AVOCA'S LUNCH

SOUP & STARTERS

BABY ROMAINE SALAD V
Cherry Tomatoes, Crispy Tofu,
Pickled Celery, Dill Mayonnaise

SEARED SQUID
Shaved Cauliflower, Fried Crispy White Bait,
Mixed Herb QOil, Yogurt Dressing

MAINS

CHICKEN & BEEF CONSOMME
Wonton Wrapped with Minced Chicken &
Seafood, Meat Stock, Crispy Shallots

TORCHED SALMON TIRADITO

Cured Spiced, Citrus, Miso Sauce, Apple,
Salmon Roe, Shiso

BRAISED BEEF CHEEK
Mashed Potato, Vine Cherry Tomatoes,
Beef Jus

GRILLED SNAPPER FILLET

Braised Fennel, Potatoes, Sambal Puttanesca

BRAISED PORK FETTUCCINE

Chorizo, Burrata Cheese Foam,
Walnut Crumbles

BAKED CAULIFLOWER YV
Cheese Foam, Mixed Herbs Emulsion,
Crispy Almond Crumbles

DESSERT

ROASTED THREE YELLOW
CHICKEN

Chinese Sausage Orzo, Green Onion Chimichurri,
Sand Ginger, Broccolini, Northern Thai Spices,
Chicken Jus

PAN SEARED GROUPER FISH
Lemon Gel, Baby Shrimp Oil, Fermented
Yellow Bean Sauce

HERB ROASTED JUICY
LAMB RUMP

Tomato Cardamom Purée, Tandoori Cauliflower,
Infused Red Wine Reduction

SESAME TOFU MOUSSE CAKE
Chocolate Sponge Cake, Tofu Mousse,
Sesame Mousse, Soybean Powder

DAILY HOMEMADE GELATO

Delicious Frozen Treat Crafted From Natural
Ingredients By Our Chef Everyday

$298 Soup or Starter + Main + Dessert + Coffee or Tea

Add a drink from the list below: $38

Espresso Tonic / Elderflower Spritz / Peach & Chamomile Lemonade /
Rosewater Gin & Tonic / House Wines / Draught Beers / Prosecco

\f Vegetarian @ Vegan

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