TANGRAM

BISTRO & BAR

French Fusion Gastronomy Set Dinner
N = == ApR &SR
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3 courses (1 Starter, 1 Main course, 1 Dessert) HK$328
3 EX (BFE 1 FEEE,. FEKitm)
4 courses (2 Starters, 1 Main course, 1 Dessert) HK$388
453 (B&E 2 FEEE, 1 REXKEHM)

Caesar Salad, Smoked Salmon, Bacon, Parmesan
UL E, B=XR, BN, BEEZ L
Seasonal Soup
A=k 3]

French Snails, Garlic Butter, Herbs
EEHEE,. mEFH, BE

Hokkaido Scallop Ceviche, Trout Roe, Lime Vinaigrette (+HKS68) <™
W THIEET . ERF. SEHET

Angus Sirloin Steak au Poivre, French Fries, Cognac Pepper Sauce (+HK$68) <«
EXRBMBREEESEN. BER. TESMHIT

Pan-seared Seabass Fillet, Roasted Seasonal Vegetables, Lemongrass Beurre Blanc |-
BEREEEN, BESHRXE. FFEMMHT

Ocean Pearl Risotto, USA Rice, Mussels, Prawns, Scallops, Cheese Foam
BERBEAMER, EEZEX. FO. k. FF. ZLEF

Baked Eggplant Lasagna, Crispy Cheese, Capsicum Coulis £/
R TEM., Bt EHE)

Mille Feuille, USA Rice Custard Cream, Strawberry Compote
ERXTER. XEZHRKETE. E5RE
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Chef Ricky’s Pastry
Chef Ricky 152EH &

Selected Wine +HKS138 / 2 glasses; +HK$198 / 3 glasses
FEEE TR 2 H +HK$138; £ 3 FF +HK$198
Unlimited BE WTR still & sparkling water 530 /person

#5E BE WTR #E K B8k $30 / 17
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MSC-C-50002

Seafood with this mark comes from 4
an MSC certified sustainable fishery. DAIRY FREE GLUTEN FREE é ’ VEGETARIAN -—\
RAUS EEE A SIGNATURE DISH o

www.msc.ore
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« 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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