
T E R I Y A K I  B A R B E Q U E  P O R K  
R I B S   Marinated Pork Ribs,  Apple 
Salad, Walnuts,  Sesame        

C A T C H  O F  T H E  D A Y                                   
Roasted F ish,  Tamar ind Glaze,  Charcoal  
Cabbage, Seaweed Sauce 

P A S T R A M I  R E U B E N  S A N D -
W I C H
Slow-cooked Beef Pastrami,  Bra ised 
Onions,  Homemade Pick led Vegetables,   
Sour Dough, Homemade Thousand Is land 
Sauce  
 
M O Z Z A R E L L A  V E G E T A B L E  
S A N D W I C H                                                        
Gr i l led Vegetables,  Mozzare l la ,  Sour 
Dough, Pesto,  Spinach 

R I G A T O N I  B R O C C O L I N I
P A S T A
Homemade Rigatoni ,  Broccol i ,  Anchovies  

AVOCA'S LUNCH  

D E S S E R T
F R O Z E N  Y O G H U R T  &  
C H O C O L A T E                            
Homemade Frozen Yoghurt ,  Chocolate 
Crumble,  Chocolate Crunch Pear ls

S O U P  &  S T A R T E R S  
V E G E T A B L E  
M I N E S T R O N E   
Seasonal  Vegetables,  Pesto Sauce, 
Croutons

C R I S P Y  C O R N
Golden crunchy min i  corn cakes
with a creamy a io l i  d ip

M A I N S  

$ 2 9 8  S o u p  o r  S t a r t e r  +  M a i n  +  D e s s e r t  +  C o f f e e  o r  T e a  

Vegetarian Vegan

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

T R O P I C A L  C E V I C H E  
Fresh hamachi  seasoned with avocado 
concasse, shal lots,  crunchy cucumber 
and l ime, coated with a homemade 
passion f ru i t  dress ing  

B A K E D  C H E E S E  C A K E  
W I T H  B L U E B E R R Y  
Baked Cheese Cake, Blueberry Compote,  
Vani l la  Gelato  

Weekly dr ink deal  at  $38
Aperol  Spr i tz  /  Prosecco /  P ick led Cucumber Gimlet  Cockta i l  /  Gin & Tonic /  House Wine /  
Draf t  Beer /  F lavoured Iced Tea /  Sal ted Yuzu Lemonade

S A L M O N  &  A V O C A D O  S A L A D   
Marinated Salmon, Mesclun Leaves,  
Cr ispy Tort i l la ,  Lemon Vina igrette

C H I C K E N  &  B A R L E Y  S A L A D                                             
Rosemary Chicken Cubes ,  Bar ley,   
Spinach, Roasted Pumpkin,  Chia Seeds, 
Aio l i  Mayo  

M A N G O  &  C O C O N U T
S A L A D                               
Fresh Mango, Shredded Coconut,  
Walnuts,  Mesclun Leaves,  Lemon 
Vina igrette

F O C A C C I A  C A P R E S E                                                        
Mozzare l la ,  Tomato, Basi l  Pesto,  
Rosemary,  Parmig iano, Black Ol ives 

S P I C Y  P R A W N  
T O R T I L L A  R O L L                                      
Sautéed Prawns, Avocado, Mango, 
Ja lapeño, Lettuce,  Spicy Mayo       

P U L L E D  B E E F  C I A B A T T A  
Pul led Beef Stew, Homemade Pick les,  
Coles law Salad        

P A N  S E A R E D  L O C A L  
S E A B A S S                                 
Local  Seabass,  Raw Zucchin i  Spaghett i ,  
Basi l  & Spinach Pesto,  Roasted Bel l  
Pepper Sauce

S L O W - C O O K E D  P O R K  
B E L L Y                                    
Bra ised Pork Bel ly ,  Crackl ing Pork Skin,  
Carrot ,  Popcorn Quinoa, Soya Ginger 
Sauce
 
V E G G I E   R A G Ù  P A C C H E R I  
Homemade Paccher i  Pasta,  Vegetable 
Ragù, Mozzare l la ,  Basi l ,  Spinach 

*Our lunch menu changes weekly,  th is menu is for  reference only


