TANGRAM

BISTRO & BAR

¥ \N

Set Lunch fFF'ﬁE% ** 4-course

4 H
* 3-course 3 1B 3 HK$258
23 H

2-course

Zucchini Carpaccio £&F /M

Marinated Salmon, Goat Cheese, Pine Nuts, Herbs BE= X £, 12 £, M7=, BE
Prosecco Superiore DOCG, Atilius, Italy

OR 3k
Carrot Soup H%E1% W

Orange, Cumin &%, & F

5 WROD

**Marinated Spanish Octopus FEFRIIZF & &

Garlic, Lemon, Coriander 7r38, 1B1R, FH

Australian Organic Beef Hanger Steak S G #44- RS HE (+HK$38) W

French Fries, Black Pepper Sauce Z1§, ZHHGT
Cabernet Sauvignon / Shiraz, Stella Bella Skuttlebutt, Margaret River, Australia
OR 3k
Seared Turkey Sea Bream BRI+ EH EH

Cauliflower, Broccoli #8327, FAEEE
Chardonnay, Blowfish, South Australia, Australia

OR 3k
Spanish Pork Rack Fa¥IZF 5545242

French Beans, Chorizo /525, #iAIG
Famille J.M. Cazes, Cétes du Rhéne, Réserve, Rhéne Valley, France

*Créme Brulée AN EMER T *
Caramelized Vanilla Madagascar Custard fE#E B ZMNETINEE YR

Coffee or Tea MNMESL AT
Additional HK$88 with a glass of wine pairing 310 HK$88 A] LUEC &E —#F

! Chef’s Recommendations E B #t L Vegetarian & @ Gluten-free #EH'H @ Dairy-free #E# &%

All price are subject to 10% service charges.

L EEE SN —RBE,

Please advise our server if you have any food allergies or particular dietary preferences.
-\\ MEEAEYBBRERRE, FNTEERE, /f-




