
AUGUST

SEPTEMBER

MIAMI
SP ICE

ANTIPASTI

PRIMI PIATTI

Melted provolone cheese

topped with Pomodoro sauce.

Fried calamari rings and

zucchini served with a side of

Pomodoro sauce.

Provoleta

Calamari Fritti

Coppola’s signature homemade

tiramisu. Coffee dipped

ladyfingers layered with

mascarpone cream and cocoa.

Tiramisù Fatto in Casa

Homemade fettuccine tossed

in a creamy Alfredo sauce

and parmesan cheese. Add

Chicken or Shrimp.

Fettuccine Alfredo

      Taste of Italy 

3 - Course Dinner Special

Only

$40 p/p

Combination of three

bruschettas: tomato-basil,

wild mushroom, and

artichoke-fontina cheese.

Bruschette Miste

Homemade pasta tossed in a

creamy sauce with bacon,

onions, parsley, and parmesan

cheese.

Carbonara di Coppola’s

Breaded chicken breast topped

with Pomodoro sauce

and mozzarella cheese.

Pollo alla Parmigiana

Grilled flap steak topped with

Pomodoro sauce,

mozzarella cheese, and

prosciutto .

Bistecca alla Pizza Traditional Italian dessert. A

crunchy shell with a

chocolate chip cream filling.

Cannoli

Classic Italian dessert. Cup

filled with grape whipped

cream prepared with marsala

wine and served with

berries and strawberries.

Zabaglione.

DOLCI

   @CoppolasBistroRistorante

www.CoppolasBistro.com

D INNER



Primi Piatti DolciAntipasti

LUNCH
SPECIAL

3-COURSE MEAL + DRINK

DessertMain EntreeAppetizer

MIAMI SPICE

MONDAY -

FRIDAY

12PM - 4pm

ONLY 
$ 22.95


