COPA

STEAKHOUSE

CHRISTMAS SET LUNCH
25/12/2024

APPETIZER

Caesar Salad
Grilled Yellow Chicken, Romaine Lettuce, Crouton’s, Crispy Bacon
or
USDA Prime Steak Tartare
Quail Egg, Pickle Radish, Balsamic Aioli, Sourdough Toast
or
Grilled Octopus
Eggplant Caponata, Black Olives, Garlic Dressing
or
Kataifi Fried Egg
Roasted Cauliflower, Applewood Smoked Salmon, Parmesan
or
Chestnut Soup
Mushroom & Chestnut Ragu, Sour Cream

MAIN COURSE

Linguini Primavera
King Prawn, Seasonal Vegetables, Pine Nuts
or
Roasted Black Codfish
Ratte Potato, Black Mussel & Nduja Sausage Stew, Heirloom Tomato, Citrus Gremolata
or
Roasted Turkey Ballotine
Crispy Fried Yams, Brussel Sprouts, Honey Glazed Carrot, Cranberry Sauce
or
Grilled Beef Flank 60z
Seasonal Grilled Vegetables
or
Grilled USDA Prime Tenderloin & Braised Beef Short Rib (4dditional MOP 98)
Seasonal Grilled Vegetables, Yukon Golden Mashed Potato, Bordelaise Sauce

Side Dishes ($80 additional per dish)
French Fries, Sautéed wild mushroom,; Grilled Asparagus

DESSERT

Christmas Log
Chocolate Swiss Roll, Dark Chocolate Cream, Cherry Ice Cream

Price in MOP and subject to 10% service charge
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