TANGRAM

BISTRO & BAR

/)

Seasonal Lunch Set S 4£

Starter & Main Course 78%8 & F 3 HK$228

Starter SEEE Tabbouleh 7 #1i)E W
Semolina, Cucumber, Tomatoes, Dried Fruits, Herbs I E/NZ, TN, T, 28, &
OR Z%

Tomato, Bell Pepper Soup &7, #HHl5
Basil Oil FE#1H

Soft Golden Egg /EIE/LVE (+HKS$S40) *

Asparagus, Frisee E&], 1F X

Main Course =32 Australian Organic Beef Hanger Steak ;&4 HE (+HKS58) *

Tomatoes, Chimichurri sauce &1, FIIRZE S 12
Cabernet Sauvignon / Shiraz, Stella Bella Skuttlebutt, Margaret River, Australia
OR 3k
Brittany Mussels Mariniere B EE#5EEs0 ¥
Shallots, Fries H &, Z1{&
Sauvignon Blanc, Blowfish, South Australia, Australia
OR 3k

Braised Pork Cheek (&3 EHE

Red wine sauce, Potato Puree fLiET, R
Famille J.M. Cazes, Cétes du Rhéne, Réserve, Rhéne Valley, France
OR 3k
Green Risotto TREE AN AR W
Créme Fraiche ;A B =Bk

Pineapple Tarte Tatin £ ¥ K &Sz (+HKS40)
Coconut Cream 7 = B&

Coffee or Tea MNMESL AT
Additional HK$88 with a glass of wine pairing 310 HK$88 A] LUEC&E —#K
Mon — Fri 24§ —Z A 12:00nn to 2:30pm

Sat —Sun, Public Holidays 2H37XZ H, 22 MR EA 12:00nn to 3:00pm
@ | ® *

Dairy free Vegetarian Gluten free Remn?mhgggatiuns
\ FEAHE E RE HA

\

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




