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MGALLERY HONG KONG

2 MGallery, 2 Chefs, 1 Story

Four Hands Dinner
24 July 2025

N

Chef Hubert

&L

Amuse Bouche

Snail Cromesquis, Parsley
BIEHBERH LT

Lobster Cocktail, Tai O XO Sauce
BEIREE EIEINE, KIEXOE

Vidal Fleury, Cote du Rhone Blanc 2023

Homemade Bread, Scaweed Butter,

Onion Roscoff Butter
B3EE, KELH, BERIEEAH

Scallop Ceviche

Bg e T

Vidal-Fleury, Crozes Hermitage Blanc 2022

Secared Foie Gras, Morel Mushroom, Asparagus
BRI, ERLE,

Vidal Fleury, Condricu 2020

Saikyo-Style Cod Fish
ERIAER

Vidal Fleury, Cote du Rhone Rouge 2021

Wagyu Beef Tenderloin, Potato Mille-Feuille,
Port Wine Jus
FAEAEI, FRE, WS

Vidal Fleury, Chateauneuf” Pape Rouge 2019

Uni Cheese Cake, Coconut Sorbet
BIETTER, 7S

The Truffle

[N

HRKS 1,188

+10% service charge

i

TANGRAM

BISTRO & BAR

meENClAVE

Chef Fai

« Please advise our server if you have any food allergies or particular dietary preferences
NEEARYSEIERRT - FHEEEHS



