TANGRAM

BISTRO & BAR

Starter 5 &

King Crab leg
FLER

Watermelon Compression, Herbs Mayonnaise
BUFEN, SEEEHE

Seasonal French Scallops From
Normandy

B AR BE ST

Raw, Cooked #I& + =i

Marinated Baby Octopus
BHEELT

Bell Pepper, Tomato Sauce &, EfnE
Seared Foie Gras

RS

Green Apple, Spinach SR, &x

French Traditional Beef Tartare

ERESRFRMM @ *

French Snails

AR

Garlic Butter, Herbs a4l » HE

Caesar Salad

Gem Lettuce, Bacon, Parmesan 43 » B BEEEZ+

SOUp %

French Onion Soup

ENERS @

Seasonal Soup
RH<SE @ W

Side Dish il ¥

French Fries

=k w

Mash Potatoes
EX v

Main Course
+ R

Braised Veal Shank (1.3 Kg) for 2-3 persons
BENFR (1.328F) 2-31L A

Paris Mushrooms, Carrots, Caramelized Onion BB HE#R - A8 @ £¥E

Roasted Lamb Rack for 2-3 persons
EFE2-INH @

Heirloom Potatoes, Rosemary Jus, Garden Salad REZ{F » #EET - AEDE

198 Grilled Flat Iron Beef Steak

198

BEE @ »

Piguillos Condiments, Pomme Gaufrette BILFAIM, B HIEES

Boston Lobster, Casarecce

RIS - SAFBE ¢

178 Lobster Sauce IR

168 Braised lberico Pork Cheek

168

eI T R E 8

Potato Mousseline, Red Wine Sauce E% -+ 4LE T

French Guinea Fowl
EEY RS

Spring Vegetables B4 i3

Slow-cooked Sea Bass

BEEER © 2

VegeTobIe Julienne, Citrus Sauce ﬁg%, mﬁﬂ' -AQUA W) responsible farm. www.asc-aqua.org

Sea Bass comes from an ASC certified

Truffle Coquillette
REBELY W

Mushrooms, Parmesan E# - BEEZ +

Seasonal Vegetables Dessert EH III:['I

RLHX v

The Safurn

Grilled Asparagus T2

KEE v

Caramel, Banana Cream, Whiskey, Chocolate Sponge

B BERSR BLR R NERER

Sautéed Mushrooms Chef Ricky's Pastry

WEL

Daily from 3:00pm to 10:45pm

Oscietre Prestige Caviar Platter (30g)

FEREREARATE (30%)

French Cheese Platter fromm MOF
Francois Bourgon ¥ 83558 < L a8

Iberico Cold Cut Platter

FAILTHHERAME @@

Wagyu Beef Slider
ME4REE

Chef Ricky B @

Snacks /Mg 5 H T 2305 £ 0 L 10K 455 1 1

788 Smoked Salmon Blinis, Dill Cream 128
B=XRE8 FER

388 Truffle Croque, Parma Ham, Parmesan 108
REEX=ZPR BEAR BEEZL

208 Golden Calamari Ring, Tomato Sauce 108
SEHAR BT

168 Fried Mozzarella Stick, Avocado Guacamole 98

YEkGZ18  HmRE

Dairy fi
Fanm W

Vegetarian Gluten free ' Chef's Recommendations

E3 BEE -— RS

« All price are subject to 10% service charges Bl -8B ZWin—REE
« Please advise our server if you have any food allergies or particular dietary preferences MNEEAEYHEHRERRLT - FALEERES

M_FB250202_230425




