TANGRAM

Sake Pairing Dinner Menu
24t March 2023

HK$850 per person

Cherry Tomato & Eggplant Ohitashi &+ &#i R Fi0i2

® FEE 55K F4LEF Chiyokotobuki Tokubetsu Junmai Namagenshu
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Hamachi Sashimi ;i & &l &
FRE AEAFZFOMAK Chiyokobuki Otora Ookarakuchi Junmai
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Simmered Abalone &;mft &
FrtE EEMKEEEEF Chiyokotobuki Toraya Junmai Ginjo Genshu
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¥ Yaki Onigiri in Broth & Kelp &tk EfRRIARS S RiEE
FrtE FHEXKE Chiyokotobuki Kosui Junmai Daiginjo
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Seared Beef Tenderloin/ Oven Baked Red Snapper g4/ 1R 41 R &
FEF #aE 40 AR A KB T Z## Chiyokotobuki Suisho 40 Junmai Daiginjo Yukimegami
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All prices subject to 10% service charge



