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Chinese New Year
A La Carte Dim Sum Lunch Buffet
(& ¥ =4% Minimum 2 persons)

Adult: $43.80++

Child: $33.80++
(Below 12 years old)

Mon to Sat: 11:15am to 3:00pm
(Last Order: 2:15pm)

Sun & PHs: 10:30am to 3:00pm
(Last Order: 2:15pm)

e From 30 Jan to 12 Feb 2025, Dim Sum Lunch Buffet is available
only on Sat, Sun and PHs.
e Not available from 25 Jan to 29 Jan 2025.

T M4k At Free-flow Soft Drink $6.00 per person
% [ %% Chinese Tea $3.00 per person
N Pickles $4.00 per plate

o X FE ¥ B TEGNAAT F Am 10%IR 55 R BT K 5 Fho
All prices indicated are subject to 10% service charge and
prevailing government taxes.

o IR RIET R4, de, HRAREFFELMLSE
Not valid with other promotions, discounts, offers, privilege
cards and/or vouchers (including but not limited to Chope,
KLOOK and Shopback), unless otherwise stated.

e IR ESERAMRELA L,
Whilst stocks last. All orders will be on a
first-come-first-served basis.

o T ik, BT R M A 2 N F AR
Excessive wastage will be charged as the normal selling
price of the item.

o AMBEFTHARE, RRTLEFA
R ATE M A
The dishes served in our buffet are for dine-in only (strictly no
takeaways).

# A A2 & % Prosperity ‘Yu Sheng’

1.

WIE bk (BB =L 2 E)
(4 £ P —1)
Prosperity Smoked Norwegian Salmon

‘Yu Sheng’
(Limited to one serving per table)

#7 &2 37V 7L Japanese Cuisine and Appetiser

2. =X &A%
Salmon Sashimi
3. mEIA
California Maki
4. T EFHEE
Jellyfish with Pomelo Sauce
5. #RkdMbAIN
Pickled Cucumber with Garlic Sauce
6. MAARHT
Crispy Eggplant with Pork Floss
7. wENHER
Crispy Fish Skin with Salted Egg Yolk
8. BE¥HMmE
Crispy Dough Stick with Rojak Sauce
#H A% % Soup
9.

L &R (FAe RIR—1)
Braised Fish Maw Bisque
(Limited to one serving per person)

# &M =42k Special Selection

10.

11.

Met g NI e & & (% ATk —14)
Sautéed Scallop and French Bean
with Capsicum

(Limited to one serving per table)

F T LI (FRAE—D)
Deep-fried Prawn with
Salted Egg Yolk and