TANGRAM

BISTRO & BAR

N‘."

Sharing Set Menu (for 2 persons) HKS1,038
HEEE 2 /)

Seasonal Black Truffle Soft Egg, Cured Iberico Ham, Corn ® ,
R PRWTEEOE. BezmIia AR FX
House-cured Salmon, Fennel, Apple Salad
BRME=A. EE. BARIE
Dopff au Moulin, Alsace Riesling 2023

Root Vegetable Soup, Cumin, Fresh Cream &
REFTRIS. AR B

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

Pumpkin Ravioli, Parmesan, Walnut, Black Pepper &
BARAKIER. BEEZT. &tk. EiAtl
Vidal-Fleury, Cote du Rhone, Grenache Blanc, Viognier 2023
OR 3k
Black Cod Fish, Cabbage, Celery
REER. WX, 7
Pierre Chainier, Les Calcaires, Loire Valley, Sauvignon Blanc 2023
OR 3%

Grilled Beef Tenderloin, French Fries, Black Pepper Sauce!
BN, FE. BT
Vidal-Fleury, Cote du Rhone, Grenache, Syrah 2021

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

Pistachio Chocolate Tartlet
FENHELRRE
Chef Ricky’s Pastry
Chef Ricky #&3EEH M

Additional HK$88 with a glass of wine pairing B 101 HK$88 RJ LA & B —#K

® L @ *

We use cage-free eqqg for all items with egg Dairy free Vegetarian Gluten free Reoon(\:nr:ngiations

RIRAERERENFHRESARERANEE ranue iy J iy

« 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

N\ &

Sharing Set Menu (for 4 persons) HKS$1,988
HERE (4 LA)

Seasonal Black Truffle Soft Egg, Cured Iberico Ham, Corn ¥ '™
S REMEEOE., BEmUs KRR, FX
French Snails, Garlic Butter, Herbs
EEHEIR. mARFH. BE
House-cured Salmon, Fennel, Apple Salad
BRME=XA. @5, BARVE
Dopff au Moulin, Alsace Riesling 2023

Root Vegetable Soup, Cumin, Fresh Cream
REFHEI S, "R HE

Choose 3 main courses from the below U T E3ZH&E 3 =&

Confit Duck Parmentier, Potato Mousseline, Caramelized Onion'®
EXEEN. BR. EEFE
Chateau Bel Air, Bordeaux 2022
OR %,
Black Cod Fish, Cabbage, Celery
RS, M. X
Pierre Chainier, Les Calcaires, Loire Valley, Sauvignon Blanc 2023
OR %,
Grilled Beef Tenderloin, French Fries, Black Pepper Sauce ® )
BN, BE. BT
Vidal-Fleury, Cote du Rhone, Grenache, Syrah 2021
OR %
Pumpkin Ravioli, Parmesan, Walnut, Black Pepper &}
BOERAAES. BEEZL. Gk RHMW

French Cheese Platter from MOF Francois Bourgon (+HK$158)
HEERIEEZ T HHR

Pistachio Chocolate Tartlet
FENRORRE
Chef Ricky’s Pastry
Chef Ricky #5:&zHm

Additional HK$88 with a glass of wine pairing 51 HK$88 7] L{Fg &8 —

@ W ®

; " " hefs
We use cage-free eqgq for all items with egg Dairy free Vegetarian Gluten free Remfmzniams

RITEBIFRERBENFAASH BRI ER FEUHR R R i3z o
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« 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




