AVOCA’S
CHRISTMAS NIGHTS

APPETISER

GOl CUON CHAY SPRING ROLL SALAD vV

BETKFZERESDE

Rice Paper Wrapped with Mozzarella Cheese,
Grapes, Persimmon, Basil & Mint,

Spicy Tamarind Ginger Peanut Sauce

228

Suggested pairing:
“ BANDITO MARGARITA
“ PICKLED CUCUMBER GIMLET

ORIENTAL CRUDO DI MARE
SEYNEER 5 RALXEEMBEE T

Raw Seafood Crudo with Kanpachi, Cuttlefish,
Prawns, Beetroot Carpaccio, Sesame Peanuts
Dust, Citrus and Plum Sauce

248

Suggested pairing:
“® SESAME & PEANUT BUTTER SOUR
“ KUMQUAT MOJITO

SEAFOOD DANZAI ANGEL HAIR

B RIRZEHXER

Surf Clams, Raw Prawns, Dried Shrimps,
Angel Hair Pasta, Creamy Shrimp Bisque,
Shiso Leaf Pesto, Crispy Garlic & Shallots,
Sichuan Peppercorns, Chilli Oil

238

Suggested pairing:
“ LGM MARY
“ PALOMA EXPERIENCE

CRISPY RAVIOLI IN CHESTNUT SOUP
FHEEFRESEREAES

Morel Mushroom Compote, Creamy Chestnut
Soup, Onions, Carrots, a dash of Cream

198

Suggested pairing:
“ LAP YUK OLD FASHIONED

DESSERT

RED BEAN SNOWBALL
AMIEEIK

Red Bean, Coconut Espuma, Almond Crumbles,
Rice Cake, Sponge Cake, Tangerine Peel Gelato

138
Suggested pairing:

“ GINGER PUDDING
“ HAW HAW HAW

\f Vegetarian @ Vegan

GINGER GLOW

EES

Ginger Crumbles, Ginger Jelly, Milk Gelato,
Floating Island, Candy Ginger

128

Suggested pairing:
= APPLE PIE
“ MANGO POMELO COLADA

*All prices are in Hong Kong Dollars and subject to 10% Service Charge

MAIN COURSE

GRILLED BEEF STRIPLOIN

RN 4 B I & L HUT

MB4+ Beef Striploin, Onions & Shallots Tart,
Fried Julienne Leeks, Double Fried Potatoes,
Makauy Poivre Sauce

388

Suggested pairing:
“ CLAY POT NEGRONI
“ PINEAPPLE DAIQUIRI

ROASTED STUFFED QUAIL

KUNG PAO STYLE

BTG HEE A BRE S RT

Whole Boneless Quail Stuffed with Turkey
Mousse, Grilled Spring Onion Pesto, Celtuce
Salsa, Spiced Peanuts, Homemade Kung
Pao Sauce

298

Suggested pairing:
“ HAAM NENG MUNG
“ PICKLED CUCUMBER GIMLET

BEETROOT AND CELERIAC
WELLINGTON VvV
RERBEAXSREEFHAET
Eggplant and Miso Purée,
Herbed Beurre Blanc

288

Suggested pairing:
“ MUMS TEA
“ BEES KNEES

SMOKED DUCK BREAST WITH TEA LEAF
BRERWAGEZREERES

Crispy Rice Noodles Wrapped with Minced Duck
Meat and Asparagus, Ginger & Chinese Red
Dates Chutney, Fragrant Angelica Duck Jus

318

Suggested pairing:
“ GINGER PUDDING
“ V.L.T SOUR

STEAMED GROUPER & CABBAGE ROLL
EXEOEANS H A A%

French Chou Farci, Stuffed with Grouper Fillet
and Seafood Mousse, Seafood Consommé,
Carrots, Dried Mushrooms, Shrimp Oil

328

Suggested pairing:
“ YUM CHA FIZz
“ RUM OLD FASHIONED

ROGAN JOSH LAMB
EFEREAMIEREFAREXK

Roasted Lamb Rack with Marsala Spices,
Tomato Yoghurt and Cardamon Sauce, Mint
and Coriander Pesto, Served with Baked
Fragrant Rice with Minced Lamb in Pastry
378

Suggested pairing:
= HAAM NENG MUNG
“ CLAY POT NEGRONI



