COPA

STEAKHOUSE

CHRISTMAS MENU X REESR

24-26/12/2021
AMUSE BOUCHE & Hij /M

24 Months Iberico Ham, Wild Mushroom, Roasted Cauliflower Foam, Fresh Herbs Oil
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STARTER 3k 2%

Cured Norwegian Salmon, Oscietra Caviar, Hokkaido Sea Urchin
Honey-Fennel Puree, Pickled Pearl Onions, Yuzu Gel
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Soup ¥
Winter Chestnut Velouté
Hokkaido Scallop, Crispy Chestnuts
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SEAFOOD ¥ fif

Butter Poached Maine Lobster
Jerusalem Artichoke, Swiss Chard, Vermouth Beurre Blanc
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MAIN COURSE 3¢

Roulade of Tom Turkey, Foie Gras, Smoky Bacon
Napa Savoy Cabbage, Chanterelles, Yams Mash, Natural Turkey Jus
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Black Angus Beef Tenderloin “Wellington”
Californian Green Asparagus, Butter Mashed Potatoes, Port Infused Veal Jus
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DESSERT HHf il

Milk Chocolate and Gingerbread Caramel Yule Log with Exotic Sorbet
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HEAL
Price is in MOP and subject to 10% service charge. 4 LAV T #1553 > 45 58 ik 10% e 55 %% o
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