UYA

MONTENAPOLEONE
1817

SET LUNCH

Antipasti + Zuppa $238 per person
Antipasti/ Zuppa + Pasta/ Risotto / Secondi $388 per person
Antipasti/ Zuppa + Pasta/ Risotto / Secondi + Dolci $428 per person
ANTIPASTI
choose one
QW5 (V) Tomato with Hokkaido Pork Slices, Braised Meatballs
Burrata Cheese Capers, Tuna Mayo mozzarella cheese,
balsamic dressing JLEFEAMR - B tomato 3 bell pepper coulis
RBHHEY] ~ KA ZHA: LafiREs BB KEZ T
i GRS

Italian Antipasti Platter
24 months Parma ham with cantaloupe, Scottish smoked salmon, salami, parmesan,
sun~dried tomatoes, pickled onion, olives
AT EPHR
241 A B K BRIC T ~ SRAS T =S~ W EESERG ~ BRI L SR~ BRVER S MU

ZUPPA
choose one
Chef's Soup of the Day Lobster Bisque
B F 8633 o
+$58
— PASTA & RISOTTO — — SECONDI —
choose one
K (V) Spaghetti with Tomato & Basil Pan-fried Sea Bass with Asparagus,
75 Jif 5 8 JROK A A Herb Butter Sauce

AR A A ~ BEAT
Linguine with Marina Clams,
White Wine, Garlic

o el RS Grilled Australian Lamb Chop with

Dijon Mustard, Garlic Confit
BEBLNEIN ~ BFEREE ~ ST

Red Wine Risotto with
Deep-fried Lamb Meat Dumplings
YE2F PIBE T-ALI T T RO FIBR Char-grilled U.S. Prime Rib Eye (100z),
Shaved Parmesan
Risotto with Sicilian Red Prawn S THAR AU ER ~ fep B R
PP AL KA +$138
+$128

DOLCI
choose one

W% Homemade Tiramisi, Shaved Chocolate
amaretto, coffee liqueur

FI R R RAZ LR~ fFRIksh

Semifreddo with Mixed Berries
BEAEJE - e

COVA Sliced Cake of the Day Cheese Platter
COVARSZEEREVIE W2 PR
+$28 +$38
Coffee or Tea
M s 5%
Selected Red Wine, White Wine, Beer
AN S Rl i
+$70/ glass
@ COVA’s Signature (V) Vegetarian Subject to 10% service charge

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



UYA

MONTENAPOLEONE
1817

SET LUNCH

Antipasti + Zuppa $238 per person
Antipasti/ Zuppa + Pasta/ Risotto / Secondi $388 per person
Antipasti/ Zuppa + Pasta/ Risotto/ Secondi + Dolci $428 per person
ANTIPASTI
B choose one
V& 24 Months Parma Ham Deep-fried Lamb Meat &
with Cantaloupe Potato Dumplings
244 H BB K BERL T YEE R ZA T T

Italian Antipasti Platter
24 months Parma ham with cantaloupe, Scottish smoked salmon, salami, parmesan,
sun~dried tomatoes, pickled onion, olives

RUATEDHE
2408 F S BRACER I ~ BRRS B =080 ~ TPUESER) ~ SR 4~ R2T0 ~ METTEE - AR

Traditional Caesar Salad
gem lettuce, crispy prosciutto, parmesan, soft-boiled egg, croutons

EE R R E
with 24 Months Parma Ham with Grilled Chicken with Grilled Prawns & Avocado
241 H ELE KR JeEgf JEE MR B A T R
+$38 +$38 +$48
ZUPPA
choose one
Chef's Soup of the Day (V) Porcini @Ageil:ty grefzm Soup
+$58

— PASTA & RISOTTO — — SECONDI—

choose one
(V) Black Pepper & Garlic Spaghetti with Cotoletta alla Milanese
Grilled Gem Lettuce (Canadian Pork)
B R R L 2 3 R EOEMEZRFE
Carbonara Risotto Braised Spain Yellow Spring Chicken
FHEERFAER in Hunter Style
BT A PL T S G2
Saffron Risotto with
Deelz _Jjﬁd leblfe qod ﬁgumpglmg Char-grilled Australian M4 Wagyu
BALAERARIER ~ XFH 5 fufe s Sirloin (8oz), Pistachio Herb Olive Oil
Linguine with Crabmeat iﬁﬁ%‘(ﬁﬂd‘ﬂMﬁﬂ*Ei Agﬁllb\%ﬁiﬁi%ﬁm}
e A K e
+3$98

DOLCI
choose one

W Homemade Tiramisii, Shaved Chocolate

amaretto, coffee liqueur

FIRRERAZ LERE  frIks

Semifreddo with Mixed Berries
BEAEJE - s

COVA Sliced Cake of the Day Cheese Platter
COVARHEERYIT R Z Pl
+$28 +$38
Coffee or Tea
MW
Selected Red Wine, White Wine, Beer
pe S ANE Rl AN
+$70/ glass
@ COVA’s Signature (V) Vegetarian Subject to 10% service charge

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



UYA

MONTENAPOLEONE
1817

SET LUNCH

A ntz'pasti + Zuppa $238 per person
Antipasti/ Zuppa + Pasta/ Risotto / Secondi $388 per person
Antipasti/ Zuppa + Pasta/ Risotto/ Secondi + Dolci $428 per person
ANTIPASTI
choose one

(V) Grilled Eggplant Roll, Australian Wagyu Carpaccio

Mozzarella cheese, Tomatoes, De;p ?‘iiegCod f‘is/y & with Rocket & Parmesan
Red Bell Pepper Coulis ;,[:;;ﬁ %Zgé_?gs TR A R 23 )5 il
R4 > KEZA e * KA~ BEREZ L

T hiHH S
Italian Antipasti Platter
24 months Parma ham with cantaloupe, Scottish smoked salmon, salami, parmesan,
sun~dried tomatoes, pickled onion, olives

RS DHE
24 A BB K BEAC BT, ~ SRAS I =S fh ~ TSR0 Bt 20 METER - MU

ZUPPA
choose one
Chef's Soup of the Day Lobster Bioque
AT 35 P
+$58
— PASTA & RISOTTO — — SECONDI| —
choose one
(V) Red Wine Risotto with Grilled Canadian Pork Loin,
Walnut £ Burrata Cheese Whole Grain Mustard
Vi S5 W3 SARL M =[] SR EZRFEN
Spaghetti Carbonara ) ] .
Pan-fried Sea Bass {3 Risotto with
% )
FRERARE Lobster Sauce
75 P PR fiC AR T RO
Squid Ink Risotto with FRUT ARG BAR K
Marina Clams & Squid,
Semi-dried Cherry Tomatoes . . .
Sl g bk %%ﬁ s 7 I Char-grilled U.S. Prime Rib Eye (100z),
e Shaved Parmesan
I THAR AR ~ fFl SR
Linguine with Sicilian Red Prawn +$138
223X 74 P B AT AR R 4
+$128
DOLCI
choose one

W Homemade Tiramisi, Shaved Chocolate

amaretto, caj_%e /z'queur

Semifreddo with Mixed Berries

BRI AR LIRS IR ) EENGELRE
COVA Sliced Cake of the Day Cheese Platter
COVAR BB W PR
+$28 +$38
Coffee or Tea
ks %S

Selected Red Wine, White Wine, Beer
e AN E 23T ]
+$70/ glass

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



