TANGRAM

BISTRO & BAR

/)

Starter

N\

Seasonal Lunch Set IS 4F&

Starter & Main Course 78%8 & F 32 HK$228

<4< ——

e Cucumber, Feta Cheese &/, #HEZ+ W
Mint Yogurt, Red Onion SEfrZLE, #L;¥E
Chardonnary, Clenelly Estate Reserve, Stellenbosch, South Africa
OR 3k
Butternut Squash Soup ¥%H/I5
Sesame Oil Z K

Soft Golden Egg ¥EE0VE (+HK$40) B
Asparagus, Frisee B8], 1FH

Main Course £3  Australian Organic Beef Hanger Steak ;B G144 IS HE (+HK$40)

Creamed Mushroom Sauce ¥HEEZE T
Cabernet Sauvignon / Shiraz, Stella Bella Skuttlebutt, Margaret River, Australia

OR 3k
Brittany Mussels Mariniere B E&#5EEs0 ¥
Shallots, Fries B &, Z1&
Sauvignon Blanc, Blowfish, South Australia, Australia
OR 3
Confit Lamb Parmentier £t(5 %S ¥
Shredded Confit Lamb Shoulder, Potatoes Puree Sl £ /8 Ak, BEE

Famille J.M. Cazes, Cbtes du Rhéne, Réserve, Rhéne Valley, France
OR 3k
Green Risotto T3z = AFER W
Créme Fraiche ;A B2 =Bk

Sauvignon Blanc / Semillon, Stella Bella Skuttlebutt, Margaret River, Australia

Dark Chocolate Mousse & 1544 (+HKS40)
72% Ecuador Cacao, Coffee 72% JE I\ % m] /], MNME

Coffee or Tea MNBESLES
Additional HK$88 with a glass of wine pairing 310 HK$88 RJ LUEC &8 —#F

@ W @ *

Dairy free Vegetarian Gluten free Remn?mhgggatiuns
FaAsR E3y BRE BN

\

i

« All price are subject to 10% service charges L EfEE 3 W —RiEE
« Please advise our server if you have any food allergies or particular dietary preferences MEEFABYHBHERFLT @ FASEERS




