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52T AWARDS

SR ERINSENEZEB AR Epicurean Star Award by Restaurant Association of Singapore
2022 FE R EDRREEN - Best Chinese Restaurant (Casual Dining), 2022
- = - Best Chinese Restaurant (Casual Dining), 2021
- 2021 FEREPARBEN
g F - Best Chinese Restaurant (Casual Dining), 2018

- 20BEEREDATRBER - Best Chinese Chain Restaurant, 2017
- 017FEREPTEHRR - Best Chinese Casual Dining, 2016
- 2016 FBREPARBENR - Best Chinese Chain Restaurant, 2015
- 2015 EREPIENEIR - Business Excellence Award (Fine Dining) Finalist, Winner 2011/2012
- FUMEFEE (SRETA) 2011/2012FE, BF - Best Chinese Restaurant Award (Fine Dining) 2012 (15t Runner Up)
- BIEMETY (BREFA) 20124FE, TE - Most Popular Chinese Restaurant Winner 2012
- 202FERESZRAPETR Star Chef Competition by Restaurant Association of Singapore
SIEER DS ERFBE - Asian Profgssionol Colfegory, HPB Healthier M§nu Award, 2015
| - Asian Professional Category, Champion 2015
- IDMSERSE - 20155 - RIBFIEHBREERER - Overall Winner 2011 (274 Runner Up), 2012 (1t Runner Up)

- WNEAIERSE - 20155 » BE

L NEERAESE, 2012 ARTE AsiaOne People’s Choice Award

- Achieved top recognition as No.1 Chinese Restaurant 2008, 2011/2012
AsiocOneRARE#L
-2008,2011/2012 FEDEE—Z
- 201/ 12FEBREPHET

The American Academy of Hospitality Sciences
- International Star Diamond Award 2011

T 7th world Championship of Chinese Cuisine 2012
XERIHSE - Outstanding Gold Award

- 20N FEEMASHEER
Singapore Tatler Magazine

FtEPEFTFHAAE (20124F) - Best Restaurant Guide Selection
- REa



In 1984, Mr Andrew Tjioe founded TunglLok Group with the opening of TunglLok Shark's Fin
Restaurant at Liang Court Shopping Cenire. Setting itself apart from fraditional Chinese
restaurants, the flagship restaurant offered an exclusive collection of fine Cantonese cuisine.

At a tfime when fine dining Chinese was a rarity, the restaurant stood out very well in the F&B
scene and was synonymous with presenting quality cuisine fit for kings. It was best known for
throwing Chinese State banquets periodically between 1990 to 2000 when it invited masterchefs
from China’s magnificent Great Hall of the People and Diaoyutai State guest house to stage
a culinary extravaganza. These masterchefs have prepared food for World Leaders and State
Dignitaries who visit China on official missions.

This flagship restaurant was later renamed TunglLok Restaurant and continued to delight ardent
followers with its traditional Cantonese culinary masterpieces. TunglLok was a part of many
happy occasions: birthdays, anniversaries, weddings, and celebrations of sorts.

In mid-2007, the restaurant relocated to Clarke Quay Central when Liang Court Shopping
Centre underwent a major refurbishment. At the same fime, its name was changed to
Tunglok Signatures. The same dedicated team of chefs and service staff continued to
provide its steady stream of frequent diners with the best of Cantonese delicacies and
warm service.

Tunglok Signatures has since expanded to 2 outlets: Orchard Rendezvous Hotel and Clarke
Quay Central.

For 3 decades, our chefs’ efforts centred upon a menu which features a unique combination
of fraditional cuisine, but with a dash of contemporary creations. Moving forward, and for
many generations to come, they will continue to bring you an enjoyment of these authentic
tastes through both classic and new creations - coupled with Tunglok’s distinctive touch - at
TungLok Signatures.

19845, AR\FAEAREBD VRN TRAFEENE—RET: AFBWER— BE—RLARM
MEBNEXSBRESNENTRET .

