
TASTING & 
WINE DINNER

TANGRAM Bistro & Bar
2/F, AKI Hotel Hong Kong – MGallery Collection

239 Jaffe Road, Wan Chai

let go of the old rule of “red with meat, white with seafood,”
and rediscover wine without boundaries.

07:00pmGuest SpeakerGuest SpeakerGuest Speaker
Mr. Hei ChengMr. Hei Cheng

Vinifera Wine AmbassadorVinifera Wine Ambassador
Mr. Hei Cheng

Vinifera Wine Ambassador

Twelve Wines, Endless Stories

10 JUNE 2026

TANGRAM Bistro & Bar x Ponti

Wednesday

Please confirm your attendance

HKD 1,198 + 10%



Menu

Chef’s Amuse Bouche｜主廚精選開胃小點

 Sweet Shrimp Tartare｜甜蝦他他
Trout Roe, Lobster Mayonnaise, Granny Smith Apple

 鱒魚卵、⿓蝦蛋⿈醬、⻘蘋果

Foie Gras｜鵝肝
Candied Ginger, Preserved Lemon, Espresso

糖漬薑、醃檸檬、濃縮咖啡

Lobster Consommé｜龍蝦清湯
Bamboo Shoot, Chives

 竹筍、香蔥

 Australian Beef Tenderloin｜澳洲牛柳
Pumpkin Purée, Asparagus, Port Wine Sauce

南瓜蓉、蘆筍、砵酒汁

 Flambé Chocolate Brownie｜火焰朱古力布朗尼
Crumble, Chocolate Ganache

 脆餅、朱古力忌廉醬

Sparkling｜氣泡酒
Bouvet Saumur Saphir Brut 2022 – Loire Valley, France

Decoy Brut Cuvée NV – California, USA

Rosé｜玫瑰酒
S.A. Prüm Pinot Noir Rosé 2023 – Mosel, Germany

White Wines｜白酒
Greywacke Sauvignon Blanc 2025 – Marlborough, New Zealand

Mendel Lunta Torrontés 2024 – Mendoza, Argentina
Sonoma-Cutrer Chardonnay 2024 – California, USA

Red Wines｜紅酒
Château de Seguin 2023 – Bordeaux, France
Sierra Cantabria Reserva 2017 – Rioja, Spain

Bodega Noemia A Lisa 2023 – Patagonia, Argentina
Paringa Estate Shiraz 2021 – Mornington Peninsula, Australia

Glenelly Lady May 2012 – Stellenbosch, South Africa
Cesari Amarone Il Bosco 2020 – Veneto, Italy

PICK WHAT YOU LIKE FOR PAIRING
Discovery the new pairing. Not rules, but possibilities.

*Please advise our server if you have any food allergies or particular dietary preference
如果您有任何食物過敏或特殊飲⻝偏好，請告知我們的服務員
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