MONACO
GRAND PRIX 2026

in the heart of Monaco



Indulge in an extraordinary
evening at COYA Monte-Carlo,
where luxury meets the vibrancy
of Latin American flavors.

With limited seating, this exclusive
Grand Prix event offers stunning
views, exceptional gourmet cuisine,
and an atmosphere of elegance.

Reserve now to secure your place
at the heart of Monaco’s most
exciting weekend with an
unrivalled COYA experience.
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THURSDAY
4" JUNE

Dinner | 7.30pm - 11.30pm
« A la Carte »

No minimum spend required

e %
For an exclusive reservation, ;. (
contact us as'soon as possible



FRIDAY
S JIUNE

Dinner | 7.30pm - 11.30pm

Dinner Menu ast sitting)
350 € per person

Dinner Menu ena sitting
500 € per person

Dinner Menu vie area
1500 € per person
including the set menu of 500€

For an exclusive reservation,
contact us as soon as possible




SATURDAY
6" JUNE

Dinner | 7.30pm - 11.30pm

Dinner Menu ast sitting)
350 € per person

Dinner Menu (2nd sitting)
500 € per person

Dinner Menu vie area
1500 € per person
including the set menu of 500€

For an exclusive reservation,
| .
conltact s as'soon as possible




SUNDAY
M JUNE

Dinner | 7.30pm - 11.30pm

Dinner Menu ast sitting)
350 € per person

Dinner Menu (2nd sitting)
500 € per person

Dinner Menu VIP AREA

1 500 € per person
including the set menu of 500€

For an exclusive reseryation,
contact us as sgon as possible




Menu Fl I:’%’.S{'}({i per person

1ST SITTING

Classic Guacomole © &
Avocado, corn tortillas, aji amarillo, lime

Crispy Hamachi Tartare
Hamachi tartare, avocado, yuzu, chalaguita
Tartare d'Hamachi, avocat, yuzu hal JITE
Chicken Empanadas '/

Corn empanadas, pulled chicken, garlic
sauce

Yellowtail Ceviche
Yellowtail, coconut, ginger, plantain,
aji limo

Akami Tataki
Bluefin tuna tataki, ginger and sesame
sauce

Beef Tataki
Beef tataki, aji limo, cashew nuts, chives,
crispy guinoa

taki de boeuf, aji limo, noix de cajou

Miso Baby Gem

Crunchy baby gem salad, sesame

and miso dressing, nori seaweed
alad wante ealce

Nikkei Rice Hot Pot '
Chilean seabass, rice, lime, aji amarillo
H du Chill, riz, citron vert, ajl amarillo

Grilled Rib-Eye '

Black angus rib-eye, sweet and sour
tamarind chutney

Entr Ote de boauf Black Anal chutney
Potato Purée with Cheese = &
Creamy potato purée, manchego cheese

Zucchini & Snow Peas = &
Grilled zucchini and snow peas

Desert Selection
Selection of our best deserts

%) Gluten free
ans glutar
] ‘egetarian

Crigne of our produce Nish Zone FAD BFZ7/5T/41/37 | Mask - France, U Spain Crile, Kl
i el L cur i

Cur dlishes ara prapared ki

s i gura, 1ax &

he totsl absance of Al tracas.

Fieise T cur s of any allemies, and we wil do our best to sEcemmoste your requesL
[ inguged




Classic Guacomole
Avocado, corn tortillas, aji amarillo, lime

Peruvian Causa with Truffle
Crispy causa, cream cheese, fresh truffle

Crispy Hamachi Croustillante
Hamachi tartare, avocado, yuzu, chalaquita

Wagyu Beef Empanadas
Corn empanadas, pulledwagyu beef, garlic
sauce

Yellowtail Ceviche
Yellowtail, coconut, ginger, plantain,
aji limo

Akami Tataki
Bluefin tuna tataki, fresh truffle, ponzu
Thon albacore, truffe, ciboulette

Beef Tataki
Beef tataki, aji limo, cashew nuts, chives,
crispy guinoa

Criging
D dishes are prepamd i a kikchen
Pleasa

Miso Baby Gem
Crunchy baby gem salad, sesame and miso
dressing, nori seaweed

Nikkei Rice Hot Pot
Chilean seabass, rice, lime, aji amarillo

Wagyu Rib-Eye
Chilean wagyu rib-eye, smoked sauce,
avocado condiment

Broccoli
Grilled sprouting broccoli, spicy sauce,
sesame

Potato Purée with Truffle
Creamy potato purée, manchego cheese,
fresh truffle

Desert Selection
Selection of our best deserts

Gluten free

Vegetarian



THURSDAY 7.30pm « A la Carte »
A0 JUNE 11.30pm No minimum spend required
Dinner Menu Dinner Menu Dinner Menu
FRIDAY 7.30pm 1ST SITTING 2ND SITTING VIP AREA
5™ ] [ _|' NE 11.30pm 350 € per person 500 € per person 1500 € per person
D including the set menu
of 500€
Dinner Menu Dinner Menu Dinner Menu
SATURDAY 7.30pm 1ST SITTING 2ND SITTING VIP AREA
a™ '] U N E 11.30pm 350 € per person 500 € per person 1500 € per person
N | including the set menu
of 500€
Dinner Menu Dinner Menu Dinner Menu
SUNDAY 2o 1ST SITTING 2ND SITTING VIP AREA
7 JU \ E ”-‘g O;IJJm 350 € per person 500 € per person 1 500 € per person

including the set menu
of 500€

VIP seats limited to 20 tables,
reserve now before it’s too late!




FLOOR PLAN

/ONE |: ULTRA VIP 1500€
/ONE 2 : VIP 500€



MONACO
GRAND PRIX 2026

in the heart of Monaco



