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offre alla propria clientela prodottc accuratamente selezionate per la gualite
c?,’f:y,é? tngredeentc e la /‘E#}?ﬂ/fﬁﬁm del . qusto.

Since 1817 Cova, the most prestigious Café located in Montenapoleone,
offers top quality refined and selected products

to ifs a’emaﬂdfng clients.



GLI ANTIPASTI E LE INSALATE

APPETIZERS & SALADS

PROSCIUTTO DI SAN DANIELE E PESCA AL VINO ROSSO $120
Fresh hand-sliced San Daniele prosciutto with red wine poached peach

INSALATA DI RUCOLA, PARMIGIANO E POMODORINI $120
Rocket salad, parmesan flakes, cherry tomato

INSALATA ROMANA $140

Tiberius Salad with Cetara anchovies

CARPACCIO DI CAPASANTA, CON RAPE, SALICORNIA, $160
ARANCE, FINOCCHI E SALSA AGLI AGRUMI

Sea scallop carpaccio, mixed turnips, samphire, fennel, citrus dressing

BURRATA E POMODORI MISTI $155

Burrata mozzarella, heirloom tomato, watermelon, vanilla oil

SALMONE MARINATO AL SUCCO DI RAVANELLI ROSSI $140

Cured salmon with red beet, horseradish mayonnaise, fennel salad, fried piadina bread

INSALATA DI STRACCHINO E PERA $150
Selected fresh green misticanza, baby spinach, seasonal beetroot, stracchino soft cheese,
pine-nut, balsamic dressing

INSALATA NIZZARDA $170
Fresh tuna & ventresca tuna belly in olive oil, boiled quail egg, tomato, corn,
mixed green, lemon dressing

FRITTO MISTO $150
Deep fried assorted seafood with classic condiment

(C) Chef’s Special (V)chetarian Subject to 10% service charge



LE ZUPPE

SOuUP
V MINESTRONE $90
Seasonal vegetables soup with basil
C CONSOMME CON POMODORINI E GRANCHIO $120
Cherry tomato consommé with crab polpettine
CREMA D'ARAGOSTA $11o
Homemade lobster bisque
SANDWICHES
V PANINO ALLA PARMIGIANA $120

Homemade panino with eggplant parmigiana, served with cherry tomato {5 asparagus salad

THE CLUB $155
Toasted loaf club sandwich served with hand-cut fries

C PANINO NAPOLETANO CON ARAGOSTA $235

Homemade panino with sautéed lobster, butter & herb, romaine lettuce,
served with lobster mokaccino

PANINO SALTIMBOCCA CON PROSCIUTTO E MOZZARELLA $130
Homemade panino with prosciutto, buffalo mozzarella, cherry tomato, served with radish &

asparagus salad

PANE CASARECCI|O CON MINUTA DI MANZO, $180

RUCOLA E MAIONESE
Toasted sliced bread with grilled beef striploin, rocket salad, caramelized onion,
served with hand-cut fries

(C) Chef’s Special (V)chetarian Subject to 10% service charge



LE PASTE DEL COVA

COVA SIGNATURE PASTA

SPAGHETTI ALLA CARBONARA
Spaghetti with guanciale speck, egg yolk, parmesan cheese

MEZZ| PACCHERI CON ARAGOSTA E POMODORO
Half paccheri with Boston lobster, cherry tomato

TAGLIOLINI ARCOBALENO CON GAMBERI ROSSI

Homemade rainbow tagliolini with Sicilian red shrimps

LASAGNA VEGETARIANA

Handmade lasagna with seasonal vegetables, béchamel, parmesan

TAGLIATELLE AL RAGU
Original recipe, Handmade tagliatelle with meat ragout

LINGUINE CON CAPASANTE A.O.P.
Linguine with giant sea scallop, roasted garlic, fresh chili, olive oil

RISOTTO ALLA MILANESE
Acquarello risotto with saffron

(C) Chef’s Special (V)chetarian

$145

$270

$260

$165

$155

$290

$180

Subject to 10% service charge



IL SECONDI

MAINS

V POLPETTE DI VERDURE AL POMODORO E BROCCOLI $180
Vegetables polpette (3 mixed broccoli in fresh tomato sauce

INSALATA CON ARAGOSTA $260
Live lobster medallion with selected green salad leaves, spring vegetables, broad bean, asparagus,
mushroom, orange vinaigrette

C COSTATA DI MAIALE CON MELA E CIPOLLE $320
Chargrilled milk fed korobuta pork chop, apple & onion

POLLETTO AL FORNO CON PEPERONATA $230
Whole spring chicken, capsicum ratatouille, roasted potato

C MERLUZZO ALLACQUA PAZZA $250
Baked cod fillet, mixed seafood, cherry tomato {F white wine sauce

ASTICE ALLA GRIGLIA CON SALSA AL LIMONE E VERDURE half lobster $29 0
Chargrilled lobster with lemon sauce, mixed spring vegetables, new potato whole lobster $420
CONTROFILETTO DI MANZO CON FUNGHI PORCINI $380

Chargrilled black Angus oynx with porcini mushroom, asparagus, truffle corn

C LAVERA COTOLETTA ALLA MILANESE $330
Milanese styled veal cutlet, fried potato, mixed vegetables

(C) Chef’s Special (V)chetarian Subject to 10% service charge



DOLCI TENTAZIONI

TREAT CORNER

C COPPA COVA $90

Pastry cream, mixed wild berries, whipped cream, pistachio granola

TIRAMISU $90
Our classic tiramisu
LA TORTA $90

Selection of cake slice

C CANNOLI D'’ANANAS AL CIOCCOLATO $1o

Pineapple cannoli stuffed with white chocolate mousse, mixed berries, passion fruit sauce

AFFOGATO AL CAFFE $90

Crema gelato, espresso, whipped cream

MILLE FOGLIE AL MANGO E PANNA $90

Mango napoleon, cream, banana gelato

COPPA S. ANDREA $90

Crema gelato, strawberry, whipped cream

Cake-cutting fee - $350 per cake (Cova cake excluded)

(C) Chef’s Special Subject to 10% service charge
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