TANGRAM

BISTRO & BAR

Set Lunch fFF'ﬁE% ** 4-course

4 H
* 3-course 3 1B 3 HK$258
23 H

2-course

Cherry Tomato Salad E[EHf;)E
Quinoa, Pesto 225, HEE AT
Prosecco Superiore DOCG, Atilius, Italy
OR Bk
Cauliflower Veloute 1B3Z{E5 W
Vanilla oil, Grated Walnut 2 £, fAMkAL

** Egg Meurette [ Bigk &5 ¥@
Bacon, Mushrooms, Red Wine Sauce /£ @, EzE, #L1ET

Australian Organic Beef Hanger Steak ;BB 144 S HE (+HK$38)

French Fries, Black Pepper Sauce Z1§, ZHHGT
Cabernet Sauvignon / Shiraz, Stella Bella Skuttlebutt, Margaret River, Australia

OR 3k
Pan-fried Norwegian Salmon Filet &R R =S &Ml

Romanesco, Hollandaise Sabayon % & L1832, il ) BELE
Sauvignon Blanc, Blowfish, South Australia, Australia

OR %

Duck Parmentier ;£ XFRERE W

Shredded Confit Duck Leg, Potato Puree SHETHSER TR, BE
Famille J.M. Cazes, Cbtes du Rhéne, Réserve, Rhéne Valley, France

*Créme Brulée AN EMER T *
Caramelized Vanilla Madagascar Custard ££4E B M AT N & IR

Coffee or Tea MNMEEL AT
Additional HK$88 with a glass of wine pairing 310 HK$88 A] LUEC &8 —#F

! Chef’s Recommendations EEIHEE " Vegetarian 8 @ Gluten-free #EE ® Dairy-free EZ 8 7

All price are subject to 10% service charges.

L EEE SN —RBE,

Please advise our server if you have any food allergies or particular dietary preferences.
-\\ MEEAEYBBRERRE, FNTEERE, /f-




