
FATHER’S DAY BRUNCH
- Lee Garden -

20 -21 Jun 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

24個月巴馬火腿配蜜瓜

DEEP-FRIED ZUCCHINI IN
ITALIAN STYLE, AIOLI

意式炸意大利青瓜

CHARCUTERIE BOARD
意式凍肉拼盤

CUCUMBER & OLIVE
青瓜、橄欖

ANTIPASTI
- choose one - 

BURRATA CHEESE &
TOMATO SALAD

布拉塔水牛芝士番茄沙律

CRABMEAT RAVIOLO WITH
CHEESE

芝士蟹肉意式雲吞

LOBSTER & WHITE
ASPARAGUS SALAD

白蘆筍龍蝦沙律

+$38

GRILLED SEAFOOD PLATTER
- 2 PERSONS SERVING -

lobster, marina clams, scallop, red prawn
燒海鮮拼盤

龍蝦、大蜆、帶子、紅蝦

+$360

ZUPPE
- choose one - 

CHEF'S SOUP OF THE DAY
廚師是日餐湯

LOBSTER BISQUE
龍蝦濃湯

+$58

(V)



SALT CRUSTED SEA BASS WITH HERBS (CARVED TABLESIDE)
lemon & spinach

香草鹽焗海鱸魚

LINGUINE WITH MARINA CLAMS & WHITE ASPARAGUS
白蘆筍海蜆意大利扁麵

ACQUA PAZZA (CRAZY WATER COD) WITH WHITE ASPARAGUS
poached cod, marina clams, spicy tomato broth

慢煮意式香辣番茄鱈魚配白蘆筍

CANADIAN PORK CHOP WITH GRILLED WHITE ASPARAGUS
Pommery sauce

加拿大豬扒配燒白蘆筍

CHAR-GRILLED AUSTRALIAN M4 WAGYU SIRLOIN (4OZ) WITH
GRILLED HALF BOSTON LOBSTER

炭燒澳洲M4和牛西冷拼燒波士頓龍蝦(半隻)

+$168
CHAR-GRILLED AUSTRALIAN WAGYU TOMAHAWK

(WHISKY FLAMED AT TABLESIDE)
- 2 PERSONS SERVING -

whisky gravy
炭燒澳洲和牛斧頭扒

+$280

SPARKLING WINE / HOUSE WHITE / HOUSE RED  +$70 / GLASS

FREE - FLOW PACKAGE  (2 HOURS)  +$198 / PER PERSON
SPARKLING WINE / HOUSE WHITE / HOUSE RED /
SOFT DRINKS / ORANGE JUICE

COFFEE OR TEA
咖啡或茶

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

(V)

CHEF'S SPECIALS
- choose one - 

$598 PER PERSON

CONTRONI

FRENCH FRIES WITH PARMESAN / GRILLED GREEN ASPARAGUS /
CAPONATA / GEM LETTUCE & GREEN APPLE SALAD

巴馬臣芝士炸薯條 / 燒蘆筍 / 西西里島燉菜 / 羅馬生菜青蘋果沙律

+$50 /each

DOLCI
- choose one - 

HOMEMADE GRAND MARNIER
CHOCOLATE TIRAMISÙ

(WITH ALCOHOL)
自家製君度橙酒

朱古力意大利芝士蛋糕 (含酒)

RASPBERRY
PANNA COTTA
紅桑子意式奶凍

RUM BABA
(FLAMED TABLESIDE)

冧酒蛋糕

COVA SLICED CAKE
OF THE DAY
精選COVA切餅






