
COPPER CLUB ASIAN BISTRO 

 

Welcome to our new home for Asian Fusion food and contemporary Gin- culture.

What you see is what you get and will remember with a smile. 

Sharing is caring, when we throw away the rules and invite you to explore  

our new and exciting world of flavours. 

Enjoy the ride!

SOMETHING TO DRINK? 

COPPER CLUB MARTINI  	 165

CHAMPAGNE ALEXANDRE BONNET	 150

RICHARD JUHLIN NON-ALCOHOLIC SPARKLING WINE 	 98

NON-ALCOHOLIC COCKTAIL GINGER PASSION	 95

	

CASH FREE RESTAURANT. YOU CAN PAY WITH CREDIT CARD OR SWISH.



FISH & SEAFOOD TAPAS01

ALLERGIES? 

Please inform our staff and they will help you. 

SPICY HERB SALMON 
Salmon Sashimi - Gin - Garlic - Mint - Coriander - Lime 95

ASIAN TACO 
Salmon - Potatoes - Mint - Chili - Coriander 85

MUSSELS 
Galangal - Coconut Milk - Lime - Tumeric 135

CRISPY PRAWN & SOUP 
Lemongrass - Chili - Coconut Milk 110

FISH CURRY
Cod ‑ Red Curry - Coconut Milk - Morning Glory - Sesame 130

OYSTERS Super Chironfils no3                                                             

Chilipaste - Coriander- Garlic- Mint	 55/1 pcs	 205/4 pcs   

OYSTER GIN Never Never 	 32/1cl 

CHAMPANGE Alexandre Bonnet  	 150/glas	 890/bottle

	  



VEGETARIAN TAPAS02

ALLERGIES? 

Please inform our staff and they will help you. 

ASIAN VEGGIE TACO 

Vegan ”Salmon” - Potatoes - Mint - Coriander 85 

SOM SALAD

Vegan ”Salmon” - Orange – Coconut - Chili - Ginger - Lime 110

NUDEL ROLL

Bean Sprouts - Tofu - Peanuts - Sweet & Salty 95

ENOKI

Crispy Mushroom - Peanuts - Lime - Chili 75

WING BEANS 

Coconut Milk - Tofu - Peanuts - Chili Oil 105

SALAD FROM HEAVEN

Basil - Mozzarella - Apple - Dates - Garlic - Cashews & Almonds 110

BURRATA  

Crispy Thai Basil – Tomatoes - Lime 115

SPICY GREEN CURRY 

Stir-Fry Noodles – Coconut Milk - Potatoes - Vegetables 130



MEAT TAPAS03

WING BEANS PORK 
Coconut - Tofu - Peanuts - Chili Oil 115

KRAPOW PIZZA
Minced Beef – Rotee - Chili - Thai Basil - Garlic - Egg 105

CRISPY CHICKEN SALAD
Onion – Chili - Lime - Celery 120

NUDELROLL CHICKEN       
Bean Sprouts - Tofu - Peanuts - Sweet & Salty 99

BONCHON CHICKEN
Honey Glazed - Pickled Daikon Radish – 110

MASSAMAN CURRY    
Slow Cooked Beef - Potatoes - Peanuts - Coconut 130 

COCONUT RIBS 
Coconut Milk - Soy - Sweet - Pickled Daikon Radish 140

ALLERGIES? 

Please inform our staff and they will help you. 



SUSHI04

n  MAKI
5 PCS 89 / 10 PCS 179

CRISPY PRAWNS
Luxurious Maki Roll with Crispy Prawns 

& Tempura Carrot. 

Chili mayo - Teriyaki Sauce - Roasted Onion 

DRAGON TUNA
Crispy Fried Maki with Tuna and Avocado

Chili mayo - Salmon Roe - Kimchi Sesame - Wasabi  

- Citrus Dressing 

SALMON CRUNCH
Crispy Fried Maki with a Creamy & Spicy Salmon 

Topped with Crispy Lotusroot 

VEGAN YASAI
Luxurious Maki with Tofu & Tempura Carrot.  

Topped with Soybeans and Coconut Cream.

Cucumber - Avocado - Salad - Teriyaki Sauce  

- Kimchi Sesame

n  NIGIRI

SALMON PRIME
Flame-Seared Salmon 

Teriyaki sauce - Roasted Onion 

- Beetroot Sprouts – Parmesan

4 PCS 80

TUNA TATAKI
Flame-Seared Tuna

GoChuGaru - Sesame Oil - Black Fisk Roe 

4 PCS 96

WAGYU UMAMI 
Flame-Seared Wagyu

1 PCS 58

ALLERGIES? 

Please inform our staff and they will help you. 



LARGER PLATES AND SIDES 05

ALLERGIES? 

Please inform our staff and they will help you. 

SALAD FROM HEAVEN

Mozzarella - Apple - Basil 

- Dates - Garlic - Cashews &  Almonds 195

PAD THAI 

Chicken - Veggies - Peanuts - Egg

- Tamarind - Coriander 215 

F ISH CURRY 

Cod – Cocconut Rice – Red Curry 

- Morning Glory 255 

BBQ SKEWERS

Curry Potatoes – Sauce 330

n  SIDES

COCONUT RICE 40 

EDAMAME BEANS 35 

CUCUMBER KIMCHI  35

PICKLED DAIKON RADISH 30

JASMINE RICE 30

FRENCH FRIES WITH PASSION MAYO 40

CURRY POTATOES 40



ALLERGIES? 

Please inform our staff and they will help you. 

STRAWBERRY ROTEE

Condensed Milk - Chocolate sauce - Vanilla Ice Cream 115

CHOCOLATE FONDANT 

Salted Caramel Ice Cream 120

SORBET 

Mandarin 45

COFFEE (POT)  35

 

CAPPUCCINO / LATTE  45

ESPRESSO  S INGLE 30 / DOUBLE 35

TEA 35

SOMETHING SWEET06



SIGNATURE TASTING – 7 COURSE 07

ALLERGIES? 

This sharing menu includes fish, nuts, soy, sesam & seafood. Unfortunately we are unable to adjust this menu after allergies

MIANG KHAM	 Salmon - Orange – Coconut - Chili - Ginger - Lime

DRAGON TUNA MAKI   	 Tuna – Avocado – Kimchi – Wasabi 

ASIAN TACO 	 Salmon - Potato - Mint - Chili - Coriander

NUDELROLL CHICKEN 	 Bean Sprouts - Tofu - Peanuts - Sweet & Salty

MASSAMAN CURRY 	 Slow Cooked Beef - Potatoes - Peanuts - Coconut

COCONUT RIBS 	 Coconut Milk - Soy - Sweet - Pickled Daikon Radish

WING BEANS PORK 	 Coconut Milk – Tofu - Peanuts - Chili Oil

425 /PERSON  (This menu is for 2 or more people)



SIGNATURE VEGETARIAN TASTING – 7 COURSE08

ALLERGIES? 

This sharing menu includes nuts, sesam & soy. Unfortunately we are unable to adjust this menu after allergies

MIANG KHAM	 Vegan ”Salmon” - Orange – Coconut - Chili - Ginger - Lime

VEGAN YASAI  MAKI	 Tempura Carrots - Coconut Cream - Avocado - Kimchi 

ASIAN TACO  	 Vegan ”Salmon” - Potatoes - Mint - Coriander

NUDEL ROLL 	 Bean Sprouts - Tofu - Peanuts - Sweet & Salty

SPICY GREEN CURRY 	Stir-Fry Noodles – Coconut Milk - Potatoes -  Vegetables 

ENOKI 	 Crispy Mushroom - Peanuts - Lime - Chili

WING BEANS 	 Coconut Milk - Tofu - Peanuts - Chili Oil

425 /PERSON  (This menu is for 2 or more people)




