TANGRAM

BISTRO & BAR

/)

Seasonal Lunch Set S 4£

Starter Potato Salad, Smoked Sardine ZE{7/} &, /E@ VAR
BERE Seaweed, Gherkin } 3%, FE= /I
OR =X

Mushroom Soup &% 5
Truffle Oil #A5&3H

Cage Free Egg - Soft Poached Egg JE88 %87 - KEE (+HK$40) & B
Cauliflower, French Caviar #8327t ;EE B Fi2

hflﬂn Course Grass-fed Beef Ribeye ZEEIPNAR4HE (+HK$58) 4
Ex Black Pepper Sauce, French Fries 2EAMUT, Z1E
Michel Lynch, Bordeaux Classic, Bordeaux, Merlot/Cabernet 2020
OR 3k
Brittany Hake 757152 iEm W
Mussels, Spinach, Mariniere Sauce & M, &3, 408+
Michel Lynch, Bordeaux Classic, Bordeaux, Sauvignon Blanc 2021
OR 3k
Penne, Lamb Ragu & Kf K@), FHRE
Confit Lamb Shoulder, Parmesan Cheese BT %5, BEEEZ+
Chateau Bel Air, Bordeaux, 2021
OR
Asparagus Quiche E& &8 W

Garden Salad, Micro Cress, French Dressing Biseib 2, 7K Fr, i D21

Brittany Crepe Cake 775/ T =% (+HKS40)
Salted Caramel, Yogurt Mousse S #&, FLES S8

Coffee or Tea MNMESL AT
Additional HK$68 with a glass of wine pairing 310 HK$68 A] LU AL &E —#K
Mon — Fri 24§ —Z A 12:00nn to 2:30pm

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

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

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

\

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




