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OB F A

EXECUTIVE LUNCH

Available for Lunch from Mondays to Fridays

R %A, & BRLR
Pork Belly and Canadian Pork ‘Char Siew’

ARAG T Z IRl L
Baked Wild King Prawn
with Cheese in Baby Pumpkin

fageAnsnni
Braised Vegetables, Crab Meat and Roe
with Shredded Fish Maw

WELABEALHD
Chinese Wine-marinated Chicken Roll
Ramen Soup

RO %RE
Double-boiled Sesame ‘Tang Yuan’
in Walnut Purée

$88++%4 {2 |/ per person

*Minimum 2 persons®
(Individual Plated)

e« Available for lunch from Mondays to Fridays only. Limited sets available.
« Not available on eve of and on public holidays, public holidays (observed), as well ag special-occasions.
« Gross bills will be subjected to 10% service charge and prevailing govérnment tax.

« Menus and prices are subject to change.
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# &

COLOURFUL CLOUD

W EE LY,
e ¥ A, 2 o4

Chilled Roselle marinated Guava,

Crispy Curry Crab Meat Roll,
Sliced Pork with Minced Garlic

EEERGRE
Braised Diced Fish Maw
in Crab Meat Broth with Black Truffle

RGBERAAITFERED
Steamed Hokkaido Scallop
with Crystal Noodles
in Dried Shrimp Paste

ARNDBERY B
Braised Beef Brisket with Winter Melon
and Chinese Herb

REBRBERIZERY TR
Black Pepper Diced Iberico Pork Fried Rice
with Foie Gras topped with Crispy Rice

T Lt BDAEARBREEZE,
% £ 4% R H

French Cane Sugar and Blackberry Purée
with Vanilla Ice-cream Pandan Glutinous Rice Cake

$138++ 4 4 |/ per person

*Minimum 2 persons®
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government tax.
« Menus and prices are subject to change.
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DAWN

2555 BHK, E5 LAHR,
R # #

Pan-fried Foie Gras with Caviar,
Mountain Yam Tart with Blueberry,
Minced Duck Swan Pastry

REZBALBRLD
Double-boiled Fish Maw Chicken Soup
with Matsutake and ‘Wanton’

AN ELEZRBLE R
Steamed Giant Garoupa
with Preserved Vegetables and Ginger

# A B AT
Typhoon Shelter-style Lobster

BRI YItryaHs
Penang Stir-fried Wagyu Beef ‘Hor Fun’

BRARTRRETR(R)
Double-boiled Hashima
with Salted Kumquat in Snow Pear

$198++ 4 ¢ |/ per person
*Minimum 2 persons®
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government tax.
« Menus and prices are subject to change.
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MOUNTAIN MIST

&£

»

YOwOGI

8 X4 £ 24 R

Trio of Japanese Zensai

a9 % 4 % 44 K

4 Kinds of Seasonal Sashimi

8 X% Al

Yakizakana

JP g8

7o
TONG LE

PRIVATE DINING

GG aEeRF, ERAELE
Fried Japanese Saga-Gyu
coated with Trumpet Mushroom, Yellow Mustard

EWMAEBK, B AE LA

Braised Fish Maw with Inaniwa Udon
in Noble ¢ Tanfu’ Broth

¥ RAARE A
Chilled Pumpkin Purée with Purple Rice,
Coconut Sorbet

$268++ 4 {2 |/ per person
*Minimum 2 persons®
(Individual Plated)

« Not valid in conjunction with other promotional programmes, offers, vouchers / e-vouchers;-discount eards;
privilege cards or TUNG LOK FIRST MEMBERSHIP PRIVILEGES, unless otherwise stated.
« Gross bills will be subjected to 10% service charge and prevailing government tax:
« Menus and prices are subject to change.
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TRANQUILITY

WEARRI S TR B,
Bleftaoy s ¥ La,
AR B I G RSN,
$ %/ B
Chilled Mexican Fresh Abalone
marinated in ‘Hua Diao’,
Uni and Egg White Salad
on Seaweed Cracker,
Char-grilled Ibérico Pork Jowl
with Brine Foie Gras

AR AREEZ®LB
Double-boiled Yellow Chicken Soup
with Fish Maw and Chinese Cabbage

EanbEIARO RS
Braised Hokkaido Spiky Sea Cucumber
in Leek and Scallion with Gorgon Fruit

B

Pan-fried Japanese Saga-Gyu

FhLEZBRER%B O DK
Poached Giant Garoupa with
Japanese ‘Mee Sua’ in Tomato Broth

RAERETE, HAEATER
Chilled Cave Bird’s Nest
with Osmanthus Egg Tart

$328++ 4 12 / per person
*Minimum 2 persons®
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government tax.
« Menus and prices are subject to change.
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VEGETARIAN MENU

AR AR R, BB HA,
AAREARTY &

Ice Plant and Fresh Fruit Salad,
Spicy Pickled Pumpkin,
Plant-based Soy Meat with Wasabi

E R N »

Morel Mushroom in Pumpkin Broth

2B R 28 K
Braised Lion’s Head stuffed with Tofu
coated with Quinoe

LaAH®
Wok-fried Honey Peas with Macademia
and Lily Bulb on Crispy Taro

ZEBAMARRK

Hakka Thunder Tea Brown Rice

Ry O%RE
Double-boiled Sesame ‘Tang Yuan’
in Walnut Purée

$88++ 4 12 |/ per person
(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government tax.
« Menus and prices are subject to change.
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FINESSE VEGETARIAN

R # %,
yw2adys

Vegetarian Swan Pastry,
Avocado Garden Salad

Atz &
Double-boiled Nourishing
‘Yunnan’ Red Mushroom Soup

TAAREEL R LG

Pan-fried Mountain Yam Pancake
with Stuffed Morel

BARSENEG

Crispy Plant-based Soy Meat
with Pecan Nut and Sichuan Peppercorn

2EAARRT L
Baked Emperor Rice with Seasonal Truffle
in Baby Pumpkin

WmEUHAMBER Y,
% L %K K

Red Bean Paste with Aged Tangerine Peel
and Peach Resin in Young Coconut,
Pandan Glutinous Rice Cake

$150++ 4 12 / per person

(Individual Plated)

« Gross bills will be subjected to 10% service charge and prevailing government tax.
« Menus and prices are subject to change.



