
FROM THE SEA 
       

  

Pr ices are in Hong Kong dol lars and subject  to 10% serv ice charge.

 

SEAFOOD TOWER

$980

Seasonal  f resh oysters (6pcs) ,  
ha l f  Boston Lobster ,  premium 
caviar ,  S ic i l ian red prawns and a 
dai ly  f ish tar tare.  Served with b lack 
t ruf f le  yuzu v ina igrette & condiments

(FOR 2-3 PERSONS)

P L A T T E R S
BOOMING AVOCA  
SEAFOOD PLATTER

Succulent gr i l led whole lobster ,  
tender seabass f i l le t ,  per fect ly  
charred t iger prawns, smoky 
gr i l led octopus, sautéed mussels,  
and a zesty lemon v ina igrette 
sauce, served with your choice of  
French f r ies or  a green sa lad
$980

B I T E S
SIX FRESH OYSTERS, 
TOUCH OF YUZU PONZU
Six f resh oysters enhanced with 
br ight  yuzu and a touch of  lemon
$288

FRESH CATCH CRUDO, 
TOMATO RAVIGOTE 
SAUCE, YELLOW SOYA 
DRESSING 
Kohlrabi  sheet,  tangy kumquat,  
de l icate sa lmon roe,  f ine ly s l iced 
red onion,  and a zesty tomato 
rav igote sauce, a l l  complemented 
by a v ibrant ye l low soya dress ing
$198

RAW SCALLOP & PRAWN 
COCKTAIL, TRUFFLE, 
TURNIP FOAM
Interplay of  burnt  onion,  cr ispy puf f  
r ice,  br ight  yuzu, and an edib le 
purple f lower a longside raw scal lops 
and prawns, a l l  topped with t ruf f le  
and turn ip foam
$208

PAN SEARED TUNA LOIN, 
ANCHOVIES, CAPERS, 
BABY POTATOES
Pan-seared tuna lo in pai red with 
French beans, egg mimosa, p ick led 
lemon, savory anchovies,  capers,  
and buttery baby potatoes
$208

DEEP FRIED SEAFOOD 
WITH MOROCCAN 
SPICES, LEMON MAYON-
NAISE, PRESERVED 
LEMON, PARSLEY

$188

FISHERMAN’S STEW 
WITH AIOLI 
A hearty Marsei l le-sty le f ish stew 
enr iched with a pungent gar l ic  and 
o l ive o i l  a io l i .  I t  features f ish,  c lams, 
mussels,  squids,  potatoes,  fennel ,  
and whi te beans
$188

Cr isp and golden deep-fr ied seafood 
is e levated with Moroccan spices,  
zesty lemon mayonnaise,  tangy 
preserved lemon, and f resh pars ley

(FOR 2-3 PERSONS)

(Served from 11am – 10pm)  
M A I N S

SAUTÉED TIGER PRAWNS 
WITH HARISSA, SPANISH 
CHORIZO 
Succulent t iger  prawns sautéed in a 
f lavourfu l  b lend of  v inegar,  pars ley,  
and gar l ic  butter ,  accompanied by 
spicy Spanish chor izo
$248

RED PRAWN RISOTTO 
WITH SHELLFISH SAUCE 
Creamy Carnarol i  r isotto in fused with 
the r ichness of  b lack gar l ic ,  cherry 
tomatoes,  pars ley,  basi l ,  and a zesty 
touch of  lemon
$288

FISH TACOS 
Crispy barramundi  f i l le ts in warm 
tort i l las shel ls  wi th sweet and sour 
mango salsa and f resh l ime zest ,  
mixed with shr imp paste mayo
$198

COD FISH WITH POTATO 
CAKE, SMOKED EGG 
YOLK GLAZING
Pan-seared cod f ish served on a 
del icate potato mie l ie  feu i l le  wi th 63 
degrees s low-cooked smoked egg 
yolk
$298

BOSTON LOBSTER 
LINGUINE 
A luxur ious pasta d ish featur ing 
tender ha l f  Boston Lobster ,  v ibrant 
cherry tomatoes,  a h int  of  ch i l i ,  f resh 
pars ley,  zesty lemon zest ,  and a 
lusc ious shel l f ish sauce that  t ies i t  a l l  
together
$368LOBSTER & CRAB ROLLS

Brioche buns f i l led with succulent 
lobster  and crab meat served in 
typhoon shel ter  sty le,  served with 
f resh mesclun,  baby spinach, 
fermented black beans and cr ispy 
f r ied gar l ic

$328

GRILLED OCTOPUS, 
CRISPY POTATO, PICKLED 
CHILI, ROMESCO SAUCE
Tender gr i l led octopus served a long-
s ide cr ispy potatoes,  tangy p ick led 
chi l i ,  and a f lavourfu l  romesco sauce 
made with capsicum salsa,  tomatoes,  
bread crumbs, and a lmonds
$268



 DESSERT

BROKEN LEMON TART

$108

Zesty lemon curd tart  wi th lemon 
je l ly ,  mer ingue, l imoncel lo buttery 
shortbread and served with a 
ref reshing yuzu sorbet.

