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Treasures Menu

TR B A
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’

A 5 RE B 50K 38
Double-boiled Fresh Abalone
and Bamboo Pith with Baby Cabbage
in Superior Chicken Broth

wIRIA A G LR
Steamed Taishan White Eel
with Superior Black Bean Paste

SRR IR IR J ST
Wok-baked Australian Lobster with Garlic

B RAR BN FAER IR
Wok-fried Fragrant Rice with Vegetables
accompanied with Thai-style Pork
with Tom Yum

2K R T I
Chilled Pumpkin Purée with Purple Rice
topped with Coconut Ice-cream

$288++ # 4% F] / 2 persons
(K& X, / Communal Style)

Bt =

Opulence Menu

S8 TR RS B B A
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’ with White Eel

5t
Crab
o G M o PG #
Signature OR Singapore-style
White Pepper Chilli
RAEETFHFRELE

Thai-style Deep-fried Wild Large
Yellow Croaker

% 216K A A
Oven-baked Free-range Chicken with Herbs
and Angelica Root

BN F i se s BIhINTF |
Braised Australian Greenlip Abalone
and Handmade Noodles with Scallion Qil

WA ER

Chilled Mango Purée with Pomelo and Sago

$588++ Y9{i Al / 4 persons
(K £ X, / Communal Style)

o XK ¥ R RENAEIT B Ao 10% R 43 B BT IE 3 Ao All prices indicated are subject to 10% service charge and
prevailing government tax.
o NI R BT FALA, A4, HFRALEFAREM4F. Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.
o E ¥ BMH XA £ 7. Menusand prices are subject to change without prior notice.

20241121



' :raéﬁé;

\

3@

TUNGLOK HEEN

Felicity Menu

EIRA A
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’

IR IZ AT BE G0N
Traditional-style Braised Shark’s Fin
with Conpoy

Fr TR IR AT
Wok-baked Australian Lobster
with Olive Vegetables and Diced Garlic

Rt K o 8%
Steamed White Eel
with Diced Red Hot Pepper

At L )ath % R
Oven-baked Free-range Chicken with Herbs
and Angelica Root

=
Crab
o & Ytz # &t
Signature OR Singapore-style
White Pepper Chilli
2P0 TR T &

Braised ‘Ee-fu’ Noodles with Wild Mushroom

ARV S

Chilled Lemongrass Gelo with Aloe Vera

$688++ »~1i Fl / 6 persons
$888++ N\ 4% ff| / 8 persons
(K B X / Communal Style)

A ALK

Prosperity Menu

SO TR B B A
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’ with White Eel

HHIE R o030
Braised Shark’s Fin with Crab Meat
in Noble ‘Tanfu’ Broth

B X7 AL A 4
Thai-style Steamed Australian Lobster

b2 HFL S
Deep-fried Wild Catch of the Day
with Superior Soy Sauce

& RZ BT
Roast Irish Duck

Nk, HEAINEER
Braised 6-head Fresh Abalone and Yellow Jade
Sea Cucumber with Fresh Greens

25 6L R TE i R A KR
Paper-wrapped Salted Duck
and Assorted Preserved Meat
with Glutinous Rice

WA ER

Chilled Mango Purée with Pomelo and Sago

$888++ 7~4i F] / 6 persons
$1088++ /\{% /il / 8 persons
(K B X / Communal Style)

o XK ¥ R RENAEIT B Ao 10% R 43 B BT IE 3 Ao All prices indicated are subject to 10% service charge and
prevailing government tax.
o NI R BT FALA, A4, HFRALEFAREM4F. Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.
o E ¥ BMH XA £ 7. Menusand prices are subject to change without prior notice.

20241121



' :raé.éé

£ (C

\

TUNGLOK HEEN

WiE F i
Wealthy Menu

EIRA A
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’

IR AB ) Kk, 8% 50,30
Double-boiled Fresh Shark’s Fin
in Superior Chicken Broth

w RN A G L2k
Steamed Taishan White Eel
with Superior Black Bean Paste

B R SLEE A
TungLok Prosperous Treasure Bowl|
(Tkéa &, Fh, BOHSE, T,
FATEE, A, IWEEMH, I,
R, B4k, EF, RERE.)
(10-head Abalone, Sea Cucumber,

Dried Oyster, Pork Shank, Handmade Fish Puff,
Live Prawn, Smoked Duck Breast,
Shiitake Mushroom, Sliced Squid, Beancurd
Knot, Lotus Root, Black Moss and Baby Cabbage)

R RN SEN )
Oven-baked Free-range Chicken with Herbs
and Angelica Root

2R 6L R TS I PR A R IR
Paper-wrapped Salted Duck and Assorted
Preserved Meat with Glutinous Rice

