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Hot and Sour Soup
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Pickled Cucumber with Garlic Sauce
Adult: $43.80++
Child: $33.80++ 5, =X & 16. A ERSF
(Below 12 years old) Salmon with Mixed Greens Drunken Herbal Prawn
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5:45pm to 10:30pm Chilled Jellyfish with Pomelo Sauce Deep-fried Prawn with Crispy Oats
(Last order: 9:45pm)
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Smoked Duck with Honey Deep-fried Sea Bass with Soy Sauce
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Not valid with other promotions, discounts, offers, privilege 10. RENE & A 21. E(L.ﬂi}i,?ﬁiﬁ@}iﬂji.
cards and/or vouchers (including but not limited to Chope, Crispy Fish Skin with Salted Egg Yolk Stir-fried Clam with Black Bean Sauce
KLOOK and Shopback), unless otherwise stated.
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Whllst stock.s last. All ordet;s will be on a Crisp-fried Eggplant with Pork Floss Sautéed Sliced Beef with Ginger
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price of the item. Prawn Paste Chicken Wing
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Braised Shark’s Fin with Fish Maw

The dishes served in our buffet are for dine-in only (strictly no o .
(Limited to one serving per person)

takeaways).
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Poached Baby ‘Kai Lan’ with Scallion Qil

25. #f{mTA
Braised Eggplant with Minced Pork

26. EakTIHEH
Poached Chinese Spinach with Wolfberries
in Superior Stock

485 & Rice and Noodles

27. EREREGSTA
Seafood ‘Hor Fun’ with Egg Gravy

28. THAF®E
Braised ‘Ee-fu’ Noodles

29. BEEIIR
Preserved Vegetable Fried Rice

&8 Dim Sum

30. A /FEME Sk (4 %/ pos)
Steamed / Deep-fried ‘Man Tou’

31. FNRF (4 # / pcs)
Boiled Spicy Pork Dumpling

32. XO.#IF M
Pan-fried X.0. Carrot Cake with Sausage

## & Dessert
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FMOER
Chilled Herbal Jelly with Honey

By EX
Chilled Aloe Vera ‘Ai Yu’ Jelly

®ay
Green Bean Soup

FH L SBER (2 42 / pe)
Ice-cream Puff

ADVISORY F & &%
At all TungLok restaurants, only the freshest superior ingredients
are used in our food preparation, including delicacies such as raw
oysters and sashimi. All raw foods are consumed at the
customers’ discretion and understanding that there may be
certain risks involved. The Management cannot be held
responsible for any allergies that may arise from the consumption
of all raw food. If you prefer, kindly request for all raw food to be
fully cooked. Thank you for your attention.
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