
D E S S E R T  P L A T T E R  T O  S H A R E

 

 

*Al l  pr ices are in Hong Kong dol lars and subject  to 10% serv ice charge

U N L I M I T E D  R E F I L L S

 O Y S T E R S  W I T H  C H A M P A G N E  新鮮時令生蠔
Champagne Jel ly ,  F inger L ime, Cr ispy Shal lots

T O  S T A R T  W I T H

C H O O S E  O N E  M A I N  C O U R S E  F O R  Y O U R S E L F

C H A M P A G N E
3 H r s / / 4 8 0 p p

C h a m p a g n e
Inc ludes a l l  dr inks on 

other f ree-f lows

S P A R K L I N G
3 H r s / / 2 8 0 p p
2Hr extension +200

C O C K T A I L S
3 H r s / / 2 0 0 p p

C o c k t a i l s ,  
B e e r  &  P u n c h !

2Hr extension +200

AVOCA HIGH SPIRITS BRUNCH | 580pp 

P r o s e c c o ,  W i n e s
Inc ludes a l l  dr inks on 

cockta i ls  f ree-f low

FREE FLOW

D R I E D  P L U M S  T O M A T O  S A L A D
話梅番茄水牛芝士沙律配柚子汁
Burrata Mozzarella Cheese, Tomato, Dried Salted Plums, 
Semi Dried Watermelon, Yuzu Soy Dressing

C A T C H  O F  D A Y  C R U D O
意式香辣鮮魚片配秘製XO醬
Spicy Sicilian Crudo, Finger Lime, Italian Parsley, 
Homemade XO Sauce

CRISPY PORK BELLY STRIPS
脆皮豬腩肉配香茅椰菜沙律及羅望子醬
Crispy Pork Belly, Coconut Cream, Lemongrass, 
Coleslaw Salad, Tamarind Sauce

CRISPY SEAFOOD PUFF 
酥皮絲炸海鮮滑配咖哩蛋黃醬
Minced Shrimp & Fish Paste, Kataif i Sheets, 
Shallots, Parsley, Curry Mayonnaise

MINCED CHICKEN SKEWERS 
免治雞肉配松露醬
Chicken Carti lage, Onion, Garl ic, Lime Leaves, 
Truff le Sauce

SAUTÉED PRAWN & SQUID 
泰式香草鹹蛋黃炒鮮蝦及魷魚
Prawns, Squids, Salty Egg Yolks, Thai Aromatic 
Herbs, Chil l i

ROASTED THREE YELLOW CHICKEN
香烤泰式三黃雞配雞油米形意粉
Northern Thai Spices Marinated Chicken, 
Mushroom Chicken Fat Orzo, Pickled Vegetables, 
Gri l led Broccolini

ROASTED LAMB RACK
香烤羊架配歐洲蘿蔔蓉及中式橄欖醬
Chinese Preserved Olive Tapenade, Parsnip Purée, 
Shallots, Garl ic, Lamb Jus

GRILLED HANGER STEAK
香烤封門柳配椰菜仔及參巴甜椒醬
Charred Lemon, Brussels Sprouts, Parsley, 
Sambal Romesco Sauce

PAN SEARED WHOLE THREADFIN FISH
香煎原條馬友配燴蘿蔔、舞茸及糯米酒汁
Braised Turn ips,  P ick led Vegetable,  
Organic Mai take Mushrooms, Tarragon, 
Glut inous Rice Wine Sauce

SAMBAL LOBSTER L INGUINE
參巴醬波士頓龍蝦扁意粉

Cherry Tomatoes, Lime Zest, Ital ian Parsley, 
Basil, Lemongrass, Sambal Shellf ish Sauce

GOLDEN SEAFOOD FETTUCCINE
海膽忌廉汁闊條麵配火炙帶子及三文魚籽
Torched Scallops, Salmon Roe, Sweet Corn, 
Nori, Sea Urchin SauceCRISPY EGGPLANT MILANESE

酥炸茄子釀豆腐配四川怪味醬
Tofu, Mixed Vegetables, Coriander, 
Sichuan Guaiwei Sauce

RASPBERRY CHOCOLATE 
SOFT COOKIE
紅莓朱古力軟曲奇
Chocolate Sable, Milk Crémeux, 
Raspberry Coulis 

STRAWBERRY 
VANILLA F INANCIER
法式士多啤梨香草蛋糕
Shortbread, Vanil la Financier,
Strawberry, Almond Crumble 
 

YOGHURT MIXED BERRY
MOUSSE
雜莓乳酪慕絲
Yoghurt Mousse, Mixed Berry 
Mousse, Raspberry 
 

(ADDITIONAL 另加$198)


