TANGRAM

BISTRO & BAR

/)

Seasonal Lunch Set S 4£

Starter Yellow Beetroot &= EH325E W
SEAE Sumac, Avocado £FE = E R}, 4HE
OR 3k

Peas, Potatoes Soup 5 E2&1¥5
Fresh Cream, Basil Oil #Tif T B&, FE#hH

Seasonal French Scallop from Normandy 4 B2 5457 (+HK$98) X
Pumpkin, White Wine Sauce B/, BET

'Ylii_n Course Grilled Beef Tenderloin 244 (+HK$28) ¥
E3x Spinach, Crispy Potatoes &3z, Bt ZE1F
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020
OR 3k
Norwegian Salmon “Court-Bouillon” 5= ‘G aEs" ¥
Leek Confit, Seaweed JHEI K&, /&%
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR 3k
French Guinea Fowl ;KB %% (+HKS58)
Spring Vegetables FF S ER 3
Chateau Bel Air, Bordeaux, 2021
OR 3k

Baked Stuffed Tomatoes {REEZ 7

e o

Organic Millet, Tarragon B/ K, BEE %

Poached Pear &% (+HK$40)
Red Wine, Mandarin, Raspberry Tuile L8, ¥, IR FH

Coffee or Tea MIBFkZF
Additional HK$68 with a glass of wine pairing 310 HK$68 A] LU AL &E —#K
Mon — Fri 24§ —Z A 12:00nn to 2:30pm
Sat —Sun, Public Holidays 2H37XZ H, 22 MR EA 12:00nn to 3:00pm
@ | @ *

Dairy free Vegetarian Gluten free Remn?mhgggatiuns
\ FEAHE E RE HA

Starter & Main Course 78%8 & F 3 HK$238

\

i

« All price are subject to 10% service charges L EfEE 3 W —RiEE

. « Please advise our server if you have any food allergies or particular dietary preferences MEEFABYHBHERFLT @ FASEERS




