TANGRAM

BISTRO & BAR

J)

Seasonal Lunch Set &S 4&

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

Starter Heirloom Tomatoes /RfE&E 7
EEL: Watermelon Jelly, Anchovies, Basil 78N %, sREaM, ##H
OR
Cucumber Gazpacho FYIZF 5 IES W
Greek Yogurt, Olive Oil 78 FLE, HIE H
Brittany Morisseau Mussels 75285 0 (+HK$68)
Dill, White Wine Sauce &%, BE;+

Main Course Grilled Beef Tenderloin 41 (+HK$58) % ()
F3E French Fries, Black Pepper Sauce Z1&, ZH#U+

Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020
OR 3k
Grilled Norwegian Salmon JEHE =&
Fennel, Cabbage =&, 32
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR 3k
Spanish Pork Sausage Fa¥IZF 55

Mashed Potatoes, Shallot Sauce Z%&, &5+
Chateau Bel Air, Bordeaux, 2021
OR 3k
Mushroom Cannelloni EAFEiES4E
Parmesan, Truffle Sauce BEEZ+, A&+

*Additional Australian Winter Black Truffle 5 ;8 £ Z= BT, (+HKS25 per gram/E 5E)

Earl Grey Créme Brulée {AE A ENEEZE (+HKS48)

Coffee or Tea FIBESkES
Additional HK$68 with a glass of wine pairing 511 HK$68 7] LIAL &8 —#F
Mon - Fri 248—Z A 12:00nn to 2:30pm
Sat —Sun, Public Holidays 2 #7XZE H, AR ER 12:00nn to 3:00pm
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Dairy free Vegetarian Gluten free Reco "ﬁ:’:"gga ations
FEAME E3 4 mBE [N

\
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« 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




