TANGRAM

BISTRO & BAR

J)

Seasonal Lunch Set &S 4&

Caesar Salad Si4

Starter o
N Gem Lettuce, Bacon, Parmesan £ 3£, [ER, BEEEZ+
GIER s
OR =k
Tomato Gazpacho AIIFENES o
Basil Oil FE#h;h

French Caviar J5E & 7 (+HKS68)
Asparagus, Hollandaise &%), WA E&EE

Main Course Grilled Beef Tenderloin /&4 (+HK$58) W
T French Fries, Béarnaise Sauce 21§, HBH]+3+
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020
OR 3k
Grilled Cod Fish f£45f @
Peas, Radish, Lemon Pearl 55, #73), 152Kk
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR 3k
Spanish Pork Sausage Fa¥IZF 55
Mashed Potatoes, Shallot Sauce Z%&, fI &5+
Chateau Bel Air, Bordeaux, 2021
OR 3k
Mushroom Cannelloni EAF|EZESLE W
Parmesan, Truffle Sauce BEEEZ +, fAfE+

Orange Cake B1&ZE£E (+HK$48)

Coffee or Tea MIBFkZF
Additional HK$68 with a glass of wine pairing 310 HK$68 7] LUEC &8 —#F
Mon — Fri 248—Z F 12:00nn to 2:30pm
Sat — Sun, Public Holidays 2H775ZE H, 2R H5 12:00nn to 3:00pm
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Dairy free Vegetarian Gluten free Reco "ﬁ:’:"gga ations
\ TRAME E S R Bk

Starter & Main Course Z8#% & F 32 HK$238

\

i

« All price are subject to 10% service charges ALl E 3 Whn— AR#%

. « Please advise our server if you have any food allergies or particular dietary preferences MAEARYBSRER R - NS RERS




