
S E T  L U N C H  M E N U
Mon - Fri  11:30 - 15:00

HK$ 185 HK$ 215

3 - C O U R S E S
Starter & Main Course 
plus a Dessert

2 - C O U R S E S
Starter (or Dessert)
& Main Course

W I N E  S P E C I A L S

Cabernet Sauvignon | Shiraz
Pinot Grigio | Chardonnay
Prosecco

HK$ 270 a bottle
10% staff gratuity

D R I N K S

Soft Drinks | Tea | Coffee

Peroni Btl | Stella | Corona 0%
Pinot Grigio | Chardonnay
Cab Sav | Prosecco
HK$ 55

HK$ 30

S T A R T E R

Chef's Soup of the Day
2 choices, including a vegan option
served with crusty baguette

vegan
vegetarian

D E S S E R T

Fresh Fruit Salad
A mix of seasonal fruits & berries

M A I N

Southwestern Black Bean & Quinoa Salad 
With avocado, sweetcorn, tomatoes, red 
onion and coriander, in a lime vinaigrette - 
topped with cotija cheese
**Vegan Option Available**

Yogurt Panna Cotta
With mango, passionfruit and
pomegranate

Prawn & Avocadao Cocktail
Poached prawns, topped with delicious Marie
Rose sauce, with tomatoes, cucumber,
avocado and shredded  lettuce

 add $30Roast U.S. Beef Hanger Steak
Served sliced, topped with chimichurri -
with French fries and rocket tomato
parmesan salad 
**served Medium only**

Butter Chicken Curry
With pilau rice, garlic herb naan bread, mango
chutney and tomato cucumber raita 

Herb Roasted Aussie Lamb Rump
Topped with mint salsa verde - served 
with a balsamic tomato, lentil, beetroot 
& asparagus salad - topped with 
crumbled feta cheese
**served medium only**

Sole Meuniere 
Pan fried sole fillet, topped with a lemon
butter caper sauce - served with herb
roasted baby potatoes, haricot
beans and roast vine tomatoes 

 add $20

Veggie Ragu all Bolognaise
Impossible™ meat ragu sauce, tossed with
shell pasta - served with garlic herb toast



T H E  O O L A A  B U R G E R

Change to Impossible Meat
Add $15

Night Vision
carrot, ginger, avocado,
cucumber, celery,
turmeric & almond milk

Green Goddess
celery, cucumber, apple,
avocado, kale, turmeric 
and oat milk

Very Berry
raspberries, strawberries, 
blueberries, honey and
apple juice

The Energizer
mango, banana, blueberries, 
chia seeds, honey and greek yogurt 

vegan

S E T  L U N C H  M E N U

S W A P  Y O U R  F R I E S
HK$ 25

HK$ 65

Starter + Oolaa Burger or
Oolaa Burger + Dessert

HK$ 185

100% Wagyu beef patty 
tomato, lettuce and onion topped
with mature cheddar - served with
French fries and burger sauce

O O L A A  B U R G E R

Mon - Fri  11:30 - 15:00

vegetarian

Sweet Potato Fries | Garlic Mushrooms
Steamed Broccoli | Cauliflower Cheese |
Rocket, Tomato & Parmesan Salad

H E A L T H Y  S M O O T H I E S

Lunchtime special!


	Yogurt Panna Cotta
	THE OOLAA BURGER
	SET LUNCH MENU
	Mon - Fri  11:30 - 15:00
	Starter + Oolaa Burger or Oolaa Burger + Dessert
	SWAP YOUR FRIES
	HK$ 25
	HK$ 185
	Sweet Potato Fries | Garlic Mushrooms Steamed Broccoli | Cauliflower Cheese | Rocket, Tomato & Parmesan Salad

	OOLAA BURGER
	100% Wagyu beef patty  tomato, lettuce and onion topped with mature cheddar - served with French fries and burger sauce
	Change to Impossible Meat Add $15

	HEALTHY SMOOTHIES
	HK$ 65
	Lunchtime special!
	The Energizer mango, banana, blueberries,  chia seeds, honey and greek yogurt
	Very Berry raspberries, strawberries,  blueberries, honey and apple juice
	Green Goddess celery, cucumber, apple, avocado, kale, turmeric  and oat milk
	Night Vision carrot, ginger, avocado, cucumber, celery, turmeric & almond milk




