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

C L A S S I C  O P E R A
經典歌劇院蛋糕

M I X E D  B E R R IES  C H E E S E C A K E
雜莓芝士蛋糕      

Y U Z U  M A R S H M A L L O W  T A R T
柚子棉花糖撻

H A Z E L N U T  C A R A M E L  C H O U X
焦糖榛子泡芙

R O A S T E D  C O D  W I T H  H E R B E D  
C R U S T ,  C E L E R I A C ,  S M O K E D  
B E U R R E  B L A N C
香煎銀鱈魚配芹菜頭、羽衣甘藍及煙燻牛油汁
Baked Celer iac,  Salmon Roe, Provencal  
Crust ,  Kale

R O A S T E D  W H O L E  S E A  B R E A M
香烤原條海鯛魚配車厘茄、羅勒、酸豆及
墨西哥辣椒 (兩位用 ) ( F O R  T W O )
Lemon, Cherry Tomato, Basi l ,  Capers,  
Fennel ,  Ja lapeño Peppers

L I N G U I N E  B O S T O N  L O B S T E R
香辣海鮮汁波士頓龍蝦扁意粉
( A D D I T I O N A L  H K $ 1 9 8 + 1 0 % )
Hal f  Boston Lobster ,  Cherry Tomato, Chi l l i ,  
Pars ley,  Lemon Zest,  Shel l f ish Sauce

C L A S S I C  S E A F O O D  S T E W  W I T H  
P E A R L  C O U S C O U S
經典燴漁夫海鮮窩配珍珠小米
Fish,  Clams, Mussels,  Squid,  Potato,  
Fennel ,  White Beans, Kale

S P A G H E T T I  V O N G O L E
香蒜白酒鮮蜆意粉
Fresh Clams, Gar l ic ,  Chi l l i ,  Pars ley,  Cr ispy 
Anchovies Breadcrumbs, White Wine Sauce

S A U T E E D  H A R I S S A  G A R L I C  
B U T T E R  T I G E R  P R A W N S ,  
S P A N I S H  C H O R I Z O
炒香蒜牛油虎蝦配地中海辣醬及西班牙辣肉腸
Har issa,  V inegar,  Butter ,  Gar l ic ,  Pars ley,  
Spanish Chor izo

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

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

S E A F O O D  T A R T A R E  W I T H  T U R N I P S  
B A V A R O I S ,  Y U Z U
秘製海鮮他他配柚子大根慕絲
Burnt Onion,  Cr ispy Puf f  Rice,  Purple F lower

M A R K E T  F R E S H  C R U D O ,  T O M A T O  
R A V I G O T E  S A U C E ,  Y E L L O W  S O Y A  
P O N Z U
意式鮮魚片配三文魚籽 ,  法式番茄酸辣醬及
柚子醬油
Red Onion, Kohlrabi  Sheet,  Kumquat,  
Salmon Roe

S A L M O N  T I R A D I T O  S A L A D
秘魯醃三文魚刺身沙律
Thin ly Sl iced Salmon, Spr ing Onion, 
Watermelon, Roasted Peppers,  Cr ispy Salad

A  D U O  O F  F R E S H  O Y S T E R S
新鮮時令生蠔
Salmon Roe, Cucumber Juice,  Ja lapeño, Cor iander

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

F R I E D  S E A F O O D  W I T H  
M O R O C C A N  S P I C E ,  
L E M O N  M A Y O N N A I S E
脆炸海鮮配摩洛哥香料及檸檬蛋黃醬
Preserved Lemon, Pars ley

S P I C Y  C A T A L A N  M U S S E L S ,  A L M O N D  
P I C A D A
西班牙辣煮青口配鯷魚杏仁醬及酸種麵包
Papr ika,  Saf f ron,  Sherry V inegar,  Cherry 
Tomato, Anchovy,  A lmond, Gar l ic ,  Sour dough

S E A R E D  V I E T N A M E S E  F I S H  C A K E
香煎手打越式魚餅配青瓜蕃茄醬及
甜酸魚露汁
Cucumber & Tomato Ragù, Black Fungus, 
Nuoc Cham Sauce

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

C h a m p a g n e
Inc ludes a l l  dr inks on 

other f ree-f lows

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

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

C o c k t a i l s ,  
B e e r  &  P u n c h !

2Hr extension +200

AVOCA SEAFOOD BRUNCH | 580pp

P r o s e c c o ,  W i n e s
Inc ludes a l l  dr inks on 

cockta i ls  f ree-f low

FREE FLOW


