TANGRAM

BISTRO & BAR
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Seasonal Lunch Set &S 4&

Starter & Main Course ZE#% & F 3 HK$248

Starter House-cured Salmon B R =&
SERZ Fennel, Apple Salad &, SERPE
OR %,
Root Vegetable Soup REFIS W
Cumin, Fresh Cream A, #EZEE
Seasonal Black Truffle Soft Egg Iir S RIAFEIE/LE (+HKS78)

Cured Iberico Ham, Corn JEEZFAUIEF AR, K
Main Course Grilled Beef Tenderloin #£4-1 (+HK$58) ¥
Ead French Fries, Black Pepper Sauce 1%, Z#+

Pierre Chainier, Les Calcaires, Loire Valley, Pinot Noir 2023
OR %

Black Cod Fish fR#E% (+HKS$58)

Cabbage, Celery 3%, 7
Pierre Chainier, Les Calcaires, Loire Valley, Sauvignon Blanc 2023

OR %%
Confit Duck Parmentier ;=30 WP

Potato Mousseline, Caramelized Onion B2X., £ *E
Chateau Bel Air, Bordeaux, 2022

OR 2k
Pumpkin Ravioli I EAHZE& W
Parmesan, Walnut, Black Pepper BEEEZ+. &tk. ZH#H

Caramel Pudding £#5% 8 (+HK$48)

Coffee or Tea FIBESkES
Additional HK$68 with a glass of wine pairing 3 11 HK$68 ] LU AC &8 —#F
Mon — Fri 28— Z A 12:00nn to 2:30pm
Sat — Sun, Public Holidays 2#87XF H, 2248 12:00nn to 3:00pm
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i : Chefs
We use cage-free eqq for all items with eqg Dairy free Vegetarian Gluten free Recommendations
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« All price are subject to 10% service charges AL E 5 Wohn— fR# #
+ Please advise our server if you have any food allergies or particular dietary preferences A E{ARYBIERIER WL - FHAOSEMEHS




