Menu A
B E R EEHE
Dim Sum, Soup and Seafood Set
Available for lunch only

R NN
Two Kinds of Dim Sum

ZlE RS
Boiled Soup of the Day

iR S a5 2R b
Steamed Sea Bass Belly
with Black Bean Sauce and Garlic

etE X Bf
Barbecued Platter

T XA eHFR
Poached Vegetables with Dried Beancurd Skin
and Wolfberries

&R & A1) IR
Fried Rice with Waxed Meat and Egg White

$98++ W94 A] / 4 persons
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Menu B
T EeREHST

Fish Maw Soup and Seafood Set
Available for lunch only

IAASUER A 8 R 0K
Prawn prepared in Two Ways with Fresh Fruit
o £ 2 % Salted Egg Yolk
e JF X Wasabi-mayo Sauce

WImENE 2R
‘Tanjia’-style Braised Fish Maw Soup
served in Mini Bamboo Cup

B8 % KA
Steamed Sea Bass Belly
with Garden Pea Sauce

Eh K 77 R At E e

Sliced Smoked Duck served on Homemade Pancake

with Cherry Tomato

LR ALAER
Poached Yunnan ‘Mee Sua’
with Fish Puff and Vegetables

WAL 5

Chilled Mango Cream, Pomelo and Sago

$58++ #4% [ per person

o Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government tax.
e Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.



Menu C
EHMEBEHRE
Shark’s Fin and Seafood Set

A # B ST

Crisp-fried Tiger Prawn with Sichuan Pepper Sauce

%

Beijing-style Braised Shark’s Fin,
Shredded Sea Cucumber, Mini Pearl Abalone
and Fish Maw in Brown Sauce
served in Mini Bamboo Cup

SHAF T
Steamed ‘Soon Hock’ Belly in Bean Sauce

REEE T AT A

Braised Prime Pork with Vinegar and Honey Sauce

BT R ER K
Poached ‘Mee Sua’
with Homemade Dumpling in Rich Broth

AT E AP Bk

Chilled Aloe Vera Lemongrass Jelly
topped with Lime Sorbet

$78++ #1% [ per person
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Menu D
EHMEHRE
Flambé Shark’s Fin and Seafood Set

EVES SN LS
Deep-fried Scallop with Salted Egg Yolk
served with Lettuce and Fruit Jelly

K¥a itz b ekl

Flambé ‘Tanjia’-style Braised Shark’s Fin

%%ﬁi%iﬁ}. };ji
Steamed Sliced Star Garoupa Fillet
in Pickled Green Chilli Sauce

SRR F R
Braised Sliced Abalone
with Mushroom and Vegetables

TUHF A A Ay
Braised Rice Vermicelli
with Pork Shank and Bean Sprouts

T P B R

Chilled Aloe Vera and Lemongrass Jelly
topped with Lychee Sorbet

$98++ #1% [ per person

o Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government tax.
e Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.
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Menu E Menu F
R o LG LREHT

Fish Bisque and Seafood Set

7 ok SR ER
Deep-fried Prawn prepared in Two Ways
o £ 2 % Salted Egg Yolk
e JF X Wasabi-mayo Sauce

R & %
Braised Fish Bisque

6 8 FE KA I
Steamed Sea Bass Belly
with Pea Sauce

REEE T AT A

Shark’s Fin and Seafood Set

W R E TN XK
Deep-fried Conpoy with Salted Egg Yolk
served with Fresh Fruit

K FHY R B4R
Flambé Braised Shark’s Fin
with Organic Millet in Pumpkin Stock

HEBKZ PR
Steamed Sliced Star Garoupa Fillet
with Pickled Green Chilli Sauce

X.0. # F F R iF K

Braised Prime Pork with Vinegar and Honey Sauce Sautéed Prawns and Asparagus with X.0. Sauce

BRESE T BEHEE
Sliced Irish Duck Skin and Crispy Beancurd Skin
served with Homemade Pancake and Cocktail Tomato

FHI R 2R
Braised Bamboo Charcoal Beancurd
with Vegetables in Pumpkin Sauce

BT R ER K
Poached ‘Mee Sua’
with Homemade Dumpling in Rich Broth

T LR
Chilled Mango Cream, Pomelo and Sago
served with Ice-cream

$298++ Y4z ] / 4 persons
$447++ 5<4% Bl / 6 persons

B\ R HORE
Poached ‘Mee Sua’
with Homemade Fish Puff in Rice Broth

TP T RE X%k
Chilled Aloe Vera and Lemongrass Jelly
topped with Lime Sorbet

$388++ YW1 ] / 4 persons
$582++ ><4% | / 6 persons

o Available for dine-in only.

o All prices are subject to 10% service charge and prevailing government tax.
e Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.



