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The Singapore Tante

ETRAERZRER
A LA CARTE DELUXE BUFFET

(&A1 / Minimum 2 persons)

Adult: $59.80++

Child: $49.80++
(4 to 12 years old)

LUNCH:
Mon to Sat: 11:30am to 3:00pm
(Last Order: 2:30pm)

Sun: 11:00am to 3:00pm
(Last order: 2:30pm)

DINNER:
Daily: 6:00pm to 10:00pm
(Last Order: 9:30pm)
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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 firstcome, 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).

SanfFi% SPECIAL SELECTION
(THE SERVICE STAFF WILL HELP YOU PREPARE IT)

1. BBERAKE (BURR—H)
Crab Meat and Seafood Corn Soup
(Limited to one serving per person)

2. A LFEME (BURR—H)
Steamed Live Abalone with Garlic and Vermicelli
(Limited to one serving per person)

3. HEVFERE (B RR—H)
Deep-fried Oyster with Salt and Pepper
(Limited to one pc per person)

4. FHEEHIEL (BRRRE—17)
Tunglok Chilli Crab

with Deep-ried ‘Man Tou’

(Limited to one serving per table)

5. HFFRE (BRIRE—M7)
Deep-fried Marble Goby

with Light Soy Sauce

(Limited to one serving per table)

6. mBHEFAE=1t (BARR—%)
Braised Scallop with Broccoli
(Limited to one serving per person)
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A]3%KINNIT OPTIONAL ADD-ONS
a.FEZ Chinese Tea $3++ per person

b./\% Pickles $5++ per plate
c. BPRERIR#EL Free Flow Drinks $6.00 per person

AS¥5i% CROWD FAVOURITE DISHES

7. ZX &R

Salmon Sashimi

8. TICER S

Tuna Sashimi

0. HMEEE

Cold Tofu with Japanese Sesame Sauce

10. REF R~
Chilled Sliced Abalone in Cold Dressing

11. INESE
California Maki

12. RH¥&ENKE
Chilled Pickled Cucumber and Black Fungus

13. FRERIRFS R
Smoked Duck Breast with ‘Mala’ Sauce

4. BEIFER
Crispy Fish Skin with Salted Egg Yolk

15 IBEEMF
Crispy Dough Stick with Rojak Sauce

8% SEAFOOD

16. AREE
Crispy Crab Meat Ball

17. Z5144F

Poached Prawn in Herbal Soup

18. ZHHF
Deep-fried Prawn with Crispy Oats

19. BGt#&4a &
Steamed Live Tilapia with Black Bean Sauce
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The Singapone Tarte

Park Regis by Prince Singapore
(Behind the Ministry of Manpower)
23 Merchant Road,
Singapore 058268

Book now at 6721 9118
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20. %=IFOE
Deep-fried Live Tilapia with Thai Chilli Sauce

21. &R
Wok-fried Spicy Cuttlefish

ZK B PIZE MEAT AND POULTRY

22. B &BIES
Yakitori (Grilled Chicken Skewer)

23. HFEX838
Deep-fried Prawn Paste Chicken Wing

24. ZBWHNR
Sliced Beef with Ginger and Spring Onions

25. BREHHEE
Sweet and Sour Pork Ribs

=35 & VEGETABLES AND BEANCURD

26. METE
‘Mapo’ Beancurd

27. mAWIAE
Stirfried Young Cabbage with Garlic

28. fFKMZET
French Bean with Dried Shrimp

29. EprFIIBR

Poached Seasonal Vegetable with Garlic and Superior Stock

SRS RICE AND NOODLE

30. # / JE8k
Steamed / Deep-ried Bun (‘Man Tou’)

31. RINRF
Spicy Sichuan Dumpling

32. IR IR
Fried Rice with Chicken and Preserved Vegetables

33. FIRFERE
Stewed ‘Ee-fu’ Noodles

Ham DESSERT

34. FHBEE
Chilled Herbal Jelly with Honey

35. R
Chilled Coconut Jelly
with Osmanthus Flower

36. AT EKE
Red Bean Soup with Black Glutinous Rice

37. BREFRILER

Ice-cream Puff

38. WA
Sesame Glutinous Rice Ball
coated with Peanut Crumbs

ADVISORY H& 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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	任点任吃豪华餐
	À LA CARTE DELUXE BUFFET
	(最少二位 / Minimum 2 persons)
	Adult: $59.80++ Child: $49.80++ (4 to 12 years old)
	LUNCH: Mon to Sat: 11:30am to 3:00pm (Last Order: 2:30pm)
	Sun: 11:00am to 3:00pm  (Last order: 2:30pm)
	DINNER: Daily: 6:00pm to 10:00pm  (Last Order: 9:30pm)
	精品特选 SPECIAL SELECTION (THE SERVICE STAFF WILL HELP YOU PREPARE IT）

