TANGRAM

BISTRO & BAR

Starter 5 &

King Crab leg
FLER

Watermelon Compression, Herbs Mayonnaise
BHFAEL  FEEEE
Brittany Morisseau Mussels

myEEEQD *
Dill, White Wine Sauce
=== by

Marinated Baby Octopus 198
BEEALT

Bell Pepper, Tomato Sauce &l - Ehnis

Seared Foie Gras 198
ERET *

Green Apple, Spinach H#ER - ¥

French Traditional Beef Tartare 178

EREGR TRt »

French Snails 168
& B HIZ

Garlic Butter, Herbs mras=il « HE

Caesar Salad 168

Gem Lettuce, Bacon, Parmesan 43 » B - BEEEZ+

Soup %

Pumpkin Soup
A

Hazelnut Oil #F5H

Seasonal Soup
<5

Slde D],Sh Eiﬂ % Seasonal Vegetables

BSHEX v

French Fries Grilled Asparagus

Ef W EEE v

Mashed Potatoes

EX v WELRE

Snacks /Mg

Oscietre Prestige Caviar Platter (30g)
FEREREATE 30%)

French Cheese Platter from MOF
Francois Bourgon #8746 S T 58

Lobster Roll, Guacamole, Lemon Zest

BEIRE - FHRE - BER

lberico Cold Cut Platter
AT HERAHE @O

Sautéed Mushrooms

Main Course
s

Cote de Boeuf (1 Kg) for 2-3 persons
B (1) 2-31L A *

Select 2 choices of side dish BZMMRER

Roasted Lamb Chop
EFXY o

Heirloom Potatoes, Rosemary Jus RIESHE  REET

Grilled Beef Tenderloin

B

French Fries. Black Pepper Sauce & + Z2#UT

Roasted Half Organic Chicken
BERE (X8

Seasonal Vegetables < i3

Boston Lobster, Casarecce

REIERENR - ARG »

Lobster Sauce B8t

Confit Duck Leg
pESLEr S

Mashed Potatoes, Port Wine Sauce B% - #GE T

Grilled Sea Bream
iR ®

Ratte Potatoes, Leeks P44 EHRE « K&

Mushroom Cannelloni

BEANEFHCE

Parmesan, Truffle Sauce BEFEZ + - ZRET

*Additional Australian Winter Black Truffle 5 hRIM L ZE B E (+HKS$75 around 3 grams / #I35%)

Dessert it i

Mango Enfremet

ERTERFHAER

Chef Ricky’s Pastry
Chef Ricky f& == @

Daily from 3:00pm to 10:45pm Wagyu Beef Slider
§HT 3 E W L108F457) {1 & MELREE

788 Smoked Salmon Blinis, Dill Cream

BE=XR/)EE - BRSR

388 Parisian Hom and Cheese Toastie

EERXBZE=98

258 Golden Calamari Ring, Tomato Sauce

TEHAR - FhOT

208 Fried Mozzarella Stick, Avocado Guacamole

Yk Z218 - HaRE

Mango Mousse, Chocolate Sable, Guava Jelly, Pomelo
TREA - KO OERSE  BABEE - W

FEH@

Dairy free " Vegetarian Gluten free ' Chef's Recommendations
E35) EBE -— JE3{:E : 0

« All prices are subject to 10% service charges L E{&B ZWn—REE

« Please advise our server if you have any food allergies or particular dietary preferences MNEEAEYHEHRERRLT - FALEERES

M_FB250802




