TANGRAM

BISTRO & BAR

Starter 5 &

King Crab leg
FLER

Watermelon Compression, Herbs Mayonnaise

B - FEEEE
Seared French Scallops

BRUEBH F

Celery Roofs, Capers FEiR. B2

Marinated Baby Octopus 198
BRETAT

Bell Pepper, Tomato Sauce EHi « FEmnE

Seared Foie Gras 198
ERUISH =

Green Apple, Spinach SR - SEH

French Traditional Beef Tartare 178

EREGR R »

French Snails 168
JEE 12

Garlic Butter, Herbs Fa4-5l « HE

Caesar Salad 168

Gem Lettuce, Bacon, Parmesan 43¢ ~ 1@ - EEEZ+

Soup %

French Onion Soup
ERNFRS
Caramelised Onion, Gratinated Cheese

ERLFR - REZE

Seasonal Soup
BS 5

Slde D],Sh Eiﬂ % Seasonal Vegetables

BSHEX v

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

Heirloom Potatoes, Homemade Barbecue Sauce RESHRE - R E LT

Roasted Half Chicken
B (EE)

Seasonal Vegetables < i3

Boston Lobster, Casarecce

REIERENR - ARG »

Lobster Sauce B8t

Confit Lamb Parmentier

EREF A

Potato Mousseline, Spices B& « &#

Seabass

EHE R

Broccolini, White Wine Sauce FEETEH « BB

Seabass comes from an ASC certified
W responsible farm. www.asc-aqua.org

Porcini Mushroom Ravioli

SHEEZAFNER ¥

Parmesan, Truffle Sauce
BEEEZL - BRET

Dessert it i

Chestnut Mont Blanc

French Fries Grilled Asparagus 7S5 B

Ef W EEE v

Mashed Potatoes

Snacks /Mg

Oscietre Prestige Caviar Platter (30g)

ZEREZATE B0%R)

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

EX v WELRE

Yogurt Cream, Cocoa Biscuits, Chestnut Mousse

RS - RAHBE - RIFH

Chef Ricky’s Pastry
Chef Ricky B2 m

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
KERABRSE=HA

258 Golden Calamari Ring, Tomato Sauce

TEHAR - FhOT

208 Fried Mozzarella Stick, Avocado Guacamole

Yk Z218 - HaRE

Dairy free ‘ Vegetarian
TEH@ £Z8

Gluten free . Chef's Recommendations

BEE -— EERHEN

We use cage-free egg for all items with egg
O ERMEAEEREIMEFMESFRENSNEY

« 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_FB251201




