TANGRAM

BISTRO & BAR

J)

Seasonal Lunch Set 4 4F&

Starter Beetroot, Blue Cheese #3238 - B5:2 +
DEAR Pear, Parma Ham &35! « 1HE A AR
OR 3k
Pumpkin Soup 7 /I1;5 a#

Hazelnut Oil #&F/

Brittany Morisseau Mussels 75225 0 (+HK$68)
Dill, White Wine Sauce #&# - Hi&ET

Main Course Grilled Beef Tenderloin &1 (+HK$58) % ()
Eaod French Fries, Black Pepper Sauce Z1{& - Z#+
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2022
OR =k

Grilled Sea Bream (Eff £
Ratte Potatoes, Leeks HI4FE#HZE « K&
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2023
OR 3k
Confit Duck Leg SH1#EER

Mashed Potatoes, Port Wine Sauce E& - #5H+

Chateau Bel Air, Bordeaux, 2022

OR

Mushroom Cannelloni B AF 45 A4E W
Parmesan, Truffle Sauce BEEZ 1+ &+

*Additional Australian Winter Black Truffle 5 AR &= 2 FE (+HKS$75 around 3 grams / $J35%)

Pistachio Chocolate Tartlet 2k /15/0REE (+HKS48)

Coffee or Tea MIBFkZF
Additional HK$68 with a glass of wine pairing 53 11 HK$68 7] I Ag & B —+F
Mon — Fri 24#8—Z A 12:00nn to 2:30pm
Sat — Sun, Public Holidays 2H7XZE H, 22 i{EREA12:00nn to 3:00pm

Dairy free " Vegetarian @ Gluten free . Chef's Recommendations

\\ FRAHS E B = BN

Starter & Main Course Z8%% & F 32 HK$248

\

« 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




