UYA

MONTENAPOLEONE
1817

MOTHER'S DAY DINNER SET - LEE GARDEN

9 & 10 May 2026

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

ANTIPASTI
cl‘loose one
White Asparagus & Crabmeat Salad Burrata Cheese & Tomato Salad (V)
H % A DR fifriE /KA Z L hn D

Lobster Raviolo with Cheese

rElh e TEAER

+$48
ZUPPA
choose one
Chef's Soup of the Day Lobster Bisque
B2 HE& S FENR S
+$58
CHEF'S SPECIALS
choose one

White Asparagus & Crabmeat Linguine (Wi, Salt Crusted Sea Bass with Herbs (carved tableside)

o MAHA iz W%ﬁ%”ﬂ%%@ le_knion fﬂ’sl\binacb
75 R e

Acqua Pazza (Crazy Water Cod) with White Asparagus ~ Canadian Pork Chop with Grilled White Asparagus

poached cod, marina clams, spicy tomato broth Pommery sauce
EE R EHE NS A HER N RFEY\FCEE H )
Char-grilled Australian M4 Wagyu Sirloin (40z) Char-grilled Australian Wagyu Tomahawk
with Grilled Half Boston Lobster (whisky flamed at tableside) - 2 persons serving
FRBEFMN Ma RIA-PR 2PN T IHRE N (& whisky gravy
FRBEFIMNAIA-FFEET
+$168 +$280
DOLCI
choose one
Homemade Grand Marnier Chocolate Tiramisit (with Raspberry Panna Cotta
alcohol)
HHR BB ERE A S DEANZ HERE (&) [ETEYH
Rum Baba (flamed tableside) @ COVA Sliced Cake of the Day
MO EERE TR COVA Vg
Coffee or Tea
IEER
Pair with Wine
s
2 glasses +$180
3 glasses +$240
$750
per person

@ COVA’s Signature (V) Vegetarian

Subject to 10% service charge. Please inform us in case of any food allergy before placing your order.
Advanced booking less $100 offer (each set) is available for the reservations made on or before 1 May 2026. 10% service charge applies based on original price.

The advanced booking offer cannot be used in conjunction with other promotions and vouchers.



UYA

MONTENAPOLEONE
1817

MOTHER’S DAY BRUNCH - LEE GARDEN

9 & 10 May 2026

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

SHARING ON THE TABLE

24 Months Parma Ham with Cantaloupe Deep-fried Zucchini in Italian Style, Aioli
24 {18 F B2 R K BREC T\ BErUEFEAHE N
Charcuterie Board Cucumber & Olive
B RAPHE BN~ Wi
ANTIPASTI
cl‘loose one
White Asparagus & Crabmeat Salad Burrata Cheese 3 Tomato Salad (V)
H B E &N ARG /KA Z i D

Grilled Seafood Platter - 2 persons serving

Lobster Raviolo with Cheese lobster, marina clams, scallop, red prawn
FEIRZ LEAER CEBEEHR - REMR - RIR ~ 1~ LI
+$48 +$360
ZUPPA
choose one
Chef's Soup of the Day Lobster Bisque
Bt H &% HE MR 55
+$58
CHEF'S SPECIALS
clloose one
White Asparagus with 24 Months Param Ham @ Salt Crusted Sea Bass with Herbs (carved tableside)
& Onsen Egg Fettuccine lemon &F spinach
FIREET ~ o {8 F S K B R RLR B T A 24 RS,
Acqua Pazza (Crazy Water Cod) with White Asparagus Canadian Pork Chop with Grilled White Asparagus
poached cod, marina clams, spicy tomato broth Pommery sauce
EEEAERE NS A ES IIEERFEY \BOle e A

Char-grilled Australian VM4 Wagyu Sirloin (4oz) Char-grilled dustralian Wagyu Tomahawk

with Grilled Half Boston Lobster
Lt pate N2 A LA bt s S bt A2 whisky gravy
PN Ma FI4-P8 2 PHEER LUHFE T ((F &) e o
o - - S NIRRT

+$168 +$280

(whisky flamed at tableside) - 2 persons serving

CONTRONI
French Fries with Parmesan/ Grilled Green Asparagus/ Caponata/ Gem Lettuce & Green Apple Salad

EEEZ EXEER/ s / A E SR A AR

+$50 / each
DOLCI
CITOOSE one
Homemade Grand Marnier Chocolate Tiramisi (with alcohol) Raspberry Panna Cotta
H BB SRR S TR AN Z i () AFETEIIH
Rum Baba (flamed tableside) @K COVA Sliced Cake of the Day
MBS 15 COVA P
Coffee or Tea
IR

$598 per person



Sparkling Wine/ House White / House Red + $70 / gl ass

Free-flow Package (2 hours) +$198
Sparkling Wine/ House White / House Red/ Soft Drinks/ Orange Juice

@ COVA’s Signature (V) Vegetarian

Subject to 10% service charge. Please inform us in case of any food allergy before placing your order.
Advanced booking less $100 offer (each set) is available for the reservations made on or before 1 May 2026.

10% service charge applies based on original price. The advanced booking offer cannot be used in conjunction with other promotions and vouchers.



