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

D R I N K S

Soft Drinks | Tea | Coffee

Peroni Beer | Stella Draft
Merlot | Cab Sav | Chardonnay
Pinot Grigio | Prosecco
HK$ 55

HK$ 30

HK$ 175 HK$ 205

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

No Service Charge

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 | Merlot 
Pinot Grigio | Chardonnay
Prosecco

$ 2 5 0

$ 6 9 0

Fresh Fruit Salad
A mix of seasonal fruits & berries

Chocolate Fudge Cake 
With vanilla ice cream topped with pistachio

D E S S E R T

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

S T A R T E R

Cranberry & Goat Cheese Spinach Salad
Walnuts, arugula and a cranberry vinaigrette
dressing

Maryland Crab Cakes
On a roasted bell peppers coulis

M A I N

Mixed Bean Impossible Veggie Chili
Topped with crème fraiche - served with brown 
rice, cheddar and crusty baguette 
**Vegan Option Available**

vegan
vegetarian

 add $15Pan Fried Sea Bass
With ratatouille and cauliflower puree -
served with a capers & olive salsa

 add $30Herb Roasted N.Z Rib-Eye Steak
With horseradish crust, roast potatoes, roast
root vegetables, Yorkshire pudding and gravy

Slow Roasted Cracklin’ Pork Belly
On a warm kale, cherry tomato & bacon
quinoa - with roasted apple sauce and jus

Oolaa Xmas Turkey Plate 
Roast potatoes, Brussels sprouts, roast
parsnips, pigs in blankets, sage, onion &
chestnut stuffing, cranberry sauce and gravy

 add $100



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

Strawberry or
Vanilla Milkshake

HK$ 50
S H A K E  I T  U P

Starter + Oolaa Burger or
Oolaa Burger + Dessert
HK$ 175

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

Change to Impossible Meat
Add $15

Mon - Fri  11:30 - 15:00

vegan
vegetarian

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