PASSION FRUIT LAVA 
CAKE WITH RUM 
GELATO (FOR 2) 

$168

Molten passion f ru i t  lava cakes 
with rum-infused ra is ins,  whi te 
chocolate and creamy rum gelato.

BAILEYS CHEESECAKE 
WITH BAILEY’S PANNA 
COTTA

$118

Si lky cream cheesecake mousse 
with sa l ted caramel  and l ight  
vani l la  sponge cake, topped with 
a lmond crumble.

PEARL OF THE ORIENT

$128

Valrhona 70% Dark chocolate 
layered with mixed berr ies and 
chocolate crumble on a f lu f fy  
sponge cake. Topped with 
Chinese Maota i  ge lato.

Vegetar ian Vegan

 

CRISPY CHICKEN 
WAFFLE 

$238

Taiwanese f r ied chicken th ighs 
pai red with a golden basi l  waf f le .  
Accompanied by cabbage sa lad, 
basi l  powder and sweet soy mayo

FROM THE LAND

 

CIABATTA BEEF PASTRAMI 
SANDWICH
US beef br isket  pastrami layered with 
p ick led veggies,  bra ised onion,  f resh 
rocket sa lad and gruyère cheese in 
homemade crushed c iabatta

$268

ZUCCHINI & CELTUCE 
SPAGHETTI, SUMMER 
PESTO SAUCE
Handmade spaghett i  craf ted f rom 
green and ye l low zucchin i  tossed in a 
l ight  and herbaceous summer pesto 
sauce
$218

BUFFALO CHEESE, TOMATO 
& CHARRED AVOCADO 
SALAD, GRAPEFRUIT 
VINAIGRETTE
This v ibrant sa lad features creamy 
buf fa lo cheese, ju icy tomatoes,  
charred avocado s l ices,  and a zesty 
grapefru i t  v ina igrette.  Fresh basi l ,  
mint ,  tomato rav igote sauce, and an 
a lmond crumble enhance the layers of  
f lavour

$208

ROASTED CAULIFLOWER 
STEAK WITH EGGPLANT 
PUREE, GARLIC EMULSION
A hearty caul i f lower steak,  roasted to 
per fect ion,  accompanied by ve lvety 
eggplant puree bursts of  pomegranate,  
a cr ispy herbed crush, and Moroccan 
seasoning
$228

Pr ices are in Hong Kong dol lars and subject  to 10% serv ice charge.

(Served from 11am – 10pm) (Served from 11am – 10pm)



JUST SNACKS 
       

  

HAM & CHEESE 
BOARD

$298

Exquis i te combinat ion of  
24-months aged Parma ham, 
sa lami,  chef 's se lect ion of  cheese, 
mar inated o l ives,  sourdough bread, 
and a touch of  honey- infused 
roasted star  an ise

Vegetar ian Vegan

SWEET POTATO FRIES

$98

Thin ly cut sweet potato f r ies topped 
with b lack t ruf f le  dust and spr ink led 
with Parmig iano Reggiano cheese for  
an indulgent f in ish

FRENCH FRIES
Shoestr ing f r ies tossed in Cajun 
seasoning.
$98

CORNFLAKE-CRUSTED 
CHICKEN
Chicken bi tes coated in a cr ispy 
cornf lake crust  wi th homemade 
Cajun spice seasoning served with 
kumquat sr i racha mayonnaise and 
Thai  bas i l
$158

STIR-FRIED HOMEMADE 
CHORIZO
Stir- f r ied savoury chor izo with 
let tuce,  onions,  bel l  peppers and 
cr ispy shal lots f in ished with a touch 
of  Chinese v inegar
$178

CRISPY FISH BITE
Catch of  the day,  cr ispy f r ied and 
served with a io l i  and Hong Kong 
sweet corn sauce
$158

AVOCA SLIDERS
Austra l ian b lack angus beef  patt ies 
on soft  min i  buns topped with mush-
rooms, homemade chor izo,  tangy 
onion jam, preserved cucumber,  
mel ted gruyère cheese, f resh let tuce 
and spicy b lack t ruf f le  mayo
$198

MAC & CHEESE CUBE
Rich cheddar cheese meets macaroni  
wi th a h int  of  t ruf f le  sauce. Topped 
with cr ispy shal lots and served with 
p ick led cucumber
$148

(Served from 5pm – 12am)


