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

抹茶柚子千層酥

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

Matcha Mousse, Yuzu Curd,
Matcha Feuil letine

C O C O N U T  P I N E A P P L E  
T A R T
椰香菠蘿撻
Coconut Whipped Ganache, 
Pineapple Jam, Vanil la Tart

A L M O N D  D A C Q U O I S E  
W I T H  L E M O N  C R E A M
檸檬杏仁脆餅
Almond Dacquoise, Lemon Whipping 
Ganache, Lemon Curd

( 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

P R O S C I U T T O  &  P E A R  S A L A D

Serrano Ham, Pear,  Compressed Apple,  
Mesclun Salad, Ci t rus Soy Dress ing

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

C H O O S E  O N E  M A I N  C O U R S E  P E R  P E R S O N

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

S H I S O  C H I C K E N

Onion, Gar l ic ,  Shiso,  P lum Glaze
紫蘇雞肉丸配梅子醬

S A L M O N  T I R A D I T O  S A L A D

Spr ing Onion, Pomelo,  Green Mango, 
Spicy Yel low Peppers Purée

三文魚薄片沙律配香辣黃椒醬

R O A S T E D  C H I C K E N  R O U L A D E

Spice-Mar inated Chicken, Shi i take Mushroom
Chicken-Fat Orzo, Dr ied Shr imp

R O A S T E D  P A C I F I C  C O D  
W I T H  K O J I  Y U Z U  B E U R R E  B L A N C

Asparagus, Diced Ol ives,  Tomatoes,  
Caper Salsa,  Lemon Zest,  Grapefru i t

S E A R E D  S C A L L O P S  
W I T H  P E A R L  C O U S C O U S

Razor Clams, Shel l f ish Stock,  Whitebai t ,  
Sorre l ,  Green Herbs Oi l

意大利風乾火腿啤梨沙律配柑橘醬油汁
G R I L L E D  S Q U I D

Diced Vegetables,  Shr imp F loss,  L ight Satay Sauce
香烤魷魚配蝦鬆及沙嗲醬

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 Buns

香辣炒鳳尾蝦配炸饅頭
Steamed Si lky Egg Custard,  Aged Yunnan Ham 
Consommé

S E A R E D  D U C K  L I V E R  
O N  C H A W A N M U S H I
香煎鴨肝及雲南火腿清湯茶碗蒸

法式烤雞肉捲配香菇雞油米形粉

香烤太平洋鱈魚配柚子鹽麴法式白酒忌廉汁

香煎日本帶子伴海鮮珍珠小米配香草橄欖油

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,  
Shel l f ish Sauce

波士頓龍蝦扁意粉

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

Gri l led Yunnan Bal l  Zucchin i ,  Roasted Shal lots 
& Gar l ic ,  Eggplant & Coconut Rel ish,  
Cr ispy Shal lots,  Rich Marsala Sauce, Lamb Jus

香烤羊架配馬薩拉酒醬及羊肉燒汁

B E E F  T W O  W A Y S

Gri l led M5 Flat  I ron Steak,  S low-Cooked 
Beef Tongue, Cr ispy Potato Churros,  
Chimichurr i ,  Beef  Jus

牛肉二重奏 
(烤澳洲M 5平鐵牛扒伴慢煮牛舌配阿根廷青醬及燒汁)

F R E S H  O Y S T E R S  W I T H  Y U Z U  P O N Z U
新鮮時令生蠔配柚子醋 Yuzu and Ponzu Reduct ion,  Shal lots,  Rice Vinegar

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

Yel low and Green Zucchin i ,  S ic i l ian Pesto,  
Lemon Zest 

西西里香蒜青醬素菜扁意粉



HIGH SPIRITS    
BRUNCH BEVERAGE 
C O C K T A I L S

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

PINEAPPLE DAIQUIRI
Planteray 3 Stars,  Roasted Pineapple,  Super L ime

MANDARIN SPRITZ
Aperol ,  P isco, Pineapple,  Prosecco, Mandar in & Bergamot Soda

V.L.T.  SOUR
Modern Tea Dist i l la te Al tamura Vodka, Rémy Mart in VSOP, 
Peach L iqueur,  P ineapple,  Lemon Oleo

ESPRESSO YOUR CHERRY
Rataf ia Rossi ,  Cof fee Cold Brew, Vani l la ,  Modern Solut ion,  Cherry Soda

HAAM NENG MUNG
Naked Malt  Blended Whisky,  Sal ted Yuzu Marmalade, Calamansi  Soda

CLAYPOT NEGRONI
Roku Gin, Osmanthus Mancino Rosso Vermouth, Campari



BRUNCH BEVERAGE 
HIGH SPIRIT    

B U Z Z  F R E E Non - a lcohol

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

BERRY NOIR
Black Currant, Modern Solut ion, Vitamin C Soda

D R A U G H T  B E E R S
Sapporo, The Peak Pi lsner

S O F T  D R I N K S
Coke, Coke Zero,  Spr i te

F R E S H  J U I C E
Orange Juice,  Grapefru i t  Ju ice,  P ineapple Juice

W I N E S  &  B U B B L E S  
Rosé｜  Grenache Blend, Chateau des Ferrages,  Roumery,  Provence, France
White Wine｜Pinot Gr ig io,  Casal i  Maniago, Fr iu l i -Venezia Giu l ia ,  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   
 

 


