THE TAI PAN

BISTRO TAPAS

Available daily from 3pm to 7pm

BLUE FIN TUNA TARTARE [G][SS] $148

Compressed Watermelon, Grapefruit, Japaleno, Caviar

PRAWNS AJILLO [C][SS] $138
Garlic Roasted Prawns, Paprika & Sourdough

FLAT BREAD $128

Ricotta, Serrano, Manchego & Baby Tomato

TTP FRIED CHICKEN $128
Peri Peri
SMASH POTATO [G][SS] $98

Sour Cream, Spring Onion & Dried Bacon

PADRON PEPPER [G][SS] $78
Romesco, Almond & Maldon Salt

COCKTAILS $118
BACON OLD FASHIONED

Bacon Fat Washed Bourbon, Bitters

BOTANICAL NEGRONI

Botanical infused Gin, Campari, Sweet Vermouth

BIANCO SPRITZ

Bianco Vermouth, Chandon Garden

PASTIS $108

Duval, Pastis De Marseille

ZERO ABV $108 BEER $88

SEI BELLISSIMI GOOSE ISLAND IPA

BelliNo / RossiNo SUNTORY GOLD

SAICHO SPARKLING TEA SUNTORY BLACK

Jasmine / Hojicha / Darjeeling STELLA ARTOIS

[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.




THE TAI PAN

WINE

SPARKLING GLASS/BOTTLE

Ruinart ‘R de Ruinart’ $230/$1288
Champagne, France, NV

Veuve Cliquot Yellow Label $220/$1190
Champagne, France, NV

Santa Margherita $130/$650
Prosecco Extra Dry, Italy, NV

WHITE

Sauvignon Blang, Cloudy Bay $170/$800
Marlborough, New Zealand, 2025

Chardonnay, Starmont $130/$630
California, U.S.A, 2023

ROSE

Whispering Angel’, $140/$650
Chateau d’Esclans

Cotes de Provence, France, 2024

RED

Pinot Noir, $220/$1080
Faiveley Bourgogne Rouge

Burgundy, France, 2022

Montepulciano d’Abruzzo $130/$630
Gianni Masciarelli, Italy, 2020

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



