
venezuelan specialties
por la mañana
perico  scrambled eggs, sautéed tomatoes, onions, sweet peppers, arepa (gustavo dudamel’s favorite) 10p gg g

breakfast special arepa scrambled eggs, gouda cheese, bacon 8

criollo perico, black beans, sweet fried plantains, plain arepa, grilled queso paisa 12

pasapalos
empanaditas traditional mini empanadas, carne molida, queso blanco 9

tequeños fried white cheese sticks wrapped in flour dough 7

arepitas mini arepas, grilled cheese, nata 6

mini cachapas mini corn griddle pancakes, fresh queso de mano 7

maracuchitos queso duro wrapped in sweet fried plantain 7

tostones young plantain chips, guasacaca, queso paisa 7

degustación a tasting of tequeños, maracuchitos, empanaditas, mini cachapas, arepitas, tostones 15

especialidades de la casaespecialidades de la casa
pabellón shredded beef, black beans, rice, sweet fried plantains, arepitas, nata, queso blanco  (chicken/ veggie option) 17

cachapa corn griddle pancake, fresh queso de mano, guasacaca, nata, black beans 13

asado negro slowly cooked eye of round beef, roasted garlic mashed potatoes, mesclun greens with goat cheese 18

polvorosa de pollo shredded chicken crumbled crust, mesclun greens with feta cheese and olives 15

arepas white cornmeal stuffed griddle delight, wheat-free and gluten-free

duo arepa platter your selection of two arepas 14

reina pepiada chicken salad, mayonnaise, avocado 8

catira shredded chicken, queso amarillo 8

carne mechada shredded beef stew 8

pelua carne mechada, queso amarillo 8

pabellón h d bl k b t f i d l t i bl 8pabellón carne mechada, black beans, sweet fried plantains, queso blanco 8

asado negro slow cooked eye of round beef 8

cazón fresh young shark, onions, sweet peppers, garlic, soy sauce 8

jamón y queso black forest ham, gouda cheese                                                                                               7

dominó queso guayanes, black beans, nata 7

guayanesa queso guayanes 7

cami’s queso guayanes, avocado, sweet fried plantains, nata, guasacaca 8

queso amarillo gouda cheese 7

vegetariana grilled eggplant, caramelized onions, heirloom tomatoes 8

empanadas white cornmeal empanadas, wheat-free and gluten-free

queso venezuelan white cheese 10

pabellón carne mechada black beans sweet fried plantains queso paisa 11pabellón carne mechada, black beans, sweet fried plantains, queso paisa 11

cazón fresh young shark 11

pollo shredded chicken breast 10

carne molida ground angus beef 11



little cravings
b htomato bruschetta fresh tomatoes, shaved parmesan cheese 8

capresa fresh tomatoes, basil, buffalo mozzarella, pesto –add eggplant for $1 10

hummus homemade pita bread, olive oil, paprika 7

asparagus burrata baked asparagus, burrata cheese, baby tomatoes, white truffle oil 10

ahi tuna tower diced sushi brand ahi tuna, shredded coconut, almonds, chives, soy citrus sauce 10

calamari fritti li htl b d d i h di h kt il 9calamari fritti lightly breaded, orange spicy sauce, horseradish cocktail sauce 9

shrimp tostaditas black tiger shrimp, coupa mango salsa, mini corn tortilla 8

coupa frites crumbled herbs 6

salads & soup
daily soup special vegetarian based, dairy-free 4-6

caesar romaine hearts, shredded parmesan, homemade croutons, caesar dressing 10

goat cheese caramelized walnuts, sun dried cranberries, balsamic vinaigrette 10

heirloom tomato extra virgin olive oil, gioia burrata cheese, baby arugula 13

beverly hills chopped grilled chicken breast, asparagus, olives, tomato, avocado, gouda cheese, balsamic vinaigrette 15

nicoise tuna, tomatoes, potatoes, green beans, cucumber, hard boiled eggs, anchovies, olives, capers, lemon vinaigrette 13

