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Salmon Sashimi
TUNG LOK Braised Shark’s Fin with Fish Maw
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(Limited to one serving per person)
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AlaCarte Salted Edamame
Seafood Dinner Buffet # % % Delicacy
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Salmon with Mixed Greens FRHIE AR (2 RR—)
Adult: $43.80++ Chilli Crab
Child: $33.80++ 5. AMTFHEEHEE (Limited to one portion per table)
(Below 12 years old) Jellyfish with Pomelo Sauce
Daily 6. XAFEkR te. X.0. % F 5 8 2 7 (4 % A FR—4)
1%t Seating: 5:45pm to 7:45pm (Last Order: 7:15pm) Takoyaki (Octopus Ball) Sautéed Scallop and Broccoli
2" Seating: 8:00pm to 10:00pm (Last Order: 9.15pm) . ) with X.0. Sauce
77 e Appetiser (Limited to one serving per table)

* B % Chinese Tea $3.00 per person

N Pickles $4.00 per plate 7. FRAAFN
Pickled Cucumber with Garlic Sauce 17. ZMsF
Drunken Herbal Prawn
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Each seating is limited to 120 mins 8. FRAE 18. £ B ¥F
Century Egg with Garlic and Vinegar Sauce :

o VLS 5 o 10%IR 4 1 BLHTE I 4 44, Deep-fried Prawn with Crispy Oats

All prices are subject to 10% service charge and prevailing 9. EZATEA SN
government taxes. Sliced Smoked Duck 19. mix& By
o RTREIM AMRA, Hrde, HRALEFFBEEKLE, Deep-fried Sea Bass with Light Soy Sauce
Not valid with other promotions, discounts, offers, privilege 10. &4V & %
cards and/or vouchers (including but not limited to Chope, Crispy Fish Skin with Salted Egg Yolk 20. BR# & [
KLOOK and Shopback), unless otherwise stated. Sautéed Sliced Fish with Sweet and Sour Sauce
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Whilst stocks last. All orders will be on a
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first-come-first-served basis. Eggplant with Pork Floss 21. AEEY BB

o AR BRI M H A ANt AT K Stir-fried White Clam with Sambal Sauce
Excessive wastage will be charged as the normal selling 12. BE#HE
price of the item. Crispy Dough Stick with Rojak Sauce 22, FFEAE

s AMBETIARE, RRTHELFA, Prawn Paste Chicken Wing
T AT L A
The dishes served in our buffet are for dine-in only (strictly no 23. Rk IR A
takeaways).

Sautéed Sliced Pork with Chef’s Spicy Sauce
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Sautéed Sliced Beef with Spring Onions
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Poached Baby ‘Kai Lan’ with Scallion Qil

R Fhawa 52
Sautéed French Beans
with Preserved Olive Sauce
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Poached Chinese Spinach with Wolfberries
in Superior Stock
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Sautéed Young Cabbage with Garlic

85 & Rice and Noodles
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Braised ‘Ee-fu’ Noodles
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Egg Fried Rice with Anchovies

Dim Sum
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Steamed / Deep-fried Bun (‘Man Tou’)
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Deep-fried Spring Roll

FNEF (4 %/ pes)
Boiled Spicy Pork Dumpling
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Herbal Jelly served with Honey
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Chilled Osmanthus Flower Jelly
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Green Bean Soup

A
Sesame Glutinous Rice Ball
coated with Peanut Crumbs
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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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