TANGRAM

BISTRO & BAR

/)

Seasonal Lunch Set S 4£

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

Starter Roasted Pumpkin &7 /I
SEAE Dried Tomatoes, Feta Cheese & ifiEz, JEEZ +
OR Z%
Celeriac Soup 585
Peas, Basil Oil Bi2, FE#hiH
Seasonal French Scallop from Normandy 4 B2 5457 (+HK$98) X
Pumpkin, Garlic, White Wine Sauce F/I\, &ix, HET
Maln Course Grilled Beef Tenderloin /&40 (+HK$58) ¢
EX

Onion Puree, Roasted Baby Carrots ¥ B, J&E/ N E]
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020
OR %

Sea Bream At ¥
Fennel, Capers, Anchovies Brown Butter Bl &, B8 = £ 1L 25
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR 3k
Confit Lamb Parmentier ;EZUIF M XA EHE
Potato Mousseline B&
Chateau Bel Air, Bordeaux, 2021
OR 3k
Mushrooms Risotto EE#E = AFIER W
Morels, Shimeji L&, B =14

Tarte Bourdaloue ;ATUAR B PR 542 (+HKS40)

Pear, Almond Cream BH, FI_ZEE

Coffee or Tea MNMESL AT
Additional HK$68 with a glass of wine pairing 310 HK$68 7] LU AL &E—#F
Mon — Fri 24§ —Z A 12:00nn to 2:30pm

Sat —Sun, Public Holidays 2H37XZ H, 22 M EREA 12:00nn to 3:00pm

@ W @ *

Dairy free Vegetarian Gluten free Remn?mhgggatiuns
FaAsR E3y BRE BN

\

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