EXRTESRPELRONNPERRITE, RARBWERBINGE, RS STHENEE. MIIOFE
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SREROAMIREFER BTAMISENTZS, Za)BIX ERFRAREP RN @M.
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72 4 XN HE AR
Lobster prepared

in Two Ways
a) Mt AU
Pan-fried Lobster Steak
with Chef's Special Sauce
b) & R K
Chilled and served
with Fresh Fruit

TOP EIGHT
SIGNATURE

DISHES 2 M

T—EMBOES, SEARGERARE, SIAMBORARE. QS
SFAGNRAE, SERHFORY . RERENEET, MELR—H $10
DRAK. ERBLEHNE, RTEHARE, BEWE, BERe, T8 oy e
NEEB=SR
SLORE, (HET—ONE, BRN—REENO. Shittake

Mushroom Trio $22

We present fo you a sublime dining expenence with our signature

Tunglok dishes that are set to salisfy your distinguished palette. Each ; F R =858 BT | Y8 B 3R . rk
& o 1 ' k Al A =8 EDEHEERR Garoupa prepared
ish brings together tha frashest ingredients, coupled with traditicnal Pemsesisl REna e Eres T e
— in Two Ways
ond contemporary Chinese preporafion shyles. Delicious in taste; with Sliced Roast Irish Duck a) Elﬁﬁ’fﬂﬁtﬂzﬁ
.. [}
glelightiul in sight. With an extersive variety to suit all tastes, these served with Pancake

Steamed with Egg White
i oer S

and Fruit Jelly elglel

alktime premium selections are cerfain fo imprass at ony occasion.

A

W, $38 $12.8

' =
T - EREREBR 75 K 4 2R
- " Double-boiled Abalone with Seafood, Deep-fried Prawn prepared in Two Ways
Sliced Ham and Cream of Pumpkin a) ®t R
d S B Wasabi-mayo and
served in Mini Pumpkin T A e S sl

b) &R =
Salted Egg Yolk

X P RROVNIEISBIN0%IRS BB R NSRS, BREHSE, RFERARRIEN.
All prices indicated are subject to 10% service charge and prevailing government taxes. Food pictures may differ from actual dish presentation.
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+/ BXiE. .. Roast Suckling Pig ‘ o1

| RBREEXE) stuffed with Glutinous Rice BEE (=HE)

: gggﬁ:ﬁ;&ﬁﬁﬁo Preparing the perfect suckling pig is an art. First, ROCIST SUCk"ng Plg

you meticulously clean the pig, inside out. Then stuffed with Glutinous Rice

you slowly marinate it and make sure the flavour is

FIEBR: FLIELRMM.

i IRREER, BK, ER, =2, evenly spread out. Next, stuff the inside with fluffy {only at Orchard Rendezvous HOTe/}
| ALK, RF, BAYSERIRIBY and fragrant glutinous rice. When all is ready, roast (Advance Order Required)

| R, NENERESIEREITBL the pig over a very carefully-controlled fire till the

| MmInk. meat is cooked just right: with its moisture retained $428 (g/the)

I

and its skin golden brown, super thin and crispy to an
iresistible crunch. Finally, time for you fo indulge in
this absolutely heavenly delicacy.

MR: SR, DUERESS,
RABRMAARR, RRTRL.
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02 03

SR R BR N 3L = 8 BRI
Pan-fried Rack of Lamb Pan-seared Beef Tenderloin
with Black Pepper Sauce $] 8 (Et/Per Pc)

$] 8 (@ fi/Per Person)




04
BROBNFFRNANEREE

Pan-fried Spanish lberico Pork
$] 8 (B {iL/Per Person)

05

= b AR (8050) RRILE =K (FRE)
Pan-seared Australian Wagyu Beef (80g) Roast Suckling Pig (Advance Order Required)

$48 (8 i1/Per Person) $3 68 (£/Whole)







