TANGRAM

BISTRO & BAR

Sharing Set Menu (for 2 persons) HK$1,038

HLERE 2 A)

Brittany Morisseau Mussels, Dill, White Wine Sauce ®
wIERED - BE - BBt
Traditional Beef Tartare, Baby Gem Lettuce
EXERE A RIREREX
Vidal-Fleury, Cote du Rhone, Grenache, Syrah 2021

Pumpkin Soup, Hazelnut Oil &
IS - BTl

Choose 2 main courses from the below AT 3 B&2%x

Mushroom Cannelloni, Parmesan, Truffle Sauce &
BAMEFS BEEZL - 8T

*Additional Australian Winter Black Truffle 5 i8N A Z= 2 5E (+HKS$75 around 3 grams / $9372)

Vidal-Fleury, Cote du Rhone, Grenache Blanc, Viognier 2023
OR 3k
Grilled Sea Bream, Ratte Potatoes, Leeks
BiHE - AFENE KE
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR 3
Grilled Beef Tenderloin, French Fries, Black Pepper Sauce %
AN - F5E - BT
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020

French Cheese Platter from MOF Francois Bourgon (+HK$158)
SR IEBE THHE

Mango Entremet, Mango Mousse, Chocolate Sable, Guava Jelly, Pomelo
ERAERFTHMER - EREM - KH OIS BERBEE - M7
Chef Ricky’s Pastry
Chef Ricky #&EEH M

Additional HK$88 with a glass of wine pairing 5 HK$88 7] LI AL &8 — 1

Dairy free " Vegetarian @ Gluten free . Chef's Recommendations
FaAHG £33 ot 34 - B

\

N\

« All prices are subject to 10% service charges LA -{#E 3 Win—FRi5 &
« Please advise our server if you have any food allergies or particular dietary preferences MEFARYBBEERFEY  FAERERS

M_FB250701




TANGRAM

BISTRO & BAR

Sharing Set Menu (for 4 persons)
HZBE (4 H)

Brittany Morisseau Mussels, Dill, White Wine Sauce *
wmyEREND - BE - BBt
French Snails, Garlic Butter, Herbs
EEIRE - mREH - BE
French Traditional Beef Tartare, Baby Gem Lettuce
ERERF MM - RIRERER
Vidal-Fleury, Cote du Rhone, Grenache, Syrah 2022

Pumpkin Soup, Hazelnut Oil &
BmIS - BFH

Choose 3 main courses from the below U T F 32 5833k

Confit Duck Leg, Mashed Potatoes, Port Wine Sauce
SETHEEE - BE - OB
Chateau Bel Air, Bordeaux, 2022
OR %,
Grilled Sea Bream, Ratte Potatoes, Leeks
EiRR - FIFEHRE - KE
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2023
OR %
Grilled Beef Tenderloin, French Fries, Black Pepper Sauce ®
BN - B - BT
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2022
OR %,
Mushroom Cannelloni, Parmesan, Truffle Sauce &
BANEZSME BEEEZLT - WET
*Additional Australian Winter Black Truffle 5 iR £ Z= 24258 (+HK$75 around 3 grams / #J35%)

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

Mango Entremet, Mango Mousse, Chocolate Sable, Guava Jelly, Pomelo
ERERFHER - CREM - REHERE - ZELEEE - M7
Chef Ricky’s Pastry
Chef Ricky #5&&H &
Additional HK$88 with a glass of wine pairing 5 11 HK$88 7] L Bg & B —#F

Dairy free Vegetarian Gluten free
FRAHR " xR @ B ! W

HKS$1,988 \\

i

« All prices are subject to 10% service charges ‘A L{EE 3 Ukhn—FRi% %
« Please advise our server if you have any food allergies or particular dietary preferences MEF ARYHBRERRY - FASEERS

M_FB250701




