TANGRAM

BISTRO & BAR

/)

Seasonal Lunch Set S 4£

Starter Baked Sweet Potatoes /&=
g Fennel, Red Onion, Honey Mustard Dressing 12, %L F &, &I K E
OR Z%

Roasted Sweet Corn Soup /&£3EXi5
Coconut Cream, Smoked Paprika 187 T.B&, XL

Seared Scallop F AT (+HK$48) X

Pumpkin, Garlic, White Wine Sauce F/I\, &ix, HET

Main Course Grilled Flank Steak }{8IBE 43 (+HK$58)
E* Broccolini, Heirloom Potatoes, Homemade Barbecue Sauce BRI L, RIEZE{F, BBlEEEE
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020
OR 3k
Atlantic Cod Fish AFE¥iEm B
Asparagus, Romesco Sauce & &j, P EF AL EH IS
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR 3k
Grilled Spanish Pork Sausage /& Fa I 54N 5
Potato Mousseline, Shallots Confit Z%, I H &

Chateau Bel Air, Bordeaux, 2021
OR
Mushroom “Scallop” EEZE“45T"

Brussel Sprouts, Creamy Truffle Sauce /IMB3ZE, S EEMER T

Cherry Clafoutie 18#kitt (+HKS$40)
Sweet Créme Fraiche #ERE =

Coffee or Tea MNMESL AT
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 KR 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$228

\

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




