COPA

STEAKHOUSE

STEAK SET MENU
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Copa chilled seafood platter (Additional MOP 58)

1 oyster, 1 tiger king prawn, marinated galician octopus
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Pan seared foie gras
Toasted brioche, fig and Tonka bean chutney, Sauternes wine
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Copa seafood chowder
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Rib-eye, Ocean, Black Angus, New Zealand 100z
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New York strip, Stockyard, Black Angus, Australia 100z
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ADD TO YOUR STEAK 38 Infic#

Grilled lobster (half piece) % E4F (H) MOP218
Tiger king prawn $AKIF MOP 128

DESSERT §H i

Warm orange carrot cake
Lime yoghurt sorbet
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MOP 668 3-course (Soup, main course, dessert)
Per person 52 VA E‘:jﬁ% (‘I% b} jz% ) ﬁHFﬁJ)

MOP 738 4-course (Starter, soup, main course, dessert)
Perpersonﬁﬁ lﬂiﬁ;"g (%ﬁ bl iZ‘] bl EE;]’L’; bl ﬁﬁlﬁi)

Price in MOP and subject to 10% s
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