TANGRAM

BISTRO & BAR

Sharing Set Menu (for 2 persons) HKS$S988
HERHE (2 irH)

Cucumber Gazpacho, Greek Yogurt, Olive Oil &
FIEEF B IR, 7 IRFLES, g

Brittany Morisseau Mussels, Dill, White Wine Sauce ¥
mINBREO, FE, BBt
Traditional Beef Tartare, Baby Gem Lettuce
EXER A, RIRERER
Vidal-Fleury, Cote du Rhone, Grenache, Syrah 2021

Choose 2 main courses from the below AT EXE&E 2 =

Mushroom Cannelloni, Parmesan, Truffle Sauce W
BRAMEESH, BEEZ L, T
*Additional Australian Winter Black Truffle 5 BN L Z= 25 (+HKS$75 around 3 grams / #J 3 53)
Vidal-Fleury, Cote du Rhone, Grenache Blanc, Viognier 2023
OR 3%
Grilled Norwegian Salmon, Fennel, Cabbage
ERE =3, [, 5
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR 3%
Grilled Beef Tenderloin, French Fries, Black Pepper Sauce #(%)
B, ER, BHUT
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020

French Cheese Platter from MOF Francois Bourgon (+HK$158)
HESRIEEIZ PR

The Peach, Peach Compote, White Chocolate Mousse, Vanilla Sponge Cake
T, BEKT, BAGHREMR SREBIREL
Chef Ricky’s Pastry
Chef Ricky #&:&&H

Additional HK$88 with a glass of wine pairing S0 HK$88 A L{fg 28 —#F
@ W ® *

Dairy free Vegetarian Gluten free Reoon(\:nr:gziations
FRUABR R BRE R

« All price are subject to 10% service charges M L{EH 3 Win— R
« Please advise our server if you have any food allergies or particular dietary preferences MAEAEYHBSEERY - FASEERS




TANGRAM

BISTRO & BAR

Sharing Set Menu (for 4 persons) HKS$1,888
IR E (4 firFl) ’

Cucumber Gazpacho, Greek Yogurt, Olive Oil W
FAYL S &5 VRS, & IR ZLER, 18 h

Brittany Morisseau Mussels, Dill, White Wine Sauce %
mYEREN, HE, BB
French Snails, Garlic Butter, Herbs
EERE, mAESH R
French Traditional Beef Tartare, Baby Gem Lettuce
EXER b, RIRERER
Vidal-Fleury, Cote du Rhone, Grenache, Syrah 2021

22

Choose 3 main courses from the below LU T E3EEE 3 X

Spanish Pork Sausage, Mashed Potatoes, Shallot Sauce
PN, BR, ALEET
Chateau Bel Air, Bordeaux, 2021
OR %,
Grilled Norwegian Salmon, Fennel, Cabbage
BB = A, EF, %
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR %
Grilled Beef Tenderloin, French Fries, Black Pepper Sauce!
EAN, B, BT
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020
OR %,
Mushroom Cannelloni, Parmesan, Truffle Sauce &
BAMEREESE BEEZ T, T
*Additional Australian Winter Black Truffle 55 hE & 2= 24258 (+HKS75 around 3 grams / #J 3 72)

French Cheese Platter from MOF Francois Bourgon (+HK$158)
HESRIRE R TR

The Peach, Peach Compote, White Chocolate Mousse, Vanilla Sponge Cake
KF, BEERKF, BREDEM EREBIRER
Chef Ricky’s Pastry
Chef Ricky 5@ &
Additional HK$88 with a glass of wine pairing 511 HK$88 RJ LLEC &8 —HR
@ W @ *

Dairy free Vegetarian Gluten free Remrr?gggsdalions
FEAHSR E3-1 BRE BN

\

« All price are subject to 10% service charges M L{BE 2 Win—RiEeE
+ Please advise our server if you have any food allergies or particular dietary preferences MEEARYSBHERRY  FASEERS




