THE TAI

PAN

79 SEASONAL OYSTERS $368 / half dozen Tl BAKED BLACK COD $398 AUSTRALIAN WAGYU $1488 () FARMERS SOUP . $208
> Mignonette, Fresh Lemon, Tabasco OR $698 /dozen 8 Seafood Rice “Bouillabaisse”, Chorizo  [S][SS][D] T TOMAHAWK 1.2 KG % [G][D] O :)/egetob|es & Beans Soup, Guanciale & (D]
2 [S][SS] A C armesan
< o o
s Served with hoice of TWO side dish
SLICED BLUE FIN TUNA % $ 298 _| DOVER SOLE MEUNIERE - L Servecwithyourchoiceo side dishes LOBSTER BISQUE % [S][S%%[sD%
Compressed Watermelon, Grapefruit, [SI[SS] . . Tarragon, XO Brandy
Jalapefio, Amur Caviar L Potato Purée, Baby Spinach, Brown [S][D]
' T Butter & Capers :_I:I BLACK ANGUS TENDERLOIN  $468
250 (D]
STEAK TARTARE * $238 &0 M 9
Japanese Egg Yolk, Capers, Garlic Sour- [GI[D] TAI PAN SIGNATURE MUSSELS % O CHOCOLATE BROWNIE $118
g 99 Te e s o 70% Dark Chocolate Ganache, Melted Choc-  [VIINIIDI[G]
dough White Wine Stewed Mussels Pot with  [S][SS][D] SIZZLING NEW YORK $548 rm o ark Lnecoldle anache, ieted noc
: ¢/ olate, Caramel Ice Cream
Fries STRIPLOIN 300gr % [D] N
rm
rm
GRILLED SEAFOOD PLATTER $1088 RANGERS VALLEY $398 70 PHILADELPHIA CHEESECAKE VNI
> BURRATA $218 Whole Lobster, Seabass, Scallop, [SI[SS]ID] O HANGER STEAK 300gr % (D] Sour Cherry Compote, Pistachio Ice Cream
Octopus, Mussel, King Prawn, Veg-
% Heirloom Tomato Salad, Purple Eggplant & [DI[V] etabllzs ° ’ E
ﬂ e e : FLAMED GRILLED 5538 STRAWBERRIES MILLEFEUILLE $108
—_— CANADIAN LOBSTER % [S][D]
¢NH TAIPAN SALAD % $ 298 Cororﬂehsed Filo Eosfry, Custard, Korean (VI[DI[G]
% Canadian Lobster “Caesar”, Endive, [SI[SS][D][G] Sirawterry & Sorbet
Apple, Dill, Avocado, Parmesan Cheese served with Romesco [N] and
your choice of side dish [Choose from below]
SACHER TORTE $128
CHIARCUTFRIE PLATE . ?D?[é(g (L) FRIES $78 Austrian Dark Chocolate & Apricot Cake, [VIIN][D][G]
Paté En Crodte, Cured Meat & Cheese, Pickles % IBERICO PORK CHOP $388 () Garlic & Black Pepper W Chantilly Cream
Mustard & Bacon Crushed Potatoes, (D] m
SPANISH OCTOPUS $ 268 O Endive & Walnut Salad, Manchego PADRON PEPPER $78
Potato, Red Endive, Piquillo & Romesco [SIIN][SS] Z Cheese, Mustard Gravy, Burnt Lemon O Romesco & Almond (NJ[V] APPLE CRUMBLE $108
— <7) Fuji Apples, Raisin, Cinnamon, Vanilla [VINI[D][G]
CRUSHED POTATOES 78 Ice Cream
= T
M1 TAIPAN ROASTED CHICKEN X ¢348 /1, f Sour Cream & Bacon D]
WALNUTS GNOCCHI 268 Rosemary Roasted Potato, OR $698 / whole
8 Homemade Potato Gnocchi [G][D]?N][V] ; Wild Mushroom, Guanciale, (D] DRAGON BEAN $78 ICE CREAM & SORBET $40 per scoop
S Buttor & Sage Walnut S % Foie Gras Sauce Sauté in Ginger, Garlic [G][V] Ask our service team for the daily flavour
selection
O MAFALDE $ 278 CREAMED SPINACH $78
9 Braised Veal Bourguignon, Pasta Ribbon [G][D] GRILLED LAMB CHOP $398 Shallots, Double Cream, Gruyére [DI[V]
= Eggplant Purée, Heirloom Tomato, [D]
o  PISSALADIERE $ 228 Fava Beans, Ricotta Salad HEIRLOOM TOMATO SALAD $78
N poked Flat Bread, Braised Onion, Gruyere, [G][D][S] Oregano & Ricotta Salata [D][V]
Kalamata Olive & Anchovies
o MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY & SUNDAY
Z OYSTER & PEARL [S][SS] TOMAHAWK & WINE (D] % MUSSELS THERAPY * % STEAK & FRIES* [D] % MEAT ME AT THE TAI PAN* D] SURF & TURF [S][SS][D]
: e Fresh Market Oysters (1/2 dozen) * 1.2 kg Angus Tomahawk & Roasted e Unlimited Stewed Mussels & Fries, e Unlimited Australian Angus Steak e Unlimited Australian Angus Steak, : e Grilled Australian Striploin &
* Murray Caviar 30g Vegetables Shallot & White Wine ® Unlimited Fries Lamb, Pork Chop, Roasted Chicken with - Half Boston Lobster
Sg (30-40 minutes preparation time) e Signature Sauces Salad & Fries
m e A bottle of House Red or White
@)
; $588 $988 $288 per person $458 per person $488 per person $488
—
*To be enjoyed by the entire table | No additional discounts are applicable on the above items

* Signature  [V] Vegetarian [G] Contains Gluten [D] Contains Dairy [SS] Sustainable [N] Contain Nuts  [S] Seafood

Please let us know if you have any food allergies or special dietary requirements. | Prices are in HKD and subject to 10% service charge.



