COPA

STEAKHOUSE

STEAK SET MENU
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STARTER 3L#%

Pan Seared Foie Gras
Brioche Toast, Apricot Puree, Ground Pistachio, Port Wine Reduction
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Duck Confit and Arugula Salad

Balsamic Dijon Nashi Pear, Blue Cheese, Dried Cranberry, Vinaigrette
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SOUP %

Forest Mushroom Bisque
Fried Enoki Mushroom, Black Truffle
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MAIN COURSE 3¢
American Prime New York Strip, 100z, Aged 18 Days, Grain-Fed
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or 2
American Prime Rib-Eye, 100z, Aged 18 Days, Grain-Fed
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DESSERT i &
Copa Chocolate Lava Cake with Raspberry Compote
and Tahitian Vanilla Ice-cream
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Price is subject to 10% service charge.
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