02
ER=ZBBEARSEHHEHERR

Pan-seared French Foie Gras
with Sliced Roast Irish Duck
served with Pancake and Fruit Jelly

$22 (8 fiI/Per Person)

01

BIRR R BS




03

T MBI LE
Braised Crocodile Palm with
Truffle in Abalone Sauce

$68

04
LB
Traditional Double-boiled Fish Maw
with Santori Chicken Soup

$38 (& {i1/Per Person)

05
ARG =68
Shiitake Mushroom Trio
$ 10 (= fi/Per Person)







07 08

BT REEEAHHTE TRERRBRIMN S D6
Pan-seared French Foie Gras and Mushroom Braised Whole Australian Greenlip Abalone
with Abalone Sauce (B /Market Price)

$28 (8 {i1/Per Person)

09 10
2 T & TREBREEXD
Braised Australian Dried Abalone Stewed Fish Maw with Wild Fungus
(B4 /Market Price) and Vegetables

$48 (8 fi1/Per Person)







01

B Y= N B
Crispy Roast Pork Belly

$15

02 03
XO.&WBE ERBR
Stewed Duck Tongue with X.O. Chilli Sauce Deep-fried Fish Skin with Salted Egg Yolk

$15 . $15

04 05
R RKZBE
Honey Walnut Soy Sauce Beancurd

$12 $10




06 07

R&EME = NS Hii)
Chilled Black Fungus with Sesame Sauce Refreshing Cherry Tomato
$10 $10

reg

=

08 09
BEREFT=E B /NEA R
Century Egg with Ginger and Vintage Vinegar Japanese Cucumber with Garlic Sauce

$10 $10
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01

ERARY
Roast ‘Jin Ling' Duck

$48 (main | $88 (2/whole)




02

EZER=ZH
Crispy Roast Irish Duck

$40 (#/Hair) | $76 (£/Whole)

03 04
== BARE
De-boned Crispy Duck Barbecued Honey ‘Char Siew’

$36 $28




05 06

& EW R ERT a5 fie R #7638
Smoked Duck Breast served with Lotus Bun Crispy Sakura Chicken

$30 (sr/pcs) $26 (/a1 $50 (2/whole)

07

e IR = 3
CHXS, X, T
Barbecued Platter
(Soy Sauce Chicken,
Barbecued Honey ‘Char Siew’,
Crispy Roast Pork Belly)







01 02

Rigas EREXRE
Braised Fish Bisque Braised Crab Meat with Sweet Corn Soup
$] 8 (B{xL/Per Person) $] 8 (B{x/Per Person)

03 %
BRaiRE BMENHEFRRERES
Braised Fish Maw Bisque Double-boiled Sea Whelk Soup with

Organic Chayote and Sakura Chicken

$] 8 (BiL/Per Person)
$48 (2-3fi1/Persons)
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SEAFOOD




= mil
ADVANCE ORDER
REQUIRED

01
4K Prawn

$10 mi00%/9)

02
ZN it /v 8K Local Lobster
(B v /Market Price)

03
o0 A
Australian Lobster
(8F4Y/Market Price)

04
% 7% 'Soon Hock'

$14 wmooserg)

05
7K R & Fruit Fish
(B 4/Market Price)

06

2 15 Bi Tiger Garoupa
(B #/Market Price)

07
7R £ B Star Garoupa
(B v /Market Price)

08
& 7% Green Wrasse
(B4 /Market Price)

09
Z 5.3 Polka Dot Garoupa
(B #/Market Price)

10
HE£a5
Wild White Sultan Fish
(B4 )/ Market Price) .

11 L%

MEXRRKE -

Canadian Geoduck Clam ‘
(B /Market Price)

12
DB =TT

Scottish Bamboo Clam

(B ¥ /Market Price) i‘:
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13
0 #7 7 10 &8
Alaskan King Crab Fia
(83 4Y/Market Price) v'

