
AVOCA'S LUNCH
S O U P  &  S T A R T E R S  
TOMATO & MESCLUN SALAD 

  Kale,  Caramel ised Mixed Nuts,  Scal l ions,
Dr ied Sal ted Plum Vinaigrette

S L O W  C O O K E D  C H I C K E N
R O U L A D E
Celtuce Salad, Century Eggs & Salty Eggs,
Chinese Five Spices Sauce

OCTOPUS & SQUID ORZO  
Capsicums, Tomatoes,  Onions,  
Tom Yum Paste,  Kaf f i r  L ime Leaf

S L O W  C O O K E D  B E E F  C H E E K  
Braised Beef Cheek, Mashed Potatoes,  
Brussels Sprouts,  Beef  Jus  

CRISPY PRAWN BRIOCHE 
SANDWICH
Deep Fr ied Prawn Cake, Lettuce,  
Tomatoes,  S i racha Mayonnaise

 

M A I N S  

F R E S H  C A T C H  C R U D O
Spicy Puttanesca Crudo, F inger L ime, 
I ta l ian Pars ley,  Homemade XO Sauce

C R E A M Y  C O R N  S O U P Burnt Baby Corn,  Smoked Onions,  Cherv i l  

D E S S E R T
TRIPLE  CHOCOLATE  MOUSSE                            
Dark Chocolate Ganache, White Chocolate
Mousse, Mi lk Chocolate Mousse,   
Chocolate Sponge Cake

DAILY HOMEMADE GELATO
Delicious frozen treat crafted from natural 
ingredients by our chef everyday 

                          

$ 2 9 8  S o u p  o r  S t a r t e r  +  M a i n  +  D e s s e r t  +  C o f f e e  o r  T e a  

Vegetarian Vegan

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

Add a drink from the l ist below: $38
Elderflower Spritz / Hojicha Lemonade / Pink Gin & Tonic / House Wines / Draught Beers /
Prosecco

P A N - S E A R E D  S N A P P E R    
Local  Snapper F i l le t ,  Carrots,  Fennel ,
Tarragon, Lemon Turmer ic Sauce 

R O A S T E D  D U C K  B R E A S T
Carrots,  Crushed Potatoes, Pick led Ginger,
Taiwanese Black Peppercorn,  Orange Zest,
F ive Spices Sauce
 

PRAWN FETTUCCINE

 

Thai  Spices Mar inated Prawns, 
Shel l f ish Stock, Cr ispy Shal lots,  
Lemon Zest,  I ta l ian Pars ley

R O A S T E D  C A U L I F L O W E R  
S T E A K
Gochujang Mar inated Caulif lower, Lemon 
Juice, Spring Onion, Sesame Seeds,
Tahini Sauce  


