TANGRAM

BISTRO & BAR

Tangram Mother’s Day Semi Lunch Buffet
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12:00nn —2:30pm
FFI2BEETF2H 309

Crab Leg, Seafood on Ice, Assorted Sashimi & Sushi, Assorted Salad,
Lobster Bisque, Bread Selection, Dessert, Baked Alaska

B, KiEB. MIRRLESE. DE
REiRS. BESAEE, MM, MES

Choose 1 main course from the below WA T FIEEE 1 ¢

Beef Bourguignon, Pearl Onions, Carrots, Mushrooms, Lardon Emumm»—
B4, RERFER, HE., B, BN
Chateau Bel Air, Bordeaux, 2022(+HKS88)

Pan-seared Barramundi, Mint Green Pea Puree, Roasted Seasonal Vegetables
ENEE,. ENEER. BEMHRX

Pierre Chainier, Les Calcaires, Loire Valley, Sauvignon Blanc 2023 (+HKS88)

Roasted Three Yellow Chicken, Truffle Mousse, Seasonal Vegetables,
Port Wine Jus
R=F%, BRERMH. BFAHRE. BT
Pierre Chainier, Les Calcaires, Loire Valley, Pinot Noir 2023(+HK588)

Mushroom Tortellini, Caponata, White Wine Butter Sauce ¢/
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Vidal-Fleury, Cote du Rhone, Grenache Blanc, Viognier 2023 (+HK588)

Adult 7% A\ : HK$428 / person {if
Kids /NEE: HK$178 / person {i7 (Main Course not included / ~& X %)

*Guests aged 4 to 6 are eligible for kids pricing
A BRE 6 mBEARIENEE

DAIRY FREE GLUTEN FREE é ’ VEGETARIAN
/@ suag % aEE N SIGNATURE DISH o

i

« All prices are subject to 10% service charges LA L{EE SUgin—REE
« Please advise our server if you have any food allergies or particular dietary preferences MEF IR HRLERRL - FNSEERS
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