EXPERIENCE THE ART OF THE PLATES.

TO LIVE A TRUE MOMENT AT THE TABLE

BEGINS WITH A DREAM AND CONTINUES
ON TO SIMPLICITY.



THE TAI PAN SET LUNCH MENU
FHESR
2-Course Set Menu at $468 per person (Appetiser / Soup + Main)
3-Course Set Menu at $498 per person (Appetiser / Soup + Main + Dessert)

MERKE A $468 (AIRFH+ER)
SHENKE B A $498 (AR H+EH+E M)

APPETISER & SOUP FEEMZ

TAIPAN CRAB CAKE [CIINI[M] SCALLOPS GRATIN [C][M]
Romesco, Almond & Baby Leaf, Grilled Lime Truffle Mornay, Leek, Guanciale, Comté Cheese
RBIEESH [CI[N][M] [supplement $68]
FHFALIRS B2 A S KR8 [C1IM]
MEZLT KRE-REZEEER RRZL
(5310 $68)
GREEN BABY GEM SALAD [VI[G] ANGUS BEEF CARPACCIO [G]
Kale, Baby Spinach, Courgette, Avocado, Edamame Ricotta Salata, Pickled Mushroom, Rocket, Parmesan, Horseradish Cream
Confit Lemon E%‘E?I%EﬁflimféH[M]
BELEZDE [VIG] MERE AHE BEEZL -HRRSHE
PRHE EFX-BAFBR R BAF LB
S B
LOBSTER BISQUE [C][M] HEIRLOOM CARROT SOUP [VI[N]
Lobster Ragout, Kafir Lime, Sour Cream Ricotto & Lemon Dumpling, Ginger, Pistachio
REMRIR % [C][M] REHES [VIIN]
BEMRML - BB B TR BERIABLZBZIRF E-FHOR

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
[M#Bh2 [V] R& [G] A8 E D} BA KM [SS] IKBEEM [N] SHFER [C] BRE
MEREARYEBRREAEZEMBRNTH FRRMANREEHAE
FrEEEURBHERSM—RBEE -



THE TAI

PAN SET LUNCH MENU

FHESZ

2-Course Set Menu at $468 per person (Appetiser / Soup + Main)

3-Course Set Menu at $498 per person (Appetiser / Soup + Main + Dessert)

MEBRFE > A $468 (AT H+EN)
SHERKE 8 A $498 (AR F+ER+FM)

MAIN 3

GRILLED SPRING CHICKEN [G]
Potato & Pepper Lyonnais, Chimichurri
BEE# [G]

FRERE -MRESFE

HERBS CRUSTED LAMB LOIN
Roasted Fennel, Sweet Peas, Shallot, Bordelaise Sauce

EEMEF
EEE -BFE KB KBZET

ROASTED DOVER SOLE [M][G]
Sautéed String Beans, Virgin Sauce
(Supplement $108)
¥ BE B @Al [M][G]

MIMET RERNBEEMIERRRT
(570 $108)

THE TAI PAN BEEF ROAST CARVING
[M][G]

Truffle Mashed Potato, Grilled Asparagus, Gravy
(Supplement $108)

RUIEEELR [M][G]
MBER VEED ST
(30 $108)

ROASTED NORWEGIAN SALMON [SS][G]
Barley and Corn “Risotto”, Brassica, Champagne Sauce

KRR = F [SS][G]
HEERRVNER - BEEERT

PAPPARDELLE [V]
Plant-Based Beef Ragout, Wild Mushrooms, Black Truffle
BIFRER (V]
JEEYIR BT BIRER

DESSERT &M

CHOCOLATE BROWNIE [N][V]
70% Dark Chocolate Ganache, Vanilla Gelato

REAHEAEINIIV]
0% BEAENZRE BEXERESH

NEW YORK CHEESE CAKE [V]
Berries Compote, Raspberry Sorbet

BOZEER

ERER -EBRTIS®R

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.
[M]4Bh% [V] =R [G] A& % HE [D} BA KM [SS] AIFKERM [N] SHERR [C] B
MEREARYEBRREAEZEMBRNTH FRRMANREEHAE
FrEEEUBEGERISMN—RFEE -



