COPA

STEAKHOUSE

EASTER SET MENU
HEiETTRIEER
STARTER 3L #&

Pan seared foie gras
Toasted brioche, pear chutney, port reduction
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Duck confit and arugula salad
Balsamic dijon nashi pear, blue cheese, dried cranberry, vinaigrette
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Forest mushroom bisque
Fried enoki mushroom, black truffle
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MAIN COURSE £33

USDA prime grain-fed black Angus striploin 8oz
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Grilled Norwegian salmon
Black mussel, saffron risotto
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Copa chocolate lava cake
Raspberry compote and Tahitian vanilla ice-cream
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Per person
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Price is in MOP and subject to 10% service charge.
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