&P Bk

Chilled Lemongrass Gelo with Aloe Vera

) AR ARHE 4R

Tung Lok Prosperous Glutinous Rice Cake

$1388++ 4% 1 / 10 persons
(K B X / Communal Style)

TE2HR
Auspicious Menu

SO TR B B A
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’ with White Eel

N P 80,50
Braised Shark’s Fin with Crab Meat
in Noble ‘Tanfu’ Broth

7 T AL A B A 4T
Wok-baked Australian Lobster
with Olive Vegetables and Diced Garlic

BXNAARTLE
Hong Kong-style Steamed
Wild Catch of the Day

& RZR
Roast Irish Duck

N F i se, ALFEINEER
Braised Australian Greenlip Abalone
with Shiitake Mushroom and Fresh Greens

2N e N B S SR
Braised Japanese Scallop
and Handmade Noodles with Scallion Qil

TRIER 2 HRMRAR
Chilled Peach Gum with Red Dates
and Rock Sugar

$1888++ 14 A / 10 persons
(K B X / Communal Style)

o XK ¥ R RENAEIT B Ao 10% R 43 B BT IE 3 Ao All prices indicated are subject to 10% service charge and
prevailing government tax.
o NI R BT FALA, A4, HFRALEFAREM4F. Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.
o E ¥ BMH XA £ 7. Menusand prices are subject to change without prior notice.
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Fortune Menu

8T IR RS B A A
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’ with White Eel

R L kid S ke
Double-boiled Shark’s Fin and Fish Maw
with Cartilage Soup

Bk I A, BT msEs
Braised Yellow Jade Sea Cucumber and Sliced
Australian Dried Abalone with Fresh Greens

R ATA S
Steamed Wild Catch of the Day
with Diced Red Hot Pepper

& RER
Roast Irish Duck

s dk P FH B
Sautéed Scallop and Asparagus
with X.0. Chilli Sauce

B4R 3R BLSFNE |
Braised Australian Lobster
with ‘Ee-fu’ Noodles

MR EEEG &
Chilled Bird’s Nest in Mango Purée
with Pomelo and Sago

$2888++ 14z A / 10 persons
(K& X, / Communal Style)

EEHB¥E
Noble Menu

G R P IR & A
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’ with White Eel and Geoduck

A FE KO BRI D
Paper-wrapped Shark’s Fin
with Freshly-peeled Crab Meat
served with Hot and Sour Consommé

T BB AT
Wok-baked Australian Lobster
with Olive Vegetables and Diced Garlic

ek 7% & 7+
Steamed White Sultan with Crunchy Scales

N Féa, RHRITA
Braised Australian Dried Abalone
and Kanto Sea Cucumber

AN L P EX B
Sautéed Scallop with Coral Mushroom,
Chinese Yam, and Asparagus

R AER . 2RV EIR
Japanese Saga-Gyu in Truffle Sauce
accompanied with Minced Ginger Claypot
Mixed Rice

KA R ZHI AR RS
Chilled Bird’s Nest and Peach Gum
with Red Dates and Rock Sugar

$3888++ 14 A / 10 persons
(K B X / Communal Style)

o XK ¥ R RENAEIT B Ao 10% R 43 B BT IE 3 Ao All prices indicated are subject to 10% service charge and
prevailing government tax.
o NI R BT FALA, A4, HFRALEFAREM4F. Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.
o E ¥ BMH XA £ 7. Menusand prices are subject to change without prior notice.

20241121
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Vegan Menu

WF AL B BRI
Pine Nut Vegan Salmon with Salad Greens

CEEITEN A
Double-boiled Matsutake Mushroom Soup
with Bamboo Pith and Baby Cabbage

K& E &

Deep-fried Vegan Fish with Fermented Tomato

wIRA B FHR K
Sautéed Vegan Eel and Asparagus
with Superior Black Bean Paste

F A E A AL |
Vegan Goose and Inaniwa Udon
tossed with Fragrant Spring Sauce

TRTE R 2 IRMRAR
Chilled Peach Gum with Red Dates
and Rock Sugar

$98++ &% / per person
(4= _E /individual plated)
(3 ¥ # 4% / minimum 2 persons)

o X E ¥ AW ARST T Am 10% R 5 3 A B H AL All prices indicated are subject to 10% service charge and
prevailing government tax.
o TR IT AAR4E, Hrde, 4 BALEFAEEMK4F, Notvalid in conjunction with other promotional programmes,
offers, e-vouchers, discount cards and privilege cards, unless otherwise stated.

o K ¥ B M RA 7. Menus and prices are subject to change without prior notice.
20241121



