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TUNG LOK L =X &R % R & G4 (5142 RIR—w)
SEAFOOD Salmon Sashimi Braised Shark’s Fin with Fish Maw
b K i3 6% - e (Limited to one serving per person)
T 2. i & K
California Maki
£ s 3
. Eﬁ&“ga&%ﬂiﬁ 3. ﬁ’é’ﬂ;%’%ﬁ 14. %9*/5]
A La Carte Seafood Dinner Buffet Salted Edamame Beans Hot and Sour Soup
=4 l]‘ — ‘; . . .
(& V" =4 Minimum 2 persons) W ZxeRus 45 £ ¥ Delicacies
Adult: $43.80++ Salmon with Mixed Greens 5.
Child: $33.80++ 5. WTERFEY Bl RBEAEE (Frrm—k)
(4 to 12 years old) Jellyfish with Pomelo Sauce TungLok Chilli Crab
(Limited to one serving per table)
PLQ Mall, 10 Paya Lebar Road, 6. XUREEE B 16.
#03-09/10, 5409057 | Book now at 6909 8933 Octopus Ball HEDLERR Hoan—2)T
. - . Steamed Scallop
Daily Dinner B AT e | FFH K Appetisers with Garlic and Vermicelli
First Seating : 5:45pm to 7:45pm 7 ZRIMEFIN (Limited to one serving per person)

(Last Order: 7:15pm) Pickled Cucumber with Garlic Sauce

Second Seating : 8pm to 10pm 17. B#tsE
(Last Order: 9:30pm) 8. BRKE Poached Prawn in Herbal Soup
Century Egg with Spicy Vinegar Sauce 18, £ B I
F E % Chinese Tea $3.00 per person 9. MTEA Deep-fried Prawn with Crispy Oats
3 Pickles $4.00 per plate Sliced Smoked Duck 19. B4 B
52 RAEHTY 12005 (5EBE) 10. ﬁ—-ﬁﬁ:’gnﬁ_){ o Deep-fried Sea Bass with Light Soya Sauce
Each seating is limited to 120 minutes (Everyday Dinner) Crispy Fish Skin with Salted Egg Yolk 20. BR#& K/
o L0%IR 4 8o 0% 95 545 AR do it 80 Ul A I 11. AR#HEF Sautéed Sliced Fish with Sweet and Sour Sauce
:Ear):Jes: bills will be subjected to prevailing service charges and applicable government CrlSpy Eggplant Wlth Pork FIOSS 1. %%ﬁﬁ
o RERIE LA, Fde, HBALEFFRBMAH . )
Not valiz with other promotion:di‘counts, offers, privilege cards and/or vouchers. 12 “ﬁ%%“é% Ma pO TOfU
o A HSERAMRELTH L, . & TR s
Cchslst stock?las]t.Fill order:l—\_NiII be on a first-come-first-served basis. 22. %%Eﬁ

o 9t B A 1 i S 3 Crispy Dough Stick with ‘Rojak’ Sauce

Excessive wastage will be charged as the normal selling
price of the item.
o AMMBETHARE, RRTYE¥IA, FT4raidA,

The dishes served in our buffet are for dine-in only (strictly no takeaways).

Prawn Paste Chicken Wing



23. WnUE A
Curry Chicken

24, HERHEKVFANH
Sautéed Sliced Beef with Spring Onion
25. BAmREiF
Poached Baby ‘Kai Lan’ with Scallion OQil
26. X THRWEE
Sautéed France Bean with Preserved Olive
Sauce

27. LapkFHE

Poached Seasonal Vegetable with Wolfberry

in Superior Stock

28. #EWIma
Sautéed Young Cabbage with Garlic

4% 5 & Rice and Noodles

29. TRAF®
Braised ‘Ee-fu’ Noodles

30. L EAFEIIR
Egg Fried Rice with Whitebait

&8 Dim Sum

31. R /KRR (B /pos)

Steamed / Deep-fried Bun (‘Man Tou’)
32. HEX A%

Deep-fried Spring Roll

33, miRF
Steamed Pork Dumpling with Red Chili Oil

&8RS
Desserts / Sweet Dim Sum

34. 4+ @ FF ({2 / person)

Herbal Jelly served with Honey

35. B % (4= / person)
Chilled Osmanthus Flower Jelly

36. 4L 8.i (% / person)
Red Bean Soup

37. 3B (% / pos)
Sesame Glutinous Rice Ball
coated with Peanut Crumbs

38. EAE R OER (42 / 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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