TANGRAM

BISTRO & BAR
New Year Dinner Menu FEMrHEE 4 Courses HK$448
*5 Courses HKS588

*Baked Britany Oyster N.2, Garlic, Parsley Butter
WRTEREIR N2, . B H

Beetroot Marinated Salmon, Lemon, Horseradish, Blinis
R R = A, EiR. BR. B
OR Bk
Seasonal Black Truffle Soft Egg W &,
RSENEBELE

Cave de Lugny Macon-Villages Florieres 2023

Seared French Scallops, Celery Roots, Capers ¥
BRLERSF. AR, KT
Vidal-Fleury, Cote du Rhone, Grenache Blanc, Viognier 2023

Roasted Turkey, Apricot, Brussels Sprouts, Foie Gras Sauce ®®
fEXEE, Bk VB3, BRI
Pierre Chainier, Les Calcaires, Loire Valley, Pinot Noir 2023
OR %

Cod Fish, Mussels, Ratte Potatoes, Mariniere Sauce
fFa, 0. IEEHE. BBET

Pierre Chainier, Les Calcaires, Loire Valley, Sauvignon Blanc 2023
OR 2k

Grilled Beef Tenderloin, Asparagus, Port Wine Sauce(®)
BN, SBE. WET
Vidal-Fleury, Cote du Rhone, Grenache, Syrah 2021

The Milles Feuilles, Chocolate, Raspberry
ERXTFEBER. KhHH. fIEF

Additional HK$108 with a glass of wine pairing 5101 HK$108 7] L{EZ & E—##

® Dairy free Vegetarian @ Gluten free . Chef's Recommendations E fox al iterns with.

FRAUHSR E 3 R = BEEN & et bl -, K/‘

« All prices are subject to 10% service charges LA 18 E 3 U h0—FRis#
. « Please advise our server if you have any food allergies or particular dietary preferences MAEEARYHBRERRT - HASEERS .
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