SET LUNCH MENU

Mon - Fri 11:30 - 15:00

2-COURSES

Starter (or Dessert)
& Main Course

HK$ 170

STARTER
Chef’s Soup of the Day

2 choices, including a vegan option
served with crusty baguette

Classic Prawn Cocktail

Poached prawns, topped with generous ‘dollop’
of Marie Rose sauce, on a zesty salsa of
tomatoes, cucumber & avocado - and
shredded ice berg lettuce

Roast Sweet Potato & Kale Salad
With red onion and sun-blush tomatoes, in
an orange vinaigrette - topped with
pomegranate and crushed walnuts

DESSERT

Rich Chocolate Mousse (7
Topped with crushed pistachio & orange ‘dust’

Fresh Fruit Salad

A mix of seasonal fruits & berries

vegan
vegetarian &/

DRINKS

Soft Drinks ‘ Tea ‘ Coffee
HK$ 30

Peroni Beer ‘ Stella \ Corona 0%
Merlot | Cab Sav | Chardonnay

Pinot Grigio ‘ Prosecco

HK$ 55

3-COURSES

Starter & Main Course
plus a Dessert

HK$ 200

MAIN
Char Grilled NZ Ribeye Steak add $30

Topped with romesco sauce - served with a
Greek style roast potato salad

Pan Fried Sea Bass add $20

Topped with salsa verde and served on a bed of
eggplant caponata and celeriac purée

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

Cracklin’ Roasted Pork Belly

On a warm kale, cherry tomato & bacon quinoa,
with roast apple sauce and cranberry jus

Creamy Mixed Mushroom Linguine
Tossed in a coconut cream & black bean sauce,
with baby spinach and sundried tomatoes

WINE SPECIALS

Cabernet Sauvignon | Shiraz
Pinot Grigio | Chardonnay

Prosecco

H K$ 270 abottle

5% staff gratuity applied to dine-in bill



THE OOLAA BURGER
SET LUNCH MENU

Mon - Fri 11:30 - 15:00

Starter + Oolaa Burger or

Oolaa Burger + Dessert

HK$ 175

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

SWAP YOUR FRIES
HK$ 25

Sweet Potato Fries
Garlic Mushrooms
Steamed Broccoli
Cauliflower Cheese

Rocket, Tomato & Parmesan Salad

SHAKE IT UP
HK$ 50

Strawberry or

\/ani||a /\/\llkshake vegan

vegetarian