ffarro heirloom tomatoes, basil, red onions, cucumbers, avocado, sautéed shrimps, lemon vinaigrette                                 14

cobb oven roasted turkey, bacon, blue cheese, tomatoes, avocado, hard boiled egg, ranch dressing 13

mediterranean tomatoes, cucumbers, feta cheese, bell peppers, olives, capers, caramelized walnuts, lemon vinaigrette 11

panini
capresa buffalo mozzarella, tomato, basil, pesto – add eggplant $1 10

vegan delight sautéed thin sliced cucumbers, olives, red peppers, onions, mushrooms, spinach 10

prosciutto di parma arugula, burrata, heirloom tomato, dijon mustard 12

black forest ham swiss cheese, lettuce, tomato, mayonnaise, dijon mustard 11

tuna albacore tuna salad, lettuce, tomato 10

oven roasted turkey breast swiss cheese, tomato, lettuce, mayonnaise,  dijon mustard 10

rosemary chicken i h t t l tt i dij t d 11rosemary chicken swiss cheese, tomato, lettuce, mayonnaise, dijon mustard 11

mediterranean chicken breast, buffalo mozzarella, lettuce, pesto, sundried tomatoes 12

savory crepes
scottish smoked salmon nata, chives 11

vegetarian mushrooms, zucchini, eggplant, tomato, mozzarella 10

hi kpesto chicken rosemary chicken, mushrooms, swiss cheese, pesto 11

ham & cheese black forest ham, swiss cheese, mushrooms, cream sauce 10

turkey delight gouda cheese, mushrooms, tomato sauce 10



pasta
eggplant rigatoni eggplant basil tomato sauce fresh burrata 14eggplant rigatoni eggplant, basil, tomato sauce, fresh burrata 14

spaghetti pomorolla tomato sauce, fresh basil 12

penne alfredo creamy alfredo sauce, parmesan cheese 11

smoked salmon penne scottish smoked salmon, cream sauce, chives 15

bolognese rigatoni beef ragu, tomato sauce 14

h i d lspaghetti del mar grilled shrimp and calamari, mild spicy tomato sauce                                                                         15

pizza
veggie tomato sauce, mozzarella, broccoli, eggplant, onions, tomatoes, mushrooms 12

margherita tomato sauce, mozzarella, basil – add pepperoni $2 11

i

specialties
roasted rocky jr. chicken half roasted petaluma free range chicken, roasted potatoes, sautéed veggies 19

prosciutto mozzarella, prosciutto di parma, arugula, shaved parmesan 14

funghi tomato sauce, goat cheese, heirloom tomatoes, truffle oil 14

coupizza pesto sauce, mozzarella, sun dried tomatoes, sautéed shrimps, herbs 13

roasted rocky jr. chicken half roasted petaluma free range chicken, roasted potatoes, sautéed veggies                         19

chicken milanese heirloom tomatoes, basil, homemade aged balsamic 18

one way wild salmon cooked medium rare on a bed of salt, glazed with honey, sautéed veggies                                    23

seared wild ahi tuna cannelini beans, red pepper, pesto sauce                                                                                       22      

dover sole livornese crushed tomatoes, garlic, white wine, parsley, green beans 21

flat iron steak homemade aged balsamic coupa frites 21flat iron steak homemade aged balsamic, coupa frites 21

coupa burger frites - add cheese, mushroom, avocado, bacon or grilled onions $1 each 12

turkey burger frites - add cheese, mushroom, avocado bacon or grilled onions  $1 each 13

ahi tuna burger seared rare, wasabi mayo, caramelized onions, arugula, heirloom tomatoes, coupa frites 15

sides
roasted potatoes                         4 black beans                                                    3

half coupa frites                             4                       fried plantains                                                   4

organic seasonal vegetables          4 venezuelan cheese                                             4

white rice                                       3                        venezuelan sauces                                           3

no substitutions please

coupa café supports local, organic, and sustainable practices


