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FATHER’S DAY BRUNCH
= Lee Gurden =
20-21Jun 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 DEEP-FRIED ZUCCHINI IN
CANTALOUPE ITALIAN STYLE, AIOLI
DAE A SN BRRRE T ERNEE AR
CHARCUTERIE BOARD CUCUMBER & OLIVE
ERAHE =0 i
ANTIPASTI
- ChOOSe one -
(V) BURRATA CHEESE & CRABMEAT RAVIOLO WITH
TOMATO SALAD CHEESE
RIS LB S ENERER
GRILLED SEAFOOD PLATTER
LOBSTER & WHITE 2 PERSONS SERVING -
ASPARAGUS SALAD obster, morm\oﬁc:ir;\s, S\Cfpv red prawn
e Y EEp e
RESAER BB AT AT
+$38 +$360
ZUPPE
- ChOOSe one -
CHEF'S SOUP OF THE DAY SRS
EEWZEEE%/% HE@EX/E/%
SR +$58
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CHEF'S SPECIALS

- choose one -

(@ SALT CRUSTED SEA BASS WITH HERBS (CARVED TABLESIDE)

lemon & spinoclw

EEREEHER

LINGUINE WITH MARINA CLAMS & WHITE ASPARAGUS
RS EIREARFE

ACQUA PAZZA (CRAZY WATER COD) WITH WHITE ASPARAGUS

pogched cod, marina c‘oms, spicy tomato broth

BEEAERENERRAES
CANADIAN PORK CHOP WITH GRILLED WHITE ASPARAGUS

Dommery sauce
MERFENEEAES
CHAR-GRILLED AUSTRALIAN M4 WAGYU SIRLOIN (407) WITH
GRILLED HALF BOSTON LOBSTER
FREEMMAR AT A BHE R T IREE IR (H &)
+$168

CHAR-GRILLED AUSTRALIAN WAGYU TOMAHAWK
(WHISKY FLAMED AT TABLESIDE)

-2 PERSONS SERVING -
WHS\(Y gravy

FREEENAI A7 289\
+$280

CONTRONI

FRENCH FRIES WITH PARMESAN / GRILLED GREEN ASPARAGUS /

CAPONATA / GEM LETTUCE & GREEN APPLE SALAD
ESEZLIFER / BES / OREEHX / BEEXRBERIR

"‘$50/each
DOLCI
- chocse one -

@ COVA SLICED CAKE RASPBERRY
OF THE DAY PANNA COTTA

TEECOVAL B s RFEIIR

HOMEMADE GRAND MARNIER
RUM BABA CHOCOLATE TIRAMISU

(FLAMED TABLESIDE) (WITH ALCOHOL)

TSR HRUEBEEE

RENEARMZ L& (B8

COFFEE ORTEA
RS
$598 PER PERSON
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

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

- Lee Gclrclen -
20-21Jun 2026

— WELCOME DRINKS

A GLASS OF SPARKLING WINE / HOUSE WHITE / HOUSE RED /
SOFT DRINKS / ORANGE JUICE

ANTIPASTI
- choose one -
(V) BURRATA CHEESE & CRABMEAT RAVIOLO WITH
TOMATO SALAD CHEESE
R GZ L EMIDIE ZITERARAESR

LOBSTER & WHITE ASPARAGUS SALAD
FEIRAEENR

+$38
ZUPPE
'CI’\DOS@OH@'
CHEF'S SOUP OF THE DAY LOBSJEBEEQUE
F3 [SERmPN=] EE%EX?E?’%
Gl ==k +$58
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CHEF'S SPECIALS

- choose one -

€T SALT CRUSTED SEA BASS WITH HERBS (CARVED TABLESIDE)

|emon & Sp\ﬂOCl’W

EERFEEHER

WAGYU BEEF CHEEK RISOTTO WITH WHITE ASPARAGUS
MAFRRraRic 3 E S =S AFER

ACQUA PAZZA (CRAZY WATER COD) WITH WHITE ASPARAGUS

pooched cod, marina c‘oms, spicy tomato broth

EEEAERENERRAES

CANADIAN PORK CHOP WITH GRILLED WHITE ASPARAGUS

Dommery sauce
MERENRELES
CHAR-GRILLED AUSTRALIAN M4 WAGYU SIRLOIN (407) WITH
GRILLED HALF BOSTON LOBSTER
FRBERMMARI A TR S E R TR R SR (E &)
+$168
CHAR-GRILLED AUSTRALIAN WAGYU TOMAHAWK

(WHISKY FLAMED AT TABLESIDE)
-2 PERSONS SERVING -

WHS\(Y grovy
RSN 2B
+$280
DOLCI
- choose one -
(@ COVA SLICED CAKE RASPBERRY
OF THE DAY PANNA COTTA
HEEECOVAL & A =FRIVTR

HOMEMADE GRAND MARNIER

RUM BABA CHOCOLATE TIRAMISU
(FLAMED TABLESIDE) (WITH ALCOHOL)
FROBIER 1 BEXREERN

RENEBEARMZLER (&8

COFFEE ORTEA
INEEEES

$700 PER PERSON

PAIR WITH WINE +$180 / 2 GLASSES +$240 / 3GLASSES

B

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



