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

熱情果栗子迷你撻

C H E S T N U T  
P A S S I O N F R U I T  T A R T

Passionfruit Cream, 
Chestnut Butter Cream, 
Sponge Cake

S T R A W B E R R Y  
L A Y E R  C A K E
士多啤梨橄欖油蛋糕
Olive Oil Sponge Cake, 
Strawberry Confit, Vanil la Cream, 
Fresh Strawberry

C H O C O L A T E  O R A N G E  
M O U S S E
香橙朱古力慕絲
Orange Compote, Orange Jelly, 
Milk Chocolate Mousse, 
Cocoa Shortbread

( A D D I T I O N A L  另加H K $ 1 9 8 )

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

B U R R A T A  M O Z Z A R E L L A  C H E E S E  
W I T H  D U O  T O M A T O E S

Tomatoes,  Tomato Chips,  Mesclun Salad, 
Shiso Pesto,  Dry Plums Dress ing

G R I L L E D  P O R K  S C O T C H  S A L A D

Lemon Grass,  As ian Salad, Sweet Palm Sugar,  
F ish Sauce, Roasted Chi l l i  Tamar ind Sauce

Chicken Cart i lage,  Onion,  Gar l ic ,  Truf f le  Sauce

F R I E D  S H R I M P  P U F F  

Shr imp & Minced F ish Paste,  Kata i f i  Sheets,  
Shal lots,  Pars ley,  Menta iko Mayonnaise

S T A R T E R S  T O  S H A R E

Y E L L O W T A I L  S A S H I M I

Kiwi  Fru i t ,  Kaf f i r  L ime Emuls ion,  Spicy Shr imp 
Rice Puf f ,  Chor izo Chi l l i  Mayonnaise,  
Coconut V ina igrette

M I N C E D  C H I C K E N  S K E W E R S  

S A U T É E D  P R A W N S

Baby Corn,  Aromat ic Gar l ic  and Ginger,  
Chi l l i ,  Curry Leaves,  Served with Deep Fr ied 
Steamed Buns

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

Champagne, Prosecco, 
Wines, Selected Cocktai ls,  

Beers,  Punches, Soft  
Dr inks,  Fresh Juice

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

Selected Cocktai ls,  Beers,  
Punches, Soft  Dr inks,  

Fresh Juice

2Hr extension +200

AVOCA HIGH SPIRITS BRUNCH | 580PP

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

Prosecco, Wines, 
Selected Cocktai ls,  Beers,  

Punches, Soft  Dr inks,  
Fresh Juice

FREE FLOW

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

酥皮絲炸蝦滑配明太子蛋黃醬
香辣炒鳳尾蝦配炸饅頭

G R I L L E D  T H R E E  Y E L L O W  C H I C K E N  
A N D  A B A L O N E

Preserved Chinese Sausage, Chicken Fat Orzo,
Grated Sand Ginger,  Chicken Jus

G R I L L E D  S T R I P L O I N  S T E A K

Roasted Potatoes,  Parsnip Yoghurt  Purée,  
Salsa Verde, Beef  Jus

S H E L L F I S H  P A N C A K E

Scal lops,  Surf  Clams, Razor Clams, Squid,  
Spicy and Sweet Gochujang, Sesame Oi l ,
Mozzare l la  Cheese, Spr ing Onions

R O A S T E D  L A M B  R A C K S

Romanesco Tandoor i ,  Gr i l led Potatoes,  
Parsnip Yoghurt  Purée,  Cor iander Herb Purée,  
Cherry Tomatoes,  Lamb Jus

P A N  S E A R E D  G R O U P E R  F I L L E T

Soya Gnocchi ,  Broccol in i ,  Fermented Bean 
Beurre Blanc, Aromat ic Baby Shr imp Oi l

L I N G U I N E  W I T H  
C R U N C H Y  V E G E T A B L E S

Yel low and Green Zucchin i ,  Chayote Melon, 
Pistachio Pesto,  Gar l ic ,  Lemon Zest

蕃茄水牛芝士沙律配梅子醬
薄切油甘魚刺身配椰香油醋汁

烤西班牙豬頸肉沙律 免治雞肉棒配松露醬

烤泰式三黃雞及鮑魚配雞油米形意粉

烤西冷牛扒配燒新薯及牛肉燒汁

甜辣醬風味海鮮薄餅

S A M B A L  L O B S T E R  L I N G U I N E

Cherry Tomatoes,  L ime Zest,  I ta l ian Pars ley,
Basi l ,  Lemongrass,  Sambal  Shel l f ish Sauce

參巴醬波士頓龍蝦扁意粉

烤羊架配香茜醬

香煎石斑魚柳配法式白酒忌廉汁

素菜開心果青醬扁意粉

B A K E D  O Y S T E R S  W I T H  S H I R O  M I S O  S A B A Y O N
白味噌沙巴雍焗蠔



HIGH SPIRITS    
BRUNCH BEVERAGE 
C O C K T A I L S
V.L.T.  SOUR
Modern Tea Dist i l la te Tr ied and True Vodka, Rémy Mart in VSOP, 
Peach L iqueur,  P ineapple,  Lemon Oleo

HAAM NENG MUNG

Addit ional

Addit ional

Addit ional

$200

$280

$480

for  f ree-f lowing se lected cockta i ls ,  beers,  punches, sof t  dr inks,  f resh ju ice OR

for f ree-f lowing se lected cockta i ls ,  beers,  punches, wines and prosecco, soft  dr inks,  f resh ju ice OR

for f ree-f lowing champagne, se lected cockta i ls ,  beers,  punches, wines and prosecco, soft  dr inks,  f resh ju ice

Stay longer for  an extended f ree-f low exper ience for  an addi t ional  $200
for another 2 hours f ree-f lowing sect ion on se lected cockta i ls ,  wines and prosecco

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

Naked Malt  Blended Whisky,  Sal ted Yuzu Marmalade, Calamansi  Soda

PALOMA EXPERIENCE
Mezcal  Crème, Siete Mister ios Doba Yej ,  Organic Agave, 
Cherry Tomato Shrub, Grapefru i t  Soda

APEROL SPRITZ 
Aperol ,  Prosecco, Soda Water

TROPIC COBBLER
Torres T10 Brandy, Rataf ia Rossi, Mixed Berr ies, Mint, Mango, 
Homemade Spiced Cordial, Super Lemon

RUM OLD FASHIONED
Matusalem 15 YO, Fernet Cacao, Coconut, Aromatic and Chocolate Bitter



B U Z Z  F R E E Non - alcohol

BRUNCH BEVERAGE 
HIGH SPIRIT    

HOJICHA LEMONADE 
Hoj icha Spark l ing Tea, Preserved L ime and Top with Lemonade

DRY PEACH BELLINI
Peach Purée,  Non-Alcohol ic Spark l ing

ROSELLE & LYCHEE
Rosel le & Lychee Cordial, Soda Water

W I N E S  &  B U B B L E S  

D R A U G H T  B E E R S
Sapporo,  Coopers Ale

S O F T  D R I N K S

F R E S H  J U I C E
Coke, Coke Zero,  Spr i te

Orange Juice,  Grapefru i t  Ju ice,  P ineapple Juice

Rosé｜  Cinsaul t  Blend, Domaine de Tr iennes,  Provence ,  France
White Wine｜Pinot Gr ig io,  V i l la  Chiòpr is,  Fr iu l i ,  I ta ly
Red Wine｜Sangiovese, Barone Ricasol i ,  Chiant i ,  I ta ly
Champagne｜Thiénot Brut ,  France
Prosecco｜Must i  Nobi l is ,  I ta ly   
 

 


