TANGRAM

BISTRO & BAR

J \

Sharing Set Menu (for 4 persons) HKS1,800
HERE (4 LF)

Caesar Salad, Gem Lettuce, Bacon, Parmesan
HUBAE, £, BN, BEEEZ T
French Snails, Garlic Butter, Herbs
LEEEE, R BE
French Traditional Beef Tartare (200g)
=X EFF Attt (200 %)
Prosecco Superiore DOCG, Atilius, Italy

French Onion Soup *
EFES

Choose 2 main courses from the below U TFEFEEE 2 &K
Spanish Pork Rack, French Beans, Chorizo
PAUE T FERR LR, [FE ., ARG
Chardonnay, Glenelly Estate Reserve, Stellenbosch, South Africa
OR %

Brittany Mussels “Mariniere”, Shallots, Fries (1000g)!
BEERIIEREENO, HE, &% (1000 %)

Sauvignon Blanc, Blowfish, South Australia, Australia
OR %

French Red Label Lamb Shoulder, Provencal Tian, Rosemary Jus *
EEIRLIER RS, SRR, XEEF T
Famille J.M. Cazes, Cétes du Rhéne, Réserve, Rhéne Valley, France

White Chocolate, Vanilla Sponge Cake, Lemon
BAG A, EEBRER B
Classic Vanilla Creme Brulee
B EEERERT

Additional HK$88 with a glass of wine pairing 50 HK$88 A LIFR&H—#F

® v )4
Dairy free Vegetarian Gluten free Remr%fﬂi ations
\ FEAHSR E3-1 ERE BN /

« All price are subject to 10% service charges A &R 36— R E
. « Please advise our server if you have any food allergies or particular dietary preferences MEFAEYRBRERRLY - FANSEERS .




TANGRAM

BISTRO & BAR

Sharing Set Menu (for 2 persons) HKS$960
HERE (2 iLA)

Caesar Salad, Gem Lettuce, Bacon, Parmesan
SIS E, £X, BN, BEREEZ L
French Traditional Beef Tartare (100g)
EXER4 At (100 57)
Prosecco Superiore DOCG, Atilius, Italy

French Onion Soup 4
EFRS

Choose 2 main courses from the below AT EXE&E 2 =

French Yellow Chicken, Morels, Asparagus, Fried Rice @
EEEHE, FIE, B, W
Chardonnay, Glenelly Estate Reserve, Stellenbosch, South Africa
OR 3%,
Brittany Mussels “Mariniere”, Shallots, Fries (500g)%®
BBEEmRIIEREEO, FE, &% (500 51)
Sauvignon Blanc, Blowfish, South Australia, Australia
OR 3%,
Australian Organic Beef Hanger Steak, French Fries, Black Pepper Sauce
EIMNBE AR, FE, BT

Famille J.M. Cazes, Cotes du Rhéne, Réserve, Rhéne Valley, France

White Chocolate, Vanilla Sponge Cake, Lemon
BAEH, EEBIRER, B
Classic Vanilla Créeme Brulee
EREEERTT

Additional HK$88 with a glass of wine pairing S0 HK$88 A] LLfg &8 —#F

@ w @ =
Dairy free Vegetarian Gluten free Re oon?mhgggati ons
\ FEAHE E sBE HA

« 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




