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 LUNCH SET MENU
FHER
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  EX)
ZHERRE B $498 (AIRES ~ EH  Em)

NORDAQ FILTERED WATER IN HOT, STILL,
OR SPARKLING IS SERVED AT $28 PER PERSON

NORDAQBIERA K - EBKFARBEKEAWESS28

APPETISER & SOUP FEEMZ

TAIPAN CRAB CAKE FOIE GRAS TERRINE
Romesco, Almond & Baby Leaf, Burnt Lime Figs, Hazelnuts, Onion Jam, Coffee, Pan Brioche
[supplement $68] JERFEE
AR FICR BRI W EREHE

M FAME - F VR EHE

KING PRAWN CEASAR

Romaine Lettuce, Pancetta, Crouton, Parmesan, Anchovy, Capers
KIRFHOD R
BEEER - BEAFER W -BEEEZLT -RA-BE

LOBSTER BISQUE TUSCAN TOMATO SOUP (V)
Seafood Ragout, Smoked Pancetta, Kaffir Lime Basil, Lemon Scented Ricotta, Semi-Dried Tomatoes, EVO
REIRR = R EmHE (V)
BEHEERRAER - FREER BEN - BEIRBILAREE  FE N B
MAIN EE

DEVILLED SPRING CHICKEN THE TAI PAN BEEF ROAST CARVING(M)

Eggplant Parmigiana, Shishito, Chimichurri Truffle Mashed Potato, Seasonal Greens, Gravy
HRIEER (Supplement $108)

KIBEELA (M) (Bh0$108)

MEBEEER BLHRIE BT

MFEREZL EFF WRESE

BRAISED BEEF CHEEK SEARED SEABASS
Celeriac Mash, Heirloom Carrot, Shallot, Bordelaise Sauce Minted Courgette, Peas Purée, Seaweed & Clams Emulsion
ARG REER B RTEE R
FRE - REREE LR -KEZE BEHBRAFBEN-BHIE KX RIBNE

[M]Signature [V] Vegetarian [S]Spicy
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]#BFZ [V] =& [S] B
MEHERNBYEBRREXEZEMBERNTH FRRMANREEHLES
FrEEEURBKSERSN—RFE -



THE TAI PAN LUNCH SET MENU
FHER
2-course set menu at $468 per person (Appetiser / Soup + Main)

3-course set menu at $498 per person (Appetiser / Soup + Main + Dessert)

MEBRFE > BA $468 (AT H  EX)
SHERHE 8 A $498 (FIES  E5 - EHm)

NORDAQ FILTERED WATER IN HOT, STILL,
OR SPARKLING IS SERVED AT $28 PER PERSON

NORDAQBEARK - ZBKIRBKEANKES28

MAIN T
ROASTED TOOTHFISH SPINACH RAVIOLI (V)
Brassica, Crab Crushed Potatoes, Lobster Sauce Sage, Brown Butter, Confit Tomatoes, Ricotta Fondue
(Supplement $108) GEEANES
yEEE 5 5 5 B~ B A RIS
. BEE 4H hEEm BAFABEE
INERBERRERE RRIRT
(510 $108)
DESSERT #Hm
TAI PAN TIRAMISU PASSION FRUIT CHEESE CAKE
Espresso & Mascarpone Mousse, Marsala, Ristretto Ice Cream Baked Cream Cheese, Passion Fruit, Mango Sorbet
KRR K 8% BERZLER
ENREZ TR B HEE  BEEMUES R EREZLT -BER -CRE®

[M]Signature [V] Vegetarian [S]Spicy
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]#BFZ [V] =& [S] B
MEHERNBYEBRREXEZEMBERNTH FRRMANREEHLES
FrEEEURBKSERSN—RFE -



A LA CARTE MENU
BB

STARTER =EH

SEASONAL OYSTER (HALF DOZEN/ DOZEN) $380/720

Mignonette, Fresh Lemon, Tabasco
R <L (F47/ —41)
ALBERES « SRR BT

OCTOPUS GALLEGA
Grilled Octopus, Garlic Potatoes, Extra Virgin Olive Oil, Paprika

G EEVAVIIN-:
EE R FREF  FRERER « B

COCONUT CRAB SALAD

Amur Caviar, Jalapefo, Lime, Yuzu Pearl
N
WEEHAFE - ERFHRN - FE 7Bk

ANGUS BEEF TARTARE

Anchovies, Stracciatella, Capers, Herb Qil, Lemon
ZI&HT R EAEE
ERESEAIRRIZ L KA s FEH ~ 2R

