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TUNGLOK
PEKING DUCK

AFEFEURANEREEHAPE, HEXREH,

EHRIBNRIIREMKMEIAAR, BFEHPIEAHNGR, EXNETIMESRE, BRAATRITEI
WEE, MBRENRER, RIFEZAEMNES, BRPEXREFEREENEHRER-ILREL,

REBBTERIKRER AR R=RILURZEEHI MG, RIERER.

TunglLok Peking Duck offers a delectable spread of premium Chinese cuisine reinterpreted
for the modern era.

TunglLok is renowned for its commitment to authentic Chinese cuisine through innovative cooking and

presentation methods. With sophisticated interiors that successfully combine the mystique of the East

and chic of the West, indulge in the restaurant’s signature dish - Peking Duck, a quintessential delicacy
amongst Chinese food lovers.

The brand is proud to be the First in Singapore to serve the famed Irish Duck from Silver Hill Farm
traditional Peking style.

CHEF RECOMMENDS it

SIGNATURE DISH &% 0 SPICY ¥ ‘ VEGETARIAN &

X R RIMEE BN 10%IRSB T RBATHS R, BR{#HSE, HTRATRMEHN,

All prices indicated are subject to 10% service charge and prevailing government tax.
Food pictures may differ from actual dish presentation.

RALNEKRASRANAL, B, JIX, RENGE, WESIEMERFEERIRNE,

Consuming raw or undercooked meat, seafood, shellfish, poultry, or eggs may increase your risk of food-borne illnesses.












































































































































