TANGRAM

BISTRO & BAR

Starter 5 &

King Crab leg %
wEER

Watermelon Compression, Herbs Mayonnaise

BHFAEL  FEEEE

Mediterranean Octopus «<EEmEg™ 228
#e A\ TA

Potato Salad, Spicy Mayonnaise E#$Z1® - HRERE

Main Course
s

Cote de Boeuf (1 Kg) for 2-3 persons % Psicnarure oish ame
I (1A ) 2-312 A

Select 2 choices of side dish BZMMRER

Roasted Lamb Rack «sm=my»™
BER

Heirloom Potatoes, Rosemary Jus RIESHE  REET
Seared Foie CGras «Rumm™ 198 ,
BERUBHT Grilled Beef Tenderloin %

Green Apple, Spinach H3ER « & ﬂ%iﬂ‘gﬂ

Poached Egg, Truffle % 178 Heirloom Carrots, Chimichuri REH % « MRESE
KEE, BNE

Assorted Mushrooms, Garlic Foam EEZE ~ mrauaik

Roasted Half Chicken 3
KB (£8)

French Traditional Beef Tartare 178 Seasondl Vegotables B4 7St

SER G I mm—

French Snails 168 Boston Lobster, Casarecce «<musmmmyr
& B HIZ REIERENR - EAF B

Garlic Butter, Herbs mra4h - HE Lobster Sauce BT

Caesar Salad 168

S E N - Confit Duck Leg Pie
Gem Lettuce, Bacon, Parmesan £3% ~ ZR - EEERZ+ ‘}iﬁﬁlﬁ% FJEH;H:

Potato Mousseline, Caramelized Onion 2% - £ ¥ &

oun % Seab
Soup sogas ¥

Broccolini, White Wine Sauce FEETEH « BB

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

French Onion Soup

EXFRS ,
Caramelised Onion, Gratinated Cheese Mushroom Risotto ﬂ
ERRLFE - BEZL B E AR

Seasonal Sou Parmesan, Truffle
E#'%*;‘% P BEEEZL AR

S]_de D]Sh ﬂiﬂ % Seasonal Vegetables J 78 Dessert ﬁH [IIZ['I

RSB
Blossom 88

French Fries 2/ Grilled Asparagus 2/ 78 TEEF O
%ﬂ% %E% Vanilla Mousse, Tea WG Bain de Rose Tea, Strawbery Compote, Olive Oil Sponge

ned Potat O N . G g ERSEH4  KRASELR  BEERTSER . HEHESRER
Mashed Potatoes i autéed Mushrooms 7 - 3

Chef Ricky's Pastr 88
% 1 v v

Chef Ricky B2 m

Daily from 3:00pm to 10:45pm Wagyu Beef Slider
§HT 3 E W L108F457) {1 & MELREE

Snacks /Mg

Oscietre Prestige Caviar Platter (30g) 788
ZERERATFE 30%)

French Cheese Platter fromm MOF 388
Francois Bourgon i $85 8= 58

Smoked Salmon Blinis, Dill Cream

BE=XR/)EE - BRSR

Parisian Hom and Cheese Toastie
EER KRS L =RG

Lobster Roll, Guacamole, Lemon Zest 258

EIRE - FHRE  BEK
Iberico Cold Cut Platter ff $# 208

PO oF M SR AR PO B AR
/@ % g We use cage-free egg for all items with egg

DAIRY FREE GLUTEN FREE VEGETARIAN ‘ Y RMERFERRBERETEEEREN S NEN
EING ERE =8 A

Golden Calamari Ring, Tomato Sauce

TEHAR - FhOT

Fried Mozzarella Stick, Avocado Guacamole

Yk Z218 - HaRE

M_FB260101

« 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