*ﬁ"\ ‘1 -




14
el

Signature Crab
-,

$118narig

25 WIE/ B AR/ R
Cooking Methods: Curry Sauce/
White Pepper Sauce/Chilli Sauce




15 16

45 1 o o1 &R 5% EXWMENEF
Deep-fried Prawn with Sautéed Scallop topped
Special Tomato Sauce with Crab Meat and Roe

$34 $44

17
5 7 090 08 &F (4 18 3X)

Tunglok's Signature Curry Prawn
served with Fried Bun

$34

E
7T R 4R 3K

Deep-fried Prawn with
Wasabi-mayo Sauce

$32




19 20

ZEBENERIK BRI L LR
Sautéed Garoupa Fillet Braised Live Prawn and Vermicelli with
with Broccoli and Lily Bulbs White Pepper Sauce served in Claypot
$42 $34

21 22
ZNRES 7 5% 71 2 3 b i
Deep-fried Cod with Salted Egg Yolk Steamed Sea Bass Belly with
$38 Black Bean Sauce and Garlic

$38




23
OERER

Traditional Cantonese-style
Steamed ‘Soon Hock'

$42




24 25

A BE &) WF R D RRE G
Deep-fried Prawn coated with Salted Egg Yolk Braised Sliced Garoupa served in Hot Stone Pot
$32 $48

) v L 24
KBESEBRR - * DRERRSEMS

Steamed Garoupa Fillet in _ Braised Sliced ‘Soon Hock’ with
Chicken Stock and Wine Bitter Gourd and Beancurd served in Claypot

$48 _ $42




g
B3 Ui o &R 9\

Pan-fried Lobster Steak with Chef's Special Sauce
$58 (8iL/Per Person)

29
7 K 4 3K

Deep-fried Prawn prepared in Two Ways
a) BATTR
Wasabi-mayo and
Honey Mustard Sauce

b) & B &
Salted Egg Yolk

$12.8 (&@fii/Per Person)




30
Y 8 B IR
Garoupa prepared in Two Ways

a) BEAMIR S 5
Steamed with Egg White and White Pepper

b) E3t 7T R

Deep-fried with Wasabi-mayo and Honey Mustard Sauce

$25 5 {i1/Per Person)

78R TR A iR
Lobster prepared in Two Ways
a) At RO

Pan-fried Lobster Steak with Chef's Special Sauce
b) & R K
Chilled and served with Fresh Fruit

$62 (85 fiI/Per Person)

31
RRIREE
Crisp-fried Cod
$22 (8 {iL/Per Person)

33

FHERMEZER
Deep-fried Tiger Prawn
with Supreme Soya Sauce

$] 6.8 (= fil/Per Person)







01 02

R AR P & A A0 RL EhHABRXER
Sautéed Beef Cubes with Wild Fungus Braised Chicken with Chinese Sausage and
and Black Pepper Sauce Mushroom served in Claypot
$38 $24

03

MERBRAH
Steamed Minced Pork with
Salted Fish and Vegetables




04 05

R AR FREHBE
Stewed Beef Brisket and Tendon Braised Chicken with Onion and Black Bean Sauce
with Beancurd Skin $24
$34

q:_'il'-'}-'r’- & "'.3.. \ ~

06

BEEGISA
Sweet and Sour Pork with Pineapple

$24




07
o & 38 K Z B8 &

Braised Beancurd with Salted Fish
and Diced Chicken served in Claypot

$24.

08

@ & 7T #
TunglLok Pork Shank

$30




09
BMTTREE

Braised Bamboo Charcoal Beancurd
with Green Vegetables in Pumpkin Sauce

$28
e

\

‘--L"‘ﬁ—-.._




10
BHEIER

v Braised Beancurd with
Seafood served in Claypot

$32

1

BRE/NR
The Eight Treasures
ZE, 8. A%, B8R, 86, ¥, BEH&., ®H
Snow Fungus, Sliced Lotus Root, Shiitake Mushroom,
Ginkgo Nuts, Fresh Lily Bulbs, Asparagus,
Hon Shimeji Mushroom and Beancurd Skin




