COPA

STEAKHOUSE

NEW YEAR’S SET LUNCH
01/01/2025

APPETIZER

Arugula & Duck Confit Salad
Truffle Dressing, Pear, Cranberry, Aged Cheese
or
USDA Prime Steak Tartare
Quail Egg, Pickle Radish, Balsamic Aioli, Sourdough Toast
or
Jumbo Lump Crab “Scotch Egg”
Tartar Sauce, Fine Herb Salad
or
Pan Seared Hokkaido Scallop
Braise Mushroom & Celeriac, Pine Nuts, Noilly Prat Sauce
or
Copa Seafood Chowder
Old Bay, Garlic Crouton

MAIN COURSE

King Prawn Linguini Aglio e Olio
Meyer Lemon, Parsley
or
Grilled Salmon
Ricotta Gnocchi, Seasonal Vegetable Barrigoule, Little Neck Clam, Saffron Sauce
or
Grilled Iberico Pork Chop
BBQ Glaze, Seasonal Vegetables
or
Grilled Beef Flank 60z
Seasonal Grilled Vegetables
or
Grilled USDA Prime Tenderloin & Foie Gras “Rossini” (Additional 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

Champagne and Forest Berries Pavlova

Price in MOP and subject to 10% service charge
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