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TRl BETE
A LA CARTE SEAFOOD LUNCH BUFFET

(&ZDZA{if / Minimum 2 persons)

Adult: $49.80++

Child: $39.80++
(4 to 12 years old)

Daily Lunch
First Seating : 11:15am to 12:45pm
(Last Order: 12:15pm)

Second Seating : 1pm to 2:30pm
(Last Order: 2:15pm)

FREZ Chinese Tea $3.00 per person
INZE Pickles $4.00 per plate
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Each seating is limited to 90 minutes
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All prices indicated are subject to 10% service charge and prevailing
government tax. Not valid with other promotions, discounts, offers, privilege
cards and/or vouchers (including but not limited to Chope and KLOOK), unless
otherwise stated. Whilst stocks last. All orders will be on a first-come, first-served
basis. Excessive wastage will be charged as the normal selling price of the item.
The dishes served in our buffet are for dine-in only (strictly no takeaways).

BEMNE/ABXR
DELICACIES AND APPETISERS

1. =X&f5

Salmon Sashimi

2. 1NMETE
California Maki

3. MFERHEE

Jellyfish with Pomelo Sauce

4. R E
Century Egg with Spicy Vinegar Sauce

5. I],ﬁ /Hﬂ?k
Crispy Dough Stick with ‘Rojak” Sauce

6. EERIFER
Crispy Fish Skin with Salted Egg Yolk

7. HiREEER
Deep-fried Sea Bass with Light Soya Sauce

8. ZyiAHF

Poached Prawn in Herbal Soup

Q. HFEISE
Prawn Paste Chicken Wing

10. A&k
Sautéed Sliced Fish with Black Bean Sauce

1. FREHDGRRA
Sautéed Sliced Beef with Spring Onion

] 2 2N —1%
Poached Baby ‘Kai Lan” with Light Soya Sauce

¥5Sa45% SPECIAL SELECTION
(THE SERVICE STAFF WILL HELP YOU PREPARE IT)

13. EEEE (B RE—)
Braised Shark's Fin with Fish Maw

(Limited to one serving per person)

14, HEEIFIFX (BARRHER
Deep-fried Prawn with Mayonnaise Sauce
(Limited to one serving per table)

15. e+ (BUR BRI
Stir-fried Scallop with Crispy Peppers

(Limited fo one serving per person)

16. ERIEELE (BURR
Deep-fried Oyster with Salt and Pepper

(Limited to one serving per person)

17. EERAME (BARR

Braised Whole Abalone with Vegetables
in Oyster Sauce

(Limited to one serving per person)

=il DIM SUM

8. mEEHMZR (4 KI/pes)
Steomed Royal Shrimp Dumpling

19. EEXIEE (3 Ki/pcs)
Steamed BBQ Pork Bun

20. Z45ERIIRSE (4 KL/ pcs)
Steamed Pork and Prawn Siew Mai

21 BHERM
Steamed Chicken Claw with Black Pepper Sauce



(A

|
TUNG LOK
SEAFOOD

0 % i3 Bf
The Singapone Tarte

PLQ Mall, 10 Paya Lebar Road,
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Book now at 6909 8933
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22. B FEHE
Steamed Pork Rib with Plum Sauce

