TANGRAM

BISTRO & BAR

N\

Festive Dinner Menu £ B2 HK$988
24, 25, 31 December, 2024, 2024 4 12 H 24, 25,31 H

Britany Oyster N.2, Lemon, Shallots Vinegar
mIERER N2, 2R, HEE

Organic Irish Smoked Salmon, Capers, Dill, Blinis
EHERBIE= AR, BE, B, E6t
OR %
French Traditional Beef Tartare
EXERE At
Paul Jaboulet Aine, Rhone Valley, Syrah 2021

Boston Lobster, Sabayon, Green Asparagus, French Caviar
RTUERENR, W B, BE, FHATE
Paul Jaboulet Aine, Rhone Valley, Viognier 2022

Mediterranean Sea Bass, Mussels, Cauliflower, Broccoli Couscous, White Wine Sauce
wrhEEE SR, F 0, #351E, ALK, BBt
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR =k

Roasted Turkey, Potato Mousseline, Morels, Truffle Jus
B, BR, FIHE, RET
Dopff au Moulin, Riesling, Alsace, 2022
OR B

Grilled Beef Tenderloin, Red Wine Sauce, Pomme Paille
BN, KDEH, F{FHh
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020

The Mont Blanc, Chestnut Puree, Whipped Cream
R, TR, BB
OR %
The Black Forest, Chocolate, Cherry
/R, K, Bk

Additional HK$88 with a glass of wine pairing Z /1 HK$88 ] LB &l —HR

« 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