PAN-SEARED SCALLOPS (M)

Leek Confit, Cauliflower Purée , Ikura, Herbs Oil, Dill Cream
BFRIFEF (M)
HEAR - METEE XA -FTEH - BEIE

BURRATA

Heirloom Tomatoes, Espelette Pepper, Parma Ham
mHIBZ L
[RAEE N~ BmE BN ~ 1A S A BR

BABY GEM SALAD (V)
Kale, Ricotta Salata, Slow-cooked Egg, Black Truffle Dressing

BEEFDR (V)
PREE -BAFABRER  BRUAE BRNEE

TAI PAN CAESAR

Grilled Giant Shrimps, Baby Gem, Endive, Bacon, Parmesan, Capers, Anchovies
VN UEE CRE
ERB -BRER -EREX - ER -BEEZT -KAM--BBEER

Nordagq filtered water in hot, still, or sparkling is served at $28 per person
Nordaqi@iEEk KBk R EKEAUES28

[M]Signature [V] Vegetarian

Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.
[MIfBRE [V] =&
MEHERNEYEBRREATZEMBEENZH FRRMNRBENE
FEBENEBEHERSM—RBFE -

$260

$268

$290

$280

$260

$180

$240



SOUP &

LOBSTER BISQUE

Seafood Ragout, Tarragon, Truffle Foam
BEIRIR A

BERREEERERRX

MUSHROOM CAPPUCCINO (V)

Sour Cream, Mushroom Dumpling
& B (V)

GOOD CARBS MERHH

CRAB LINGUINE
Squid Ink Linguine, White Wine Sauce, Soft Shell Crab, Clams & Salmon Roe

BEREH
BFERAEE BB RRE BN =R

PAPPARDELLE

Tuscan Sausage, Spicy Turnip Greens, Cacio & Pepe Sauce
RIFEH
TR0« RES « BSMZ L4+

MACCHERONCINI (V)

Mushroom and Truffle Ragout, Ricotta Salata
REEM(V)
EEMREE -BAAIBFLZE

EGGPLANT MILLEFUILLE (V)

Scamorza, Tomato Emulsion, Garlic Crumbs, Pesto , Cheese Fondue

FREMmF (V)
EEFARELZL ERE - ARB-FE 2L

Nordagq filtered water in hot, still, or sparkling is served at $28 per person

NordaqiEiEEk Z Bk m/EKkEAUES28

[M]Signature [V] Vegetarian

Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.
[MI#BRE [V] =&
MERERAEYEBRREATZEMBEENTH FRRMNRBENHAE
FEBEENEBEHERSM—RFE -

$210

$180

$390

$360

$260

$280



FROM THE GRILL &%
SHARING FOR TWO - AS=E

SIGNATURE BEEF

Originated from the Rangers Valley Farm, in Queensland, Australia
EXCLUSIVE in Hong Kong Only for The Murray

Black Onyx & Black Market selection

) e
HRAMEETHLSREEE RNGEATEXFAERREMER
BEBHMEDRE

BIG CUT (Accompanied with choice of 2 sides & 2 sauce )
KB EFIN BC iR BC S R MR

TOMAHAWK (1.2 KG) 4#EI

PORTERHOUSE (1.2 KG) LETHEN

INDIVIDUAL STEAK (Accompanied with choice of 1 side & 1 sauce )
BAFNR—RER R — RSt

TENDERLOIN (250G) &
STRIPLOIN (320G) &4

RIBEYE (350G) RR4N

OTHER MEAT HttRWiE

AUSTRALIAN LAMB CHOP (3 BONES)
BMNFN (=1%SF)

ROASTED SPRING CHICKEN
e

Please pick one sauce and one side dish:
Green Peppercorn / Chimichurri/ Smoked Paprika Béarnaise/ Rosemary / Dill Cream Sauce

AR —RET A —MECR
BIEMEA/MRESE/ ERARMECLET/RETET SESRET

Nordagq filtered water in hot, still, or sparkling is served at $28 per person
Nordaqi@iEzik - ZfBkHREKESARES28

[M]Signature [V] Vegetarian

Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.
[MI#ER2 [V] =R
MEHERNEYEBRRENTZEMBERNZH FRRMANRBENE -
FBEBEENBEHERSM—RFE-

$1680

$1680

$580

$680

$720

$480

$390



SEAFOOD &8

DOVER SOLE MEUNIERE (M)
Brown Butter, Capers, Lemon, Sautéed French Beans & Almond