23. LDBIRF (4 Ki/pcs)
Steamed Pork Dumpling with Red Chilli Oil

24. BEMEETTE (3 4/ pcs)
Steamed Beancurd Skin Roll with Oyster Sauce

25. ERA#)
Rice Roll with Curry Sauce

26. JEBAYTFA (3 KI/pes)
Deep-fried Shrimp Dumpling

27. B4FERR%E (3 fF/pcs)
Deep-fried Beancurd Skin Roll with Shrimp and Chives

28. BERRIEER (3 14/ pes)
Baked Flaky BBQ Pork Pastry topped with Pork Floss

29. BHEIFEE (3 4/pcs)
Deep-fried Spring Roll

30. FFIZ ME (3 #F/pcs)
Pan-fried Turnip Cake

YRS RICE AND NOODLES

31 .REERW
Century Egg and Lean Pork Congee

32. FlRFE
Stir-fried ‘Ee-fu’ Noodles

33. T&EFEIIR
Egg Fried Rice with Whitebait

#H&h DESSERT

34. HMBEF ({iL/person)
Herbal Jelly served with Honey

35. R (1iL/person)
Chilled Osmanthus Flower Jelly

S

36. 77 ({ii/person)
Green Bean Soup

37. BEREFOER (KiI/pc)

Ice-cream Puff

ADVISORY A& B &

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 fo be fully cooked. Thank you for your aftention.
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	任点任吃海鲜午餐
	À LA CARTE SEAFOOD LUNCH BUFFET
	Adult: $49.80++ Child: $39.80++ (4 to 12 years old)
	Daily Lunch First Seating : 11:15am to 12:45pm (Last Order: 12:15pm) Second Seating : 1pm to 2:30pm (Last Order: 2:15pm)
	中国茶 Chinese Tea $3.00 per person 小菜 Pickles $4.00 per plate
	每桌用餐时间为 90 分钟 Each seating is limited to 90 minutes
	精美小菜 / 开胃菜 DELICACIES AND APPETISERS
	1. 三文鱼刺身 Salmon Sashimi
	2.加州寿司卷 California Maki
	3.柚子酱凉拌海蜇 Jellyfish with Pomelo Sauce
	4. 酸辣皮蛋 Century Egg with Spicy Vinegar Sauce
	5. 囉惹酱油条 Crispy Dough Stick with ‘Rojak’ Sauce
	6. 黄金炸鱼皮 Crispy Fish Skin with Salted Egg Yolk
	7. 油浸金目鲈 Deep-fried Sea Bass with Light Soya Sauce
	8. 药材虾 Poached Prawn in Herbal Soup
	9. 虾酱鸡翅 Prawn Paste Chicken Wing
	10. 豉汁鱼片 Sautéed Sliced Fish with Black Bean Sauce
	11. 青葱蚝油炒牛肉片 Sautéed Sliced Beef with Spring Onion
	12. 葱油芥兰仔 Poached Baby ‘Kai Lan’ with Light Soya Sauce
	精品特选 SPECIAL SELECTION (THE SERVICE STAFF WILL HELP YOU PREPARE IT）

	13. 黄焖鱼鳔翅 (每位只限一碗) Braised Shark's Fin with Fish Maw  (Limited to one serving per person)
	14. 奶黄酱炸虾球 (每位只限两只) Deep-fried Prawn with Mayonnaise Sauce (Limited to one serving per table)
	15. 脆椒炒带子 (每位只限两只) Stir-fried Scallop with Crispy Peppers (Limited to one serving per person)
	16. 椒盐炸生蚝 (每位只限一只) Deep-fried Oyster with Salt and Pepper (Limited to one serving per person)
	蚝皇原只鲍鱼 (每人只限一只)
	Braised Whole Abalone with Vegetables  in Oyster Sauce (Limited to one serving per person)

	点心 DIM SUM
	晶莹鲜虾饺 (4 粒/pcs)
	Steamed Royal Shrimp Dumpling
	19. 蚝皇叉烧包 (3 粒/pcs) Steamed BBQ Pork Bun
	冬菇粒烧卖 (4 粒/pcs)
	Steamed Pork and Prawn Siew Mai
	黑椒蒸凤爪
	Steamed Chicken Claw with Black Pepper Sauce

	PLQ Mall, 10 Paya Lebar Road, #03-09/10, S409057

	Book now at 6909 8933
	22. 梅子蒸排骨 Steamed Pork Rib with Plum Sauce
	23. 红油饺子 (4 粒/pcs) Steamed Pork Dumpling with Red Chilli Oil
	24. 蚝油鲜竹卷 (3 件/pcs) Steamed Beancurd Skin Roll with Oyster Sauce
	25. 咖喱肠粉 Rice Roll with Curry Sauce
	26. 炸明虾角 (3 粒/pcs) Deep-fried Shrimp Dumpling
	27. 鲜虾腐皮卷 (3 件/pcs) Deep-fried Beancurd Skin Roll with Shrimp and Chives
	28. 香酥肉松叉烧酥 (3 件/pcs) Baked Flaky BBQ Pork Pastry topped with Pork Floss
	香脆炸春卷 (3 件/pcs)
	Deep-fried Spring Roll
	30. 香煎萝卜糕 (3 件/pcs) Pan-fried Turnip Cake


	饭与面 RICE AND NOODLES
	31.皮蛋瘦肉粥 Century Egg and Lean Pork Congee
	32. 干烧伊面 Stir-fried ‘Ee-fu’ Noodles
	33. 江鱼仔蛋炒饭 Egg Fried Rice with Whitebait

	甜品 DESSERT
	34. 药材龟苓膏 (位/person) Herbal Jelly served with Honey
	35. 桂花冻 (位/person) Chilled Osmanthus Flower Jelly
	36. 绿豆沙 (位/person) Green Bean Soup
	37. 雪糕夹心酥 (粒/pc) Ice-cream Puff


