TANGRAM

BISTRO & BAR

J)

Seasonal Lunch Set &S 4&

Starter Yellow Beetroot Salad &£ EH3258
SEA% Avocado, Sumac 4HR. FERER
OR 3k

Cauliflower Soup H3Zit%
Dill Oil B3

Seared French Scallops EREFEF (+HK$98) W

Celery Roots, Capers 73R, BE

Main Course Beef Tenderloin 411 (+HK$58) W
I3 Heirloom Potatoes, Homemade Barbecue Sauce [RIEE$%E. B &g~
Pierre Chainier, Les Calcaires, Loire Valley, Pinot Noir 2023
OR %,

Seabass ;EEf (+HK$58) @) EWA4

Broccolini, White Wine Sauce FaBTLE. BB
Pierre Chainier, Les Calcaires, Loire Valley, Sauvignon Blanc 2023
OR 3k
Confit Lamb Parmentier ;=X SFF¥EH
Potato Mousseline, Spices 2&., &}
Chateau Bel Air, Bordeaux, 2022
OR 3k
Porcini Mushroom Ravioli TR EAFIES W

Parmesan, Truffle Sauce BEEEZ+. MR+

Apple Crumble $E85R &8 (+HK$48)

Green Apple, Vanilla Sauce, Cinnamon H3E2. ERZE+. WiE

Coffee or Tea MllEEk %%
Additional HK$68 with a glass of wine pairing 3101 HK$68 A] LIAL &8 —#F
Mon - Fri 248—Z A 12:00nn to 2:30pm

Sat —Sun, Public Holidays 2 87;XZE H, AR EEA 12:00nn to 3:00pm

Seabass comes from an ASC certified Dairy free . Vegetarian @ Gluten free ' Chef's Recommendations

\\ m responsible farm. www.asc-aqua.org FEUHG P P = BB

Starter & Main Course 78%8 & F 3 HKS$248

\

M_FB250701

i

« All prices are subject to 10% service charges A -8B S Win— R &

. « Please advise our server if you have any food allergies or particular dietary preferences MEEARYSBRERRLT  FASRERS