IERILEE A (M)
BB KM R MR B E RIES

PAN-SEARED SALMON FILLET
Crushed Baby potato, Samphire, Crunchy Fennel, Dill Sauce

BFE=EIN
ER BEY -BREE BEE

JUMBO TIGER PRAWN
Asparagus, Smoked Paprika Béarnaise

BERRIR
EE ERARNERLET

PAN-SEARED SEABASS FILLET
Clams ,Vegetable Ratatouille, Black Olives, Lobster Sauce

EIE R A
B BRI - BRIREE T

THE TAI PAN MUSSEL (M)

Shallot, White Wine , Cream , Chili, Ginger and Served Garlic Country Bread

BEBSA (M)
RE-AE SRR ENAFENES

Nordagq filtered water in hot, still, or sparkling is served at $28 per person
Nordaqi@iEzik - ZBKkHREKSAURES28

[M]Signature [V] Vegetarian

Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.
[MI#BRE [V] =&
MERERAEYEBRREATZEMBEENTH FRRMNRBENHAE
FEBEENEBEHERSM—RFE -

$520

$390

$390

$390

$390



SIDE DISH 3

PARMESAN & GARLIC FRIES
BEEZIRERER

SAUTEED FRENCH BEANS & ALMOND
WIEBERIEEC

GARLIC SPINACH

],+

¥

+ ok
AR v
T /ﬁ?k

=i

WILTED WILD MUSHROOM

FEL

EGGPLANT CASSOULET

TR

PADRON PEPPER, SALT & ESPELETTE

etz 220

POTATO PUREE, BUTTER, NUTMEG
ERFhkEE

GRILLED GREEN ASPARAGUS

EEEES

Nordagq filtered water in hot, still, or sparkling is served at $28 per person
Nordaqi@iEEK Bk EKkEAWES28

Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.
MEHERENEBRRESIFEAMBENZE FRRFINREEHLS
FrEEEUBEAERSM—RBE -

$70



DESSERT i

MANGO SAGO

Seasonal Mango, Coconut, Pomelo

BB
R<LBT HF - HF

CHOCOLATE PLAISIR

70% Dark Chocolate Ganache , Tonka Beans Crumble, Chocolate Gelato

E=PIE
70% RATNTRE - BEH EXARTNEL

APPLE TART

Cinnamon, Vanilla Ice Cream, Caramel Sauce
FASR BB

RE -ZRESH -EREE

ESPRESSO TIRAMISU

Marsala & Mascarpone Cream, Crunchy Hazelnuts
= 4B AR LK BR

BORIMEH RSk RREF

SOUR CREAM & LIME CHEESE CAKE

Berries Compote, Raspberry Sorbet
BISREEZ T

VIR TEE

Nordagq filtered water in hot, still, or sparkling is served at $28 per person

Nordaqi@ig#k- Ak HREKEAKRES28

Corkage fee: $500 per bottle of wine and $1,000 per bottle of spirit.
Cake cutting $60 per person for own cake.
B E  S8UBS 500 &1%ZUE $1,000
TIEHE: BEERSAS6E0

Please let us know if you have any food allergies or special dietary requirements.

Prices are in HKD and subject to 10% service charge.
MEHERBENEBBREXNFTEHEMBRNZH AR MMNRTEE SHHAE o
FrEEEURBKSERSMN—RFE -

$150

$160

$150

$160

$150



CHILDREN’S DINING REZ&RE

MAIN COURSE F%

SPAGHETTI WITH [VITOMATO OR BOLOGNESE SAUCE $110
#Ein (V) KAEEANE

BEEF BURGER OR CHEESE BURGER WITH FRIES $150
FTREEHZLEEREMR

FRIED RICE (V) $120
Assorted Vegetables and Egg

HEMIBERRIOER (V)

FISH & CHIPS $120
Fried Fish with Fries

YERE(R
YERHIEC B 1%

FRIED CHICKEN $120
Served with Fries

VEREFC Z (%

DESSERT &

CHOCOLATE BROWNIE SUNDAE $100
Vanilla Ice Cream , Berries , Whipped Cream , Chocolate Sauce

R AR EAEH it

Nordagq filtered water in hot, still, or sparkling is served at $28 per person
Nordaqi@iEEK kR EKkEAWES28

[M]Signature [V] Vegetarian
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
[MIfBRE [Vl =&
MEHERNEYEBRREATZEMBEENZH FRRMANRBENE
FEBENEBEHERSM—RFE-



