COPA

STEAKHOUSE

CHRISTMAS SET LUNCH

STARTER
Arugula and confit duck salad

Aged balsamic dressing, pear, dried cranberry, parmesan cheese
or

US Angus prime steak tartare
Egg yolk, balsamic aioli, pickled beetroot, sourdough

or

Grilled octopus

Smoked eggplant caviar, chimichurri
or

Roasted pumpkin soup
Black Mussel, toasted pumpkin seeds and smoky bacon

MAIN COURSE
Beef short-rib ragu

Mezzi paccheri, toasted hazelnuts and parmesan cheese
or

Grilled salmon

Seasonal vegetables casserole, clams, fried grits
or

Roasted turkey, chestnut and mushroom stuffing

Lavender honey glazed carrot and cranberry chutney, triple cooked yams, turkey gravy
or

Grilled black Angus tenderloin 60z, grain fed
Grilled seasonal vegetables, braised beef cheek, Yukon golden mash potato, red wine jus
( Additional MOP 98 )

SIDE DISHES
( Additional MOP 75 per dish )

French fries; macaroni with cheese; grilled asparagus

DESSERT
Caribbean chocolate and mango passion fruit

3-course MOP 398 / person

Set menu includes a cup of hot coffee or hot tea

Price is subject to 10% service charge.




COPA

STEAKHOUSE

ERFTEER

24- 26/1 2/2023

SRl AP e U
g R BUGT - B

%lﬁ%%#ﬁ%%
B - AN - WA ey

l%‘/\)ﬂﬁ‘l
WHTH - TR

%%M@
BRI ~ SE R RAF A A

EX
2 Y ARSI
Yz v Ei}@ﬁé*f
W= fa
I - MJW%

%?%ﬁﬁ%k%
HATIMYLY |- BUGH - SHF > K5

%%lﬁ%%#W(Aﬁi)
MEGHFE  SRFIR - BE - 2L
( S 7oc 98 )

e

(@m%m 176 757G )
YEESK - O~ S5

iWﬁ
D P o TR A AR

=83 FALRT]I0 398

ERA A MRS RS
R 8 I 1 0% 55 3% o




	Slide Number 1
	Slide Number 2

