COPA

STEAKHOUSE

COPA SET LUNCH

STARTER
Roasted beetroot & feta cheese salad

Barolo vinegar dressing, orange, arugula, candied pecan
or
Steak tartare
Balsamic aioli, pickled enoki mushroom, quail egg, toasted baguette
or
Kataifi fried egg
Roasted cauliflower, cured pork neck “Coppa”, aged parmesan
or
Grilled Galician octopus ( 4dditional MOP 60 )
Smoked eggplant, capsicum, basil
or
Soup of the day

(Please check with your server for the soup of the day)

MAIN

Linguini Alla Norma
Eggplant, heirloom tomato, basil, fresh Mozzarella, pine nuts, pangrattato
or

Grilled salmon
Little neck clam, spinach, vermouth beurre blanc, allumette potato
or

Grilled yellow chicken
Creamy polenta, green peas, corn & mushroom ragout, chicken jus
or

Grilled beef hanging tender 60z
Seasonal grilled vegetables
or

Grilled USDA Prime Angus tenderloin & braised beef short rib ( 4dditional MOP 105 )

Seasonal grilled vegetables, mashed potato, red wine jus

SIDE DISHES

( Additional MOP 80 per dish )
French fries; grilled green asparagus; sautéed wild mushroom

DESSERT

Peach floating island served with coulis and fresh raspberry
or
Freshly baked chocolate tart served with vanilla ice cream
or

Pavlova
With strawberry sorbet, vanilla Chantilly

2-course MOP 278 / person
3-course MOP 318 / person

Set menu includes a cup of hot coffee or hot tea

Price is subject to 10% service charge.
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