TANGRAM

BISTRO & BAR

J \

French Cheese Night Sharing Set Menu (for 2 persons) HK$988
EEZT T Z7ERHEEE (2 UA)

French Brittany Oyster N.2 (4 pcs)
EE G EE AR

‘ Meeting with the Cheese Master - Francois Bourgon
‘ 1% B2 4 KEf Francois Bourgon 29

From French Xavier Cheese PLANTIN | KAVIARI
%gfi Xavier Hi’i%i BY GOURMET EN PROVENCE

Choose 2 main courses from the below AT EHHE 2 X

French Guinea Fowl, Seasonal Vegetables )
EEIZHRH, KD
Vidal-Fleury, Cote du Rhone, Grenache Blanc, Viognier 2023
OR 3k
Slow-cooked Sea Bass, Vegetable Julienne, Citrus Sauce !
1BEBIER, BRachk, HET
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR 3%
Grilled Flat Iron Beef, Piquillos Condiments, Pomme Gaufrettes !
BB, BN, BEAGIEER
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020

The Saturn, Caramel, Banana Cream, Whiskey, Chocolate Sponge
2, £ FERE B, AH1BRER
Chef Ricky’s Pastry
Chef Ricky #&EEH M

Additional HK$88 with a glass of wine pairing Z /1 HK$88 RJ LB &l —HR

@ (Y *
Dairy free Vegetarian Gluten free Rew"?;;‘:gzauons
\ FRAHE wa wBE LTS r

« All price are subject to 10% service charges S 8B S Win—fRi5E
. + Please advise our server if you have any food allergies or particular dietary preferences MAEEMEYHBIREERYT  FASEERS .




TANGRAM

BISTRO & BAR

¥ \

French Cheese Night Sharing Set Menu (for 4 persons) HKS$1,888
BEZEIZERAZEE (4 1)
French Brittany Oyster N.2 (8 pcs)

EETE R IR

French Snails, Garlic Butter, Herbs
BB, mAfH AR

‘ Meeting with the Cheese Master - Francois Bourgon
‘ 1% E 2 1+ KEf Francois Bourgon 2

From French Xavier Cheese p| A NTIN | KAVIARI
} 5}3@% Xavier Hi’i%j: BY GOURMET EN PROVENCE

Choose 3 main courses from the below LU FE3E5%E 3 &
Braised Iberico Pork Cheek, Potato Mousseline, Red Wine Sauce
B REE, BE, LT
Chateau Bel Air, Bordeaux, 2021
OR 3k
Slow-cooked Sea Bass, Vegetable Julienne, Citrus Sauce ¥
IS BUER, BRIk, Mgt
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR 3%
Grilled Flat Iron Beef Steak, Piquillos Condiments, Pomme Gaufrette !
BB, UL, BEAIEER
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020
OR 3%
Truffle Coquillette, Mushrooms, Parmesan &
MWERE.O, s, BERZ T

The Saturn, Caramel, Banana Cream, Whiskey, Chocolate Sponge
T2, £ FERER BT R AENBREK
Chef Ricky’s Pastry
Chef Ricky t&5&&#H &

Additional HK$88 with a glass of wine pairing 31 HK$88 & LIEZ & H —#F

@ W © *

Dairy free Vegetarian Gluten free Remrr?ggf\rs!auons
\ FEAHSR E3- BRE EEEN f

« All price are subject to 10% service charges U EfEE S —RiEE
. « Please advise our server if you have any food allergies or particular dietary preferences WMEFMRIBBRERRLY  FASEERS .




