THE TAI PAN

SANDWICH

(SERVED WITH FRENCH FRIES)

Available Daily from 3pm to 6pm

JAMBON BEURRE (3 (o $288

Baguette, Brie Cheese, Parisian Ham

CROQUE MONSIEUR 3 (o $288
Sourdough, Parisian Ham, Gruyére Cheese,

Dijon Mustard, Béchamel Sauce

CHEVRETOMATEs@ @ $288

Sourdough, Goat Cheese, Tomatoes

INCLUDING ONE SODA

COCKTAILS $118
BACON OLD FASHIONED

Bacon Fat-washed Bourbon, Bitters

BOTANICAL NEGRONI

Botanical-infused Gin, Campari, Sweet Vermouth

BIANCO SPRITZ
Bianco Vermouth, Chandon Garden Spritz

PASTIS $108

Duval, Pastis de Marseille

ZERO ABY $108 BEER $118
SEI BELLISSIMI SIERES
BelliNo / RossiNo GWEI LO

SAICHO SPARKLING TEA SUNTORY MASTER’S DREAM

Jasmine / Hojicha / Darjeeling LEEEE BLONDE
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Contains Seafood Contains Nut Contains Dairy Contains Gluten Vegetarian
Spicy Signature Dish Contains Pork Healthy Sustainable

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/$1188
Champagne, France, NV

Santa Margherita $140/$650
Prosecco Extra Dry, Italy, NV

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

Pinot Grigio, Friuli Fantinel $170/$800
Borgo Tesis Grave

DOC, Italy, 2024

Domaine Testut ,Chablis $150/$750
Vieilles Vignes Blanc

Burgundy, France, 2023

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

Cotes de Provence, France, 2024

RED
Domaine Nicolas Rossignol, $170/$800
Bourgogne

Burgundy, France, 2022

Chéateau Pindefleurs $160/$788
Saint-Emilion Grand Cru,

Bordeaux, France, 2022

Cabernet Franc Blend Chinon $150/8728
Olga Raffault ‘Les Peuilles’, Loire Valley,
France, 2020

SWEET

Moscato d’Asti, Saracco $150/$720
Piedmont, Italy,2023

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



