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GREAT SINGAPORE-STYLE ===
SEAFOOD

Using only the freshest catch and ingredients in its extensive list of appetising local-style dishes
Tunglok Seafood is a haven for seafood lovers looking to relish the unique taste of Singapore

Meticulously prepared for your dining pleasure, perennial favourites include the must-have
Chilli Crab, Black Pepper Crab with Fresh Peppercorns and the original, award-winning
Deep-fried Prawn with Wasabi-mayo.
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AWARDS #3ji

* Epicurean Star Award by Restaurant Association of Singapore
INERIADEENEZRAR
Best Buffet Restaurant, Winner 2021 » 2021 EREEHBET
T, &

Best Chinese Casual Dining, Winner 2017 » 2017 EERERRET, BF
Best Chinese Casual Dining, Finalist 2014 « 2014EEREHRET
Best Asian Restaurant Award, Winner 2012 » 2012 FEERETNETE, BF

* Singapore Top Restaurants by Wine and Dine, 2015
2015 F EFINIKSERT

e Star Chef Competition by Restaurant Association of Singapore
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Best Soup & Hot Dish (Seafood) Award, 15t Runner Up 2012
02FEREZSAFES (B8F) X, TF

* AsiaOne People’s Choice Awards
AsiaOne R ARFik
Voted one of the Top 3 Buffet Restaurants, 2011/12 ¢ 2011/12FER =2 BMET

* 7t World Championship of Chinese Cuisine 2012
FtEPEFFHERAFE (201245F)
Gold Award &

ADVISORY HEE &%
Only the freshest ingredients are used in our food preparation, including delicacies such as raw oysters and sashimi
Consuming raw or undercooked meat, seafood, shellfish, poultry, or eggs may increase your risk of food-borne illnesses.
The Management cannot be held responsible for any allergies that may arise from the consumption of all raw food.

Thank you for your attention.
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All prices indicated are subject to 10% service charge and prevailing government tax
Food pictures may differ from actual dish presentation.
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DISHES

@) Sautéed Scallop with X.0. Sauce
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Deep-fried Canadian Sea Perch
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