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—— APERITIVO ——

choose one
0Vi. Burrata Cheese, Fresh Tomatoes, Basil Crabmeat Avocado with Onsen Egg
K24~ HBhl ~ A BERAER ~ R
Kingfish Carpaccio aw Beef Tartare, Quail Egg Yolk
ffifaig R A2 A A
+368
—— ANTIPASTI ——
choose one
V) Grilled Eggplant Roll, Mozzarella, Wagyu Beef Cheek Ravioli
Tomatoes, Red Bell Pepper Coulis A EPE R E S
JERI 748 ~ IR Z A~ BhEHAGE
Smoked Lobster Tail Pan-—fried Scallops, Asparagus,
YV HE I Champagne Cream Sauce
+$98 HHAG T EA - FEBEH
+$98
— ZUPPE ——
choose one
Chef’s Soup of the Day Lobster Bisque
JEiRTE H &S HEWR R
+3$58
— PRIMI ———
choose one
@ (v) Saffron Risotto in Milanese Style Linguine with Crabmeat
FALFERERANER e P ORI e

(V) Porcini Tagliatelle aw Spaghetti with Sicilian Red Prawn
2R A RO 5 R A B 2P v AL A

+$128
@ﬂj COVA’s Signature (V) Vegetarian Subject to 10% service charge

Please inform us in case of any food allergy before placing your order.



—— SECONDI ——

Acqua Pazza
Poached Cod, Marina Clams,
Spicy Tomato Broth
19 B E PR

Grilled Canadian Pork Chop,
Honey Whole Grain Mustard
JEMERFED ~ WEE KA

Vi Salt Crusted Sea Bass with Herbs
(served at tableside)
7 E B £
+$128

choose one

Braised Spanish Yellow Spring Chicken
in Hunter Style
BB BB T S A

Grilled Australian Lamb Chop,
Ratatouille Coulis, White Bean,
Garlic Confit
BEBIN-EI ~ BEEEFAE
[EEZAR I EiF

Char-grilled Australian

M4 Wagyu Sirloin (80z),
Black Truffle Butter Sauce
PRGERINMARI P52 ~ Aag 4 ahit
+$148
—— DOLC| ——
choose one

W Homemade Tiramisit, Shaved Chocolate

amaretto, caﬁ??e liqueur

HRRBERMZELERE ~ ARG

Rum Baba (flamed at tableside)

Mango Millefoglie with Gelato
= Sa W S ] {25

@V, COVA Sliced Cake of the Day

PRI SR COVA KFEERETIE
Strawberry Crépes Cheese Platter
T2 AL SRR PRk PR
+$28
Coffee or Tea
EBR 5E
Pair with Wine
R
2 glasses +$180
3 glasses +$240
Aperitivo + Zuppe + Primi / Secondi + Dolci 4 Courses $550
Aperitivo + Antipasti + Zuppe + Primi / Secondi + Dolci 5 Courses $650
Aperitivo + Antipasti + Zuppe + Primi (half) + Secondi + Dolci 6 Courses $750



