AVOCA HIGH SPIRITS BRUNCH | 580PP

________________FRE

COCKTAILS
3Hrs//200pp

2Hr extension +200

Selected Cocktails, Beers,
Punches, Soft Drinks,
Fresh Juice

SPARKLING
3Hrs//280pp
2Hr extension +200
Prosecco, Wines,
Selected Cocktails, Beers,

Punches, Soft Drinks,
Fresh Juice

CHAMPAGNE
3Hrs//480pp

Champagne, Prosecco,
Wines, Selected Cocktails,
Beers, Punches, Soft
Drinks, Fresh Juice

STARTERS TO SHARE

FRESH OYSTERS WITH YUZU PONZU
FEER S £ REC M F B Yuzu and Ponzu Reduction, Shallots, Rice Vinegar

UNLIMITED REFILLS

PROSCIUTTO & PEAR SAL

BORF B E2 A CBR 1 Y 70 122 Fip tH A% 0l ot
Serrano Ham, Pear, Compressed Apple,

Mesclun Salad, Citrus Soy Dress

SAUTEED PRAWNS
EERWBERIRE RS

Baby Corn, Aromatic Garlic and Ginger,

Chilli, Curry Leaves, Served with
Deep Fried Buns

SHISO CHICKEN
EHHEANEEFE

Onion, Garlic, Shiso, Plum Glaze

AD

ing

GRILLED SQUID
BEEMRARBRRDEE
Diced Vegetables, Shrimp Floss, Light Satay Sauce

SEARED DUCK LIVER
ON CHAWANMUSHI
EMBFLERARBESZRBE

Consommé

Steamed Silky Egg Custard, Aged Yunnan Ham

SALMON TIRADITO SALAD
EXRERVEEERENE

Spring Onion, Pomelo, Green Mango,
Spicy Yellow Peppers Purée

CHOOSE ONE MAIN COURSE PER PERSON

ROASTED CHICKEN ROULADE

AR BRI T 5 KR

Spice-Marinated Chicken, Shiitake Mushroom

Chicken-Fat Orzo, Dried Shrimp

ROASTED PACIFIC COD
WITH KOJI YUZU BEURRE

BEAFTFEARMTFEHEARBERET
Asparagus, Diced Olives, Tomatoes,

Caper Salsa, Lemon Zest, Grape

SEARED SCALLOPS
WITH PEARL COUSCOUS

BEMHAFFHEHD TR/ KL EEHIER
Razor Clams, Shellfish Stock, Whitebait,

Sorrel, Green Herbs Qil

LOBSTER LINGUINE
ELTHEERRE®D

(ADDITIONAL BIHK$198)
Cherry Tomatoes, Lime Zest, ltal
Shellfish Sauce

ROASTED LAMB RACKS

BREFRREELEE RFART

Grilled Yunnan Ball Zucchini, Roasted Shallots

& Garlic, Eggplant & Coconut Relish,
Crispy Shallots, Rich Marsala Sauce, Lamb Jus

BLANC
+AZES

fruit

BEEF TWO WAYS

(EEMMS A I EERF FEMRESE RET)
Grilled M5 Flat Iron Steak, Slow-Cooked

Beef Tongue, Crispy Potato Churros,
Chimichurri, Beef Jus

VEGETABLE

LINGUINE WITH CRUNCHY v

HEEEREERXREN
Yellow and Green Zucchini, Sicilian Pesto,

Lemon Zest

ian Parsley,

DESSERT PLATTER

COCONUT PINEAPPLE
TART

& ERE

Coconut Whipped Ganache,
Pineapple Jam, Vanilla Tart

\f Vegetarian @ Vegan

*All prices are in Hong Kong dollars

MATCHA MOUSSE
WITH YUZU CURD
KammrF T ER

Matcha Mousse, Yuzu Curd,
Matcha Feuilletine

and subject to 10% service charge

ALMOND DACQUOISE

WITH LEMON CREAM
AR T T i 8

Almond Dacquoise, Lemon Whipping
Ganache, Lemon Curd





