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# # A% Japanese Cold Cuts

12. BEFHE
Crispy Dough Stick with ‘Rojak’ Sauce

- > .
m . ZX&HH
SEAFOOD Salmon Sashimi 5 S 4% % Special Selection
[ % i &F
The Singapone Taste p = 2
S I}ﬁlﬁ ;Jﬁaki Bl gmaxamsteess (44 R —50)
S L RER ‘Tanjia’-style Braised Fresh Shark’s Fin
A La Carte Deluxe Buffet - _ with Ham
2 1 — /> .. 3. }&‘éﬁ_ ‘E], 28 (Limited to one serving per person)
(3% " =42 Minimum 2 persons) Salted Edamame Beans
14. s
Adult: $59.80++ W Zx s R KE A ¥ (F1 R % — RN
Child: $43.80++ ' Salmon with Mixed Greens Deep-fried Oyster
with Salt and Pepper
(4 to 12 years Old) (Limited to one serving per person)
5. MTERHEE
PLQ Mall, 10 Paya Lebar Road, Jellyfish with Pomelo Sauce 15. > | e (s ol — o
#03-09/10, S409057 | Book now at 6909 8933 WFEEIR (HFARR
. Deep-fried Prawn
Daily Dinner 6. XAEFE LR with Mayonnaise Sauce
First Seating : 5:45pm to 7:45pm Octopus Ball (Limited to one serving per table)
(Last Order: 7:15pm) . - 16
Second Seating : 8pm to 10pm R AT L [ FF B K Appetisers ' B R AR (H2RMR—Kk
(Last Order: 9:30pm) TungLok Chilli Crab
7. 5}% /)E#l %Jf\ (Limited to one serving per table)
¥ [E % Chinese Tea $3.00 per person Pickled Cucumber with Garlic Sauce 17
¥ Pickles $4.00 per plate HERRMSE 5/ RH—FR
8. BRHAE Braised Whole Abalone
HER2RAEWEH 12005 (FRX%E) Century Egg with Spicy Vinegar Sauce with Vegetable in Oyster Sauce
Each seating is limited to 120 minutes (Everyday Dinner) (Limited to one serving per person)
o 10%R 5 % Ao 9%:H T ALAF AT 4o AT 09 A KT o 9. }E?ﬁ)ﬂé] m 18
:Ear):Jes: bills will be subjected to prevailing service charges and applicable government S||Ced Smoked DUCk ) M-ﬁ*ﬁ‘% %,% )\ (7@?1’4 LIR— A ).&
o RTRE RS, Hie, HEARFREERSE Steamed Scallop
. l:;;v;&gt;;hﬁ;r;;n;:if?s, discounts, offers, privilege cards and/or vouchers. 10 %é;&ﬁ){ Wlth Garlic and Vermicelli
Whilst stocks last. All orders will be on a first-come-first-served basis. Crlspy FISh Skln Wlth Salted Egg YOIk (Limited to one serving per person)

o iF 7k PR A S ROt AR
Excessive wastage will be charged as the normal selling
price of the item. -
C AMEFHAEE, RETEEER, RTHOFA, 11. AAHmT
The dishes served in our buffet are for dine-in only (strictly no takeaways). CrlSpy Eggplant Wlth Pork FIOSS
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% /% Delicacies

BT

Poached Prawn in Herbal Soup

X 5 ¥
Deep-fried Prawn with Crispy Oats

W4 88
Deep-fried Sea Bass with Light Soya Sauce

B e B

Sautéed Sliced Fish with Sweet and Sour Sauce

CRES
‘Mapo’ Tofu

O R

Prawn Paste Chicken Wing

o 92 2
Curry Chicken

FREHYF R A
Sautéed Sliced Beef with Spring Onions

B 24T
Poached Baby ‘Kai Lan’ with Scallion Oil

METFREES
Sautéed France Bean with Preserved Olive
Sauce

LAk T &
Poached Seasonal vegetables with Wolfberry
in Superior Stock

30.

wEYIHEa
Sautéed Young Cabbage with Garlic

B3, 4R 5 & Dim Sum, Rice and Noodles

31. R /¥4 Sk (% / pes)

Steamed / Deep-fried Bun (‘Man Tou’)
32. T

Steamed Pork Dumpling with Red Chili Oil
33. TRrFE

Braised ‘Ee-fu’ Noodles
34, LEFEIIR

Egg Fried Rice with Anchovies
o [# BES

Desserts / Sweet Dim Sum

35. M X F (1= / person)

Herbal Jelly served with Honey

36. ##.% (1% / person)

Chilled Osmanthus Flower Jelly

37. 4L 8. (= / person)

Red Bean Soup

38. W iHmH (4 / pcs)

Glutinous Dumpling
with Sesame Filling

39. ER R OER (% / pcs)

Ice-cream Puff

ADVISORY F 4 % 4%
At all TunglLok 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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