APPETIZERS

MOP
US Prime Beef Tartare 168
Country Bread and Poached Quail Egg
Pan Seared Foie Gras 158
Brioche Toast, Apricot Puree,
Ground Pistachio in Port Wine Reduction
Pan-fried Jumbo Lump Crab Cake 188
Spicy Pineapple Remoulade
Seared Hokkaido Scallops 178
with Granny Smith Apple Salad, Balsamic Tomato
Dressing and Smoked Maldon Sea Salt
Deep-fried Soft Shell Crab 158
Spicy Glaze, “Red Hot” Mayonnaise
Grilled Octopus 158
Pickled Artichoke, Limoncelfo Dressing
Sautéed French Blue Mussels 148
in White Wine, Garlic, Shallots,
Herbs and Butter Cream Sauce
Tuna Tataki, Avocado Salad 148
Cumin Mayo, Pickled Vegetables
The "BLT" 138
Berkshire Pork Belly, Sauteed Romaine, Tomato Gel
Gratined Portobello Mushroom 158

with Crab, Spinach, Semi-Dried Tomato,
Fontina Cheese and Bacon

Sauteed Shrimp 148
in Pernod, Tomato Concasse, Feta Cheese, Basil

Fresh Shucked Oyster (min. order 3 pieces)

Oyster Gillardeau 65
Oyster White Pearl 55
Oyster Fine de Claire 45
MOP
Maine Lobster Bisque with Brandy 118
Littleneck Clam Chowder 98
Forest Mushroom Bisque 88
Fried Enoki Mushroom and Black Truffle
Tomato and Mozzarella Cheese 148
with Aged Balsamic and Extra Virgin Olive Oil
Duck Confit and Arugula Salad 138

Red Onion, Blue Cheese, Bacon Bit,
Balsamic Dijon Vinaigrette

Fried Calamari and Quinoa Salad 138
Roasted Vegetables, Chipotle Aioli
Grilled Chicken Club Salad 138

with Tomatoes, Egg, Smokey Bacon,
Cheddar Cheese and Honey Mustard Dressing

Baby Spinach Salad 128

with Smokey Bacon, Hearts of Palm, White Mushroom,
Soft Boiled Egg and Candied Wainuts

The Copa’s Caesar Salad 118
Sourdough Croutons

Fresh Abalone and Grilled Stack 168
of Ratatouille, Fig Balsamic Vinaigrette

Salad of Za'atar Rubbed Lamb Loin 148

Roasted Pumpkin, Beet, Cous Cous, Pistachios,
Harissa Yogurt Dressing

THE PLATES

MOP

Lobster Seafood Rice 428
Lobster Tail, Crabmeat, Abalone, Prawns, Mussels,
Chorizo Sausage with Lobster Broth

Decadent Baked Macaroni and Cheese 398
Crabmeat, Lobster and Truffle

Spaghetti Bolognaise 298
with Grilled USDA Prime Beef
Grilled Tiger Prawn and Organic 328

Penne Puttanesca

Be Rewarded! Ask your server about Sands Rewards Club dining benefits.

STEAKS AND CHOPS

MOP
COPA U.S. Prime Beef Mixed Giill 488
with Beef Tenderloin, Striploin and
Rib-Eye (100g each)
USDA Prime Tomahawk Steak (400z) 1,680
Australian Black Wagyu Beef T-Bone 1,188

Natural Pastures and Cereal Fed (200z)

Kansas City Style Bone-in Strip Steak (200z) 988

Kagoshima A4 Striploin of Beef (1002) 888

Australian M-7 Wagyu Beef Tenderloin (1007 788

28 Days Dry Aged Prime 498
Beef New York Striploin (100z)

28 Days Dry Aged Prime 498
Beef Rib-Eye Steak (100z)

USDA Certified Angus Prime 468
Beef New York Striploin (120z)

USDA Certified Angus Prime 448
Beef Rib Eye (1202

USDA Certified Prime Tenderloin (1202) 508

USDA Certified Prime Tenderloin (80z) 398
USDA Certified Prime 418
New York Striploin(1202)

USDA Certified Prime Rib-Eye Steak (1207 398

USDA Prime Beef Flat Iron Steak 328
OTHER MEAT APART FROM BEEF......

MOP

Spanish Iberico Pork Chop (120z) 418

Australian Rack of Lamb (700z) 368

Preparation: 25 minutes for medium cooked

Australian Grass-Fed Lamb Chops (700z) 358

Cajun Rubbed French Yellow Free 288
Range Spring Chicken
Confit of French Duck Legs 298

Braised Red Cabbage, Caramelized Apples

Roasted Quail 318
Fennel and Onion Jam, Cranberry Relish, Quail Jus

ADD TO YOUR STEAK

MOP
1/2 Grilled Lobster 198
Pan-fried Foie Gras 148
Baked Fresh Abalone with Herb Butter 98
Grilled King Prawn 88

COPA

STEAKHOUSE

SEAFOOD

COPA Chilled Seafood Extravaganza
1 Whole Boston Lobster; 2 Tiger King Prawns,
2 Ceviche Scallops, 2 Abalonegs,

6 Fresh Mussels and 4 Fresh Oysters

COPA Chilled Seafood Sharing Platter

1 Whole Boston Lobster, 4 Fresh Oysters,
4 Fresh Prawns and 4 Canadiian Jade Whelks

King Crab Leg Chilled or Grilled (14 0z)

Live Boston Lobster Sautéed
in Thermidor Style (1Pound/450g)

Grilled or Steamed Live Boston Lobster (1Pound/450q)
Pan Seared Hokkaido King Scallops (4 Pieces)

Pan Seared Chilean Seabass Fillet (8 0z2)

Grilled Tiger King Prawns (3 Pieces)

Pan-fried Norwegian Salmon Fillet (8 0z)

Broiled Australia Cobia
Fresh Jalapeno Parsley Puree

MOP

788

618

518

428

398

358

348

298

248

328

CHEFS SPECIALTIES

Seafood Mixed Grill

1 Whole Boston Lobster,

2 Tiger King Prawns, 2 Abalones,

4 Fresh Oysters and 6 Fresh Mussels

Surf ‘N’ Turf
Grilled Beef Tenderloin (5 0z) and half Boston Lobster

Wagyu Beef Burger
with Cheddar Cheese and Smoked Bacon

MOP

758

468

228

SIDE DISHES MOP58 each

Buttered Mashed Potatoes
French Fries

Sweet Potato Fries

Loaded Baked Potato with Sour Cream,
Bacon Bits, Cheddar Cheese and Chives

Cauliflower Polonaise

Macaroni and Cheese

Maple Glazed Baby Carrots
Sautéed Garlic Mushrooms
Broccoli with Cheese Sauce
Spinach (choice of Creamed or Sautéed)
Deep-fried Onion Rings

Fresh Green Asparagus with Hollandaise Sauce

Any Combination of 4 Side Dishes

Our Chef’s Recommendation

All Prices Subject to 10% Service Charge

MOP198
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