	1. 蟹肉海鲜粟米羹 (每位只限一碗) Crab Meat and Seafood Corn Soup (Limited to one serving per person)
	2. 蒜蓉粉丝蒸鲍鱼 (每位只限一粒) Steamed Live Abalone with Garlic and Vermicelli (Limited to one serving per person)
	3. 椒盐炸生蚝 (每位只限一粒) Deep-fried Oyster with Salt and Pepper (Limited to one pc per person)
	4. 辣椒螃蟹伴馒头 (每桌只限一份) TungLok Chilli Crab with Deep-fried ‘Man Tou’ (Limited to one serving per table)
	5. 油浸笋壳鱼 (每桌只限一份) Deep-fried Marble Goby with Light Soy Sauce (Limited to one serving per table)
	6. 油泡带子西兰花 (每人只限一份) Braised Scallop with Broccoli (Limited to one serving per person)
	可选附加项 OPTIONAL ADD-ONS a.中国茶 Chinese Tea $3++ per person b.小菜 Pickles $5++ per plate c.无限续饮料 Free Flow Drinks $6.00 per person
	人气精选 CROWD FAVOURITE DISHES
	7. 三文鱼刺身 Salmon Sashimi
	8. 金枪鱼刺身 Tuna Sashimi
	9. 麻酱豆腐 Cold Tofu with Japanese Sesame Sauce
	10. 凉拌贵妃鲍片 Chilled Sliced Abalone in Cold Dressing
	11. 加州寿司卷 California Maki
	12. 凉拌黄瓜木耳 Chilled Pickled Cucumber and Black Fungus
	13. 麻辣烟鸭胸肉 Smoked Duck Breast with ‘Mala’ Sauce
	14. 黄金炸鱼皮 Crispy Fish Skin with Salted Egg Yolk
	囉惹酱油条
	Crispy Dough Stick with Rojak Sauce

	海鲜 SEAFOOD
	16. 五香蟹枣 Crispy Crab Meat Ball
	17. 药材虾 Poached Prawn in Herbal Soup
	18. 麦片虾 Deep-fried Prawn with Crispy Oats
	19. 豉汁蒸红鱼 Steamed Live Tilapia with Black Bean Sauce

	Park Regis by Prince Singapore (Behind the Ministry of Manpower) 23 Merchant Road, Singapore 058268
	Book now at 6721 9118
	泰式炸红鱼
	Deep-fried Live Tilapia with Thai Chilli Sauce
	21. 酱炒花枝 Wok-fried Spicy Cuttlefish


	家禽肉类 MEAT AND POULTRY
	22. 日式串烧鸡 Yakitori (Grilled Chicken Skewer)
	23. 虾酱鸡翅 Deep-fried Prawn Paste Chicken Wing
	24. 姜葱嫰牛肉 Sliced Beef with Ginger and Spring Onions
	25. 酸甜排骨 Sweet and Sour Pork Ribs

	蔬菜豆腐 VEGETABLES AND BEANCURD
	26. 麻婆豆腐 ‘Mapo’ Beancurd
	27. 蒜蓉炒奶白苗 Stir-fried Young Cabbage with Garlic
	28. 虾米四季豆 French Bean with Dried Shrimp
	29. 上汤蒜子时蔬 Poached Seasonal Vegetable with Garlic and Superior Stock

	饭与面 RICE AND NOODLE
	30. 蒸 / 炸馒头 Steamed / Deep-fried Bun (‘Man Tou’)
	31. 京川饺子 Spicy Sichuan Dumpling
	榄菜鸡粒炒饭
	Fried Rice with Chicken and Preserved Vegetables
	干烧伊府面
	Stewed ‘Ee-fu’ Noodles

	甜品 DESSERT
	34. 养颜龟苓膏 Chilled Herbal Jelly with Honey
	35. 椰汁桂花冻 Chilled Coconut Jelly with Osmanthus Flower
	36. 红豆紫米露 Red Bean Soup with Black Glutinous Rice
	37. 雪糕夹心酥 Ice-cream Puff
	38. 擂沙汤圆 Sesame Glutinous Rice Ball coated with Peanut Crumbs


