TANGRAM

BISTRO & BAR

(' Starter ¥ # >

Homemade Salmon Gravilax

BREHM= A
Sourdough, Créme Fraiche, Egg, Shallot, Capers
BREAS  BISR - E- AEE - KKH

Sweet Shrimp Tartare 198
FH 4R b

Trout Roe, Lobster Mayonnaise, Granny Smith Apple

HAT  REEEE - RMNEFER

Nicoise Salad 198
JeEn &

Tuna, French beans, Boiled egg, Black Olives, Potatoes,
Champagne Vinaigrette

BER - ZERE - kEE  BREE - BF  FEET

Hokkaido Scallop Ceviche 188
HETRSES T cxmmm—

Trout Roe, Lime Vinaigrette

HAT  FEAET

Pan-seared Foie Gras

HRUEH

Candied Ginger, Preserved Lemon, Espresso
R Mg REuE

French Snails

EEIH R

Garlic Butter, Herbs &4 id - &

Caesar Salad 168
SEDE

Gem Lettuce, Bacon, Parmesan 4% - ZR - BEE2 L

< Soup % >

Classic Lobster Bisque
KRS

Seasonal Soup

= BE5

Side Dish fi¢ %

French Fries ﬂ

Mashed Potatoes ﬂ

Snacks /M &

French Cheese Platter fromm MOF Francois Bourgon 388

MEEBZ L HH 8

Iberico Cold Cut Platter f s#
75 U 5F 56 87 R PO B 42

Wagyu Beef Slider
MEFREE

Cod Croquette, Aioli
FEAR  BEnEEE

Seasonal Vegetables J 78
BSHE

Grilled Asparagus 7 78
=x EER

Sautéed Mushrooms ﬂ 78
X N353

Cote de Boeuf (1 Kg) for 2-3 persons % s o naTURE DisH _am
4RI\ (12 Fr) 2-31L A

Select 2 choices of side dish BRI E X

Grilled Beef Tenderloin
yigasy|
Pumpkin Puree, Asparagus, Port Wine Sauce B/RE - EA - MBI+

Roasted Lamb Chop eausmEmgyr
EFEH

Heirloom Potatoes, Rosemary Jus REBHKRE - KEFT

Boston Lobster, Casarecce «smmr
RETIEREYR - AR

Lobster Sauce BEIRT

Grilled Kuruma Shrimp

IR

Lemon Parsley Sauce, Side salad BEEHET « DE

Angus Sirloin Steak au Poivre

ER R ZAGHT TR 4

Seasonal Vegetables, French Fries, Cognac Pepper Sauce #E<EHE « B - T##UT

Australian Mussels, White Wine Sauce
FEEBEMNEO

French Fries 24§

Pan-seared Seabass Fillet (e §) oo S
eafood wi is mark comes from an MSC certifie
A A =

™ sustainable fishery. www.msc.or
Roasted Seasonal Vegetables, Lemongrass Beurre Blanc EE$EHE - &F BETHT

Grilled Marinated Squid
JEEE R

Fennel Salad, Meuniére sauce BIEDE « AR FHEET

Ocean Pearl Risotto

BY BB ARR

USA Rice, Mussels, Prawns, Scallops, Cheese Foom (BB Ik - 50 - 8 - & F - 48K

Baked Eggplant Lasagna
VP ]

Crispy Cheese, Capsicum Coulis e+ - FH#ET

Mille Feuille

< Dessert it & )
ER T B

USA Rice Custard Cream, Strawberry Compote
ZEVHRAKELE  EERE

Chef Ricky’s Pastry
Chef Ricky B2 m

Daily from 3:00pm to 10:45pm
G HT P32 E10W45% 4 &

Chicken Wing Stuffed with Fried Sticky Rice 128
RoREREE

208 Golden Calamari Ring, Tomato Sauce 108

TEHARRE - FHOT

168 Parisian Hom & Cheese Toastie 108
JEE R NRRE + =%

148 Fried Mozzarella Stick, Avocado Guacamole

Yk 28, HmRE

/@ % ‘/7 We use cage-free egg for all items with egg

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

M_FB260806

« 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




