colour with hints of green. It has 
a highly intense, fruity nose, with ripe berries, 
citrus fruits, pineapple and grapefruit

35.00

AMERICAN
gRAND CRU CHARDONNAY
This wine is a light straw color with pear, melon, 
and vanilla aromas, citrus and green apple flavors

5.50 27.00

White WINE Collection

Please ask your waiter for available selection. 

JD/
Glass

JD/
Bottle

Saint George Pinot Grigio
local deluxe
Pinot Grigio, with its straw-yellow and golden 
hues, amazes every wine taster. It brings a 
complex, natural bouquet of ripe pear, melon, 
honey and wild flowers with a hint of raspberry 
and tangerine

5.25 22.00

MACAREUS CHARDONNAY
AND SAUVIGNON BLANC
An elegant, pale, yellow wine exhibiting the 
aromatic nature of chardonnay and the smokey 
grapefruit and citrus fruits aroma of the 
Sauvignon Blanc

4.00 17.00

CHAMPAGNE & SPARKLING WINE



RED WINE Collection

IMPORTED WINE LOCAL WINE

ROSE WINE

JD/
Glass

JD/
Bottle

FRENCH
Château chadeuil Bordeaux
Paired best with rump steak, game, roast beef, 
stuffed aubergines, peppers or strong cheeses

35.00

I TALIAN
Santa Margherita Chianti Classico
The color is an intense ruby red with faintly 
garnet tones. The initial aromatic sensations are 
sweetish and vanilla

42.00

Lamperti Bardolino Classico
Bardolino is a wine with a light harmonious 
flavor. A balanced blend of grapes selected from 
the classic DOC area 

38.00

CHILEAN
San Pedro 1865 Cabernet Sauvignon
Color is intense and deep ruby red. Aromas of 
redcurrants and blueberries interlaced with 
chocolate, mocha and cedar notes, a very good 
balance between tannins, acidity and wooden note

42.00

Santa Digna Cabernet Sauvignon 
Reserva
Firm backbone with smooth, tightlyknit fruit and 
tannins with long elegant aftertaste

38.00

SOUTH AFRICAN
Long Mountain Cabernet Sauvignon
Purple red with brown tinges. Pungent aromas of 
mint, cloves and wild flowers are intertwined 
with blackcurrant, a touch of mint and elegant and 
lingering nutty oak. A wonderful balance of oak, 
cassis and cherry reminders

6.75 29.00

KWV SHIRAZ
A medium - bodied, dry, red wine

38.00

SP ANISH
mARQUES DE rISCAL tEMPRANILLO 1860 
a black-cherry coloured wine with slight violet 
hues. High aromatic intensity, with aromas of ripe 
dark fruit, fine smoked notes with toasted aromas 
coming through 

35.00

AMERICAN
Grand Cru Cabernet Sauvignon
Rich color with notes of black cherry, raspberry 
and vanilla. Tannins are soft and layered

5.50 27.00

JD/
Glass

JD/
Bottle

Saint George Cabernet Sauvignon
A naturally balanced, smooth- structured Cabernet 
Sauvignon - Pinot Noir. Exhibits a fruity bouquet 
of black currants and cherry with a hint of nuts

4.00 17.00

Saint George Merlot local deluxe
Lush concentrations of green pepper, black ripe 
cherry with a hint of plums and black pepper that 
are complemented by sweet, rounded tannins

5.25 22.00

JD/
Glass

JD/
Bottle

Long Mountain 
Ripe flavors of raspberry and strawberry with 
mouthful of ripe berries backed by a crisp and 
well balanced acidity. Red berry fruit supported 
by sweet layers of candy floss, and toffee apple

6.75 29.00
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