AUTHENTIC ITALIAN CUISING

At 87th & [LaCkman
Lenexa , Kansas



1 ANTIPASTO PLATTER
a salami, Capicola, Progblone, fresh mozzarella, Romano cubes, Sicilian
es, bruchetta and r@@8ted garlic. Served with garlic toast. $11.99

STE RTICHOKE SAUTEED PORTOBELLO
Tender g talig y=e & Giant Portobello mushroom cut in large strips
b;ﬁgdc } F and sautéed in a red wine, butter and
0 C

P garlic sauce. Served with garlic toast. ~ $8.99
Toppg s

TOA SHRIMP SCAMPI

Cheese ravit ' ‘ ghtouch Large peeled shrimp sautéed in a lemon
Served 53508 7 . 9 gutter, white wine and garlic sauce.
- $4.50 Served with garlic bread. $11.99

Rl ED MEATBALLS
€ meatballs, hand
pure olive oil.

fresh$O®Fr ead and Nani 6s sug

BRUCHETT - IR ENDS

Fresh tomatoes, fresh b kLeIi)ds SPICY CALAMARI FRITTI

onions and garlic, ¢ : N Cr.isphl% fried and tossed with hot
tossed in balsamic vinait ' 7|99n &fidddc rT’y peppers & pepperincinis.
e irgin olive oll s Served with Nanios

ser ic toast. $8

-

C ~ - OMAT ) / .O
Romai Fresh, vine 0es, red onion,
with swee fresh basil, € ( !

/.

Balsa

NANI 0S
Romaine let o fiteed
croutons and auce.
Side alad. $13.99
CHICKEN S {PI SALAD

ed with sautéed
$15.99

Our famous grillec
atop our Classic

SALMO

Amogio brushed
Classic house salad. $15.99

AD
with

shrimp spiedini. $16.99



Add side salad §

Lightly breg

Consuming raw or undercooked steaks may increase your risk of
food borne illness, especially if you have certain medical conditions

Split plate charge $4.00 (includes extra salad)

sugo.

ugo.

Nart

$



)
sted with Amogio.

d grilled, brushed

Tenderiz : y on,

Served e. $20.99

Tenderized Jin olize oil, topped
wi t h e an

o A

& topped with a delicious lemon,
d butter sauce.
ta alfredo. $16

Lightly fl¢

Charbroiled filet of Salmon.™
‘ d asparagus. $18

, DINIL,
Marinated shri lan breadgrumbs, k
skewerg ~ pasta alf

ovolone
auce.

0 0 0 [ERRS WMayNNCEEase your risk of
foodborne illness, especially if you have certain medical conditions.

Split plate charge $4.00 (includes extra salad)

Nani 6s Ser ve

J¥Served on a bed oflinguini in a white wine, but-




.50
DNATA

eed in a creamy rich lemon, garlic, butter sauce.
garlic, white wine and artichoke sauce. $19

Tenderi
Sé

E. GIANO
1 veal in virgin olive oil and topped with
#Provolone cheese

ani 6s sugo. Served with linguini pa:

-

J PAMIENTS

99 Veggie Side $5.99
Side Pasta with alfredo $7.99
57.99 Meat Sauce $2.99
sage (hot or mild) $2.99

: rimp (4 pieces) $8.95
/oh Drinks -‘Q Coffee $1.99

Ihd meatballs $12.99

\

)

e Martini o6s
l Sampler $12.99
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HISTORY OF THE COPA ROOM 2w Yk A e

-
The original Copa Room was located in the Sands hotel in Las Vegas, ! /// |

Nevada. This was the place Frank Sinatra, Dean Martin, Sammy Davis Jr., 1 E.’ L A

Peter Lawford and Joey Bishop; better known as the Rat Pack, called home. i v ﬂﬂ! —_—
Kansas Cityos version of the Copa R ;6

The Original Rat Pack may be gone, but their presence is alive in my small,
family run Italian restaurant. You will find fabulous food, great service and
divine entertainment in this place we call home.

I could not have been blessed with a better Chef than my own mother,
Kathy Fiorello. When she agreed to be the chef I then knew | had the key

ingredient for success. Growing up mom learned to cook from her mother,
Connie Fiorello, as well as her mother-in-law, Antoinette Cammisano.
These special women taught her the secrets of true Italian cooking. Mom spent many years cooking for family and
friends but she had never cooked in a restaurant for the public.

Mom, also known as Nani (Italian for Grandmother) not only runs the kitchen, she comes in early everyday to prep
the food, and cooks every dish to order. She does this to insure that we are serving the very best product to our
customers. There is not one plate that leaves the kitchen without having her seal of approval. It may take a little
longer to get your food than it would at some chain, but Nani treats you like family and will only serve the best.

We opened in April 2004. It did not take long before the rave reviews started coming in from the local critics and
newspapers. Our most memorable review was 3 % stars from food editor Lauren Chapin of the Kansas City Star.

We also received multiple awards from the Kansas City Star for favorite overall meal, favorite salad (house salad)
favorite side dish (Fettuccine Alfredq)favorite seafood entree (Basa with lemon &white wine saucé&vorite meat
entree (Lasagna with meatballsjavorite dessert (Homemade cheesecake with strawberry saarwpest service.
The Pitch also took a Iliking to our place, award
atmosphere and service, which have all proven to be the key things that keep people coming back for more.

In addition to my mother, you will find my wife Lenae, and several other family members filling in wherever they

are needed. So come on in where youoll be treate
from home. After dinner you will leave planning your next trip in, as we strive to provide

everyone of our guests with a fabulous dinner and an enjoyable evening!

Carlo

Me & my Mom



