WELCOME DRINK

A glass of Sparkling Wine / House White / House Red / Soft Drinks / Orange Juice

ANTIPASTI

choose one

Italian Antipasti Platter with Boston Lobster & Pear Salad

Port Wine Duck Liver Mousse . f[“dz Gyt dfming
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Pan-seared Scallops with Pancetta
lemon white wine sauce
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+$48
ZUPPE
choose one
Pumpkin Ginger Cream Soup Lo;;gfg ;;que
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PRIMI
choose one
Linguine with Crabmeat Wagyu Beef Pappardelle (V) Burrata Pumpkin Risotto
S 288 A RO A AR S i fr 3% 2 v R KA
SECONDI
choose one
Grilled Spring Chicken with Roasted Pumpkin Roasted U.S. Prime Rib Eye (80z)
peppercorn sauce brussels sprouts, red wine sauce
JEE TR SRR &R THAR AR ~ AL T
Grilled Half Boston Lobster, White Cod, Squid & Marina Clams
garlic butter sauce
el R (R A2) ~ A ML ORI
+$98

Char-grilled Australian Wagyu Tomahawk (2 persons serving)
truffle fries, tomato salad, mustard gravy sauce
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+$280
DOLCI
choose one
% Homemade Tiramisu, Shaved Chocolate Christmas Coffee & Figs Cake with
(no alcohol) Homemade Gelato
B R BRI Z LR SRR ) R &) W i1 SRR ~ F R R U
Coffee or Tea
Wk B¢
4 Courses Antipasti + Zuppe + Primi / Secondi + Dolci $700 per person
5 Courses Antipasti + Zuppe + Primi (Half) + Secondi + Dolci $800 per person
Pair with Wine +$180 /2 glasses +$240 /3 glasses

@0 COVA’ s Signature (V) Vegetarian
Subject to 10% service charge. Please inform us in case of any food allergy before placing your order.



N—"_ ,0\‘ ~—

S

X/

\

0 %\ o)
N N
O dd
[ N\
S %
@ 29,
% N
O ’/
[ Q
K
@3 :\0.
5 P
0 UYA Q
N K
@ 29,
[ N
_ MONTENAPOLEONE _
N 1817 c
Yo, Q
S K
s FESTIVE SET MENU 2O
o s
o, Q
N
3 29,
A
O ’
[ Q
N K
@3 29,
c N
O ’
[ Q
N K
@ 29,
c N
5 p
Yy, Q
@2 29,
N ’
o, Q
SN Festival Walk | 24-26, 31 Dec 2025 & 1 Jan 2026 2
N O™\
- %%g\? Qj&? ﬁ%@ 9%&? 3

/\\” TN