TUNGLOK
SIGNATURES
Menu G
SEEET

Fish Maw and Seafood Set

&R E TN XK
Deep-fried Conpoy with Salted Egg Yolk
served with Fresh Fruit

KK F N &85
Traditional-style Flambé
Braised Fish Maw Bisque

X.0. % =%k Rk
Sautéed Prawn Ball with Seasonal Greens in X.0. Sauce

& JK A 37 K 7 i
Steamed Sea Bass Belly
with Black Bean Sauce and Garlic

I, A T2
Crispy Roast Sakura Chicken

T MEAREES
Poached Seasonal Vegetables
with Crisps Bean Dough
and Wolfberries

A X R R AR R A
Fried Glutinous Rice
with Assorted Preserved Meat

WAL 5

Chilled Mango Cream with Pomelo and Sago

$768++ A\ 1% f / 8 persons
$828++ T4 Al / 10 persons
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Menu H
BRMESL
Shark’s Fin and Seafood Set

A B ST

Crisp-fried Tiger Prawn with Sichuan Pepper Sauce

Kt o 48 20
Traditional-style Flambé Boiled Shark's Fin Soup
with Chicken

X.0. & =FHk i T
Sautéed Scallop and Vegetables in X.0. Sauce

RFERERY &R
Steamed Sliced Jade Perch Fillet
with Chef’s Special Chilli Sauce

& REZSEK T E B EE R &
Roast Irish Duck Skin and Crispy Beancurd Skin
served with Homemade Pancake and Fruit Jelly

FAT R 2
Braised Bamboo Charcoal Beancurd
with Vegetables in Pumpkin Sauce

TUHF AR A Ay
Braised Rice Vermicelli
with Pork Shank and Bean Sprouts

BT R Rk
Chilled Aloe Vera and Lemongrass Jelly
topped with Lychee Sorbet

$898++ /\ 1% f| / 8 persons
$988++ 14 Al / 10 persons

o Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government tax.
e Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.
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Menu | MenuJ
S MM EEE BTSN ST

Flambé Shark’s Fin, Foie Gras and Seafood Set

AE AR
Crab Prepared in Two Ways
o FHUIZ ] 8,-F Steamed Chilli Crab Meat Bun
o & FAHUR S K 52 4% Steamed Crab Claw with White
Pepper and Egg White

PR PN s ¥
Flambé Braised Shark’s Fin with Millet in Pumpkin Stock

H BB & 7 B RS 8 &
Pan-fried French Foie Gras and Crispy Beancurd Skin
served on Pancake with Rose Cherry Tomato

HEBKZ PR
Steamed Sliced Star Garoupa Fillet
with Pickled Green Chilli Sauce

R R ET
Signature Roast Irish Duck

HNE I F
Braised Sliced Abalone
and Fish Maw with Vegetables

7L N 5R3% EH A Ay
Braised Bee Hoon with Conpoy and Egg White

MR AT E
Chilled Mango Cream with Pomelo and Sago
topped with Grape Sorbet

$998++ A\ 4% f| / 8 persons
$1198++ 4% Al / 10 persons

Braised Shark’s Fin, Foie Gras and Seafood Set

R RS INAE G PR ZE TN

Deep-fried Scallop with Salted Egg Yolk

served on Lettuce and Steamed Scallop
with White Pepper and Egg White

Kt o 48 20
Traditional-style Flambé Boiled Shark's Fin Soup
with Chicken

BT K E R
Steamed Sliced Star Garoupa Fillet
with Chef’s Special Chilli Sauce

&R 2N F T R B 8 R A
Roast Irish Duck Skin and Foie Gras
served with Homemade Pancake and Fruit Jelly

TUHF AR A Ay
Braised Rice Vermicelli
with Pork Shank and Bean Sprouts

Ty i ROE R %

Chilled Avocado with Purple Rice and Ice-cream

$120++ &1% [ per person
$960++ /\ 1% f| / 8 persons
$1200++ 4% Al / 10 persons

o Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government tax.
e Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.
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Menu K
EFHNESHE

‘Tanjia’ Shark’s Fin, Foie Gras and Seafood Set

&R ZBAENTF T7 R B R A
Roast Irish Duck Skin and Foie Gras
served with Homemade Pancake and Fruit Jelly

AT IRIZE T
‘Tanjia’-style Braised Shark’s Fin Soup with Sea Cucumber,
Shredded Abalone and Ham served in Hot Stone Pot

$e3P 2 BEER
Garoupa Fillet prepared in Two Ways
e /% Deep-fried
o F &% Steamed with Pickled Green Chilli Sauce

FHIA A 2
Braised Bamboo Charcoal Beancurd
with Green Vegetables in Pumpkin Sauce

ES X VAN A
Braised Inaniwa Noodles with Tiger Prawn
in Ginger and Onion Sauce

MMTHETE
Japanese Yuzu and Grape Sorbet

$158++ &1% [ per person
$1264++ N1z F] / 8 persons
$1580++ 4% Al / 10 persons

o Available for dine-in only.
o All prices are subject to 10% service charge and prevailing government tax.
e Not valid in conjunction with other promotional programmes, offers, e-vouchers and/or vouchers,
discount cards, privilege cards, unless otherwise stated.
e Menus and prices are subject to change.



