
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 ( Additional 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 6oz
Seasonal grilled vegetables

or
Grilled USDA Prime Angus tenderloin & braised beef short rib ( Additional 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.



精選午市套餐
頭盤

烤紅菜頭配菲達芝士沙律
紅酒醋汁，橙，火箭菜，核桃

或

牛肉他他
黑醋蛋黃醬，醃金菇，鵪鶉蛋，法棍包

或

千絲溏心蛋
烤椰菜花，豬頸肉火腿，巴马臣芝士

或

烤八爪魚（ 另加澳門元 60 ）
煙茄子魚子醬，辣椒，羅勒

或

是日餐湯
（請向服務員查詢）

主菜
諾瑪意大利扁面

茄子，祖傳番茄，羅勒，水牛芝士，松子，麵包糠
或

烤三文魚
蜆，菠菜，香艾酒白汁，薯絲

或

烤黃油雞
奶油粟米餅，青豆，粟米蘑菇粒，雞汁

`

或

烤牛封門柳（六安士）
烤蔬菜

或

烤美國安格斯牛柳 及 牛肋骨（ 另加澳門元 105 ）
烤蔬菜，薯蓉，紅酒汁

配菜
（ 每款額外澳門元 80 ）
炸薯条、燒蘆筍、炒野菌

甜品
蜜桃烤蛋白伴水果醬及樹莓

或

新鮮烤製朱古力撻伴香草雪糕
或

百露華蛋白蛋糕
配 草莓雪葩 及 香草忌廉

兩道菜 每位澳門元 278 
三道菜 每位澳门元 318

套餐包含一杯熱咖啡或熱茶

价格須另加收10%服务費。
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