TANGRAM

BISTRO & BAR

J)

Seasonal Lunch Set &S 4&

Starter Caesar Salad S#)1E
oHAX Parmesan, Crouton BEEZ 1 - EHEa
OR 3k

Mushroom Consommé %555 o
Shimeji, Garlic Oil JBE %% ~ 7#7M

Mediterranean Octopus #:F1E/\/TI& (+HK$68) WP

Potato Salad, Spicy Mayonnaise E$#Zi4# - FHESE

Main Course Grilled Beef Tenderloin /&4 (+HKS$58) WP ()
I3 Heirloom Carrots, Chimichurri RfEH % - FIiRESE
Pierre Chainier, Les Calcaires, Loire Valley, Pinot Noir 2023
OR =k

Seabass i (+HK$58) () ENA
Broccolini, White Wine Sauce FAETLE ~ BB+
Pierre Chainier, Les Calcaires, Loire Valley, Sauvignon Blanc 2023
OR 3k
Confit Duck Leg ;== XFHERY

Potato Mousseline, Caramelized Onion &% - £ E
Chateau Bel Air, Bordeaux, 2022
OR 3
Mushroom Risotto EZE = AT AR
Parmesan, Truffle BEEEZ L - hEE

Thousand Layer Crepes Cake T/g@ZEkE (+HKS48)
Tea WG French Earl Grey Tea, Mascarpone, Tea Jelly HEZ - EXEZ+ « 308

Coffee or Tea "MEsk 2
Additional HK$68 with a glass of wine pairing 510 HK$68 AJLLAC &/ —#
Mon - Fri 248—Z A 12:00nn to 2:30pm

Sat —Sun, Public Holidays £ #7XZE H, A MREEA 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 JE%& & F 3% HK$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