12 13

REDE BRUBEINMC
Braised Beancurd with Lotus Root and Black Fungus Stir-fried Shrimp with Egg
$24 $26

14 15
TFRERRZEB =2EX¥E
Boiled Chinese Cabbage with Poached Seasonal Vegetables with
Minced Pork and Dried Shrimp Three Kinds of Eggs

$24 $24




16
ARK T N4 £ & .

Braised Vermicelli with Hairy Gourd and
Dried Shrimp served in Claypot

$24

17 y
MEAXRNMIOFZ

Wok-fried French Beans and Eggplant
with Minced Pork and Salted Olive

$24

18

FFEER
Braised Beancurd with Eggplant and
Minced Pork served in Claypot

$24

19

AR =P
Steamed Chicken with
Red Date and Black Fungus

$24




NOODLES




01
BIRERARFRAORIR

Hot Stone Rice with Diced Taro,
Chinese Sausage and Tender Pork

$24

02
KARIBTEAXKXE

Poached Yunnan ‘Mee Sud’
with Sliced Tender Pork and Pickled Vegetables

$24

03

MWFEMBERER
Hot Stone Rice with Wagyu Beef

$32

o4
7T 028 455 5 3K ¥

Braised Rice Vermicelli with Conpoy and Egg White

$34




05 06

MR AT =)0 % 18 2 X 1R
Wok-fried ‘Hor Fun' with Shredded Pork Hokkien-style Fried Rice
and Salted Olive $24

07 08
TRPE ERAENALE

Stir-fried ‘Ee-fu’ Noodles with Straw Mushroom Crispy Noodles with Prawn and Greens

$20 $28




-
09
" EBHRIR
Baked Lotus Rice with Seafood and Cheese

$32

10 11
SIRERBMEIR O E WS IR #F K IR
Poached Rice with Fresh Crab Meat Fried Glutinous Rice with Assorted Preserved Meat
in Superior Broth served on Hot Plate

$32 $28




12 13

ZRETNABER RKEBETIVEZE XL
Braised Inaniwa Noodles with Lobster Steak Poached Yunnan ‘Mee Sua’ with Conpoy,
in Ginger and Onion Sauce Egg and Preserved Vegetables
$58 (Bi1/Per Person) $] 4.8 (mwmfi1/Per Person)

14 15
SEH KL ERZROMEED
Poached ‘Mee Sua’ with Fish Puff Braised Inaniwa Noodles with Tiger Prawn

in Ginger and Onion Sauce

8.8 (#@fir/Per P
$ (8HiL/Per Person) $19.8 (=mfir/Per Person)




DESSERT




01

D B
Deep-fried Sesame Ball with
Salted Egg Yolk Filing

$5.5 #/pes)



02 03
EWUFBHEEXRKE 18 E maR
Chilled Avocado with Purple Rice and Ice-cream Chilled Durian with Glutinous Rice
$8 and lce-cream served in Coconut
$15

04
2EWERT

Signature Test Tube Juice
$3 (@z/Per Tube)

05

BB

Almond Cream with Hashima

$15




‘. 06

. .
il -
W H &
Chilled Mango Cream with Pomelo and Sago .
v $8

07 %
EHBICE BT EF

Almond Cream with Egg White Almond Cream with Superior Bird's Nest

$58

A

ey ) gl

09 10
BREEEFFER EV TS E 1S
Chilled Lemongrass Jelly with Aloe Vera Double-boiled Hashima with Rock Sugar
topped with Lychee Sorbet $-| 5
8
$ -

-
-
|



ENSEMRIEMT

Chilled Mango Cream with
Beancurd Pudding and Lime Sorbet

12

miE B
Longevity Bun with Salted Egg Yolk Filling

$1.2 (mxi/perpe)
-

A f‘

-

13

= b i 4R
Chilled Mango, Pomelo and Sago
with Ice-cream served in Coconut

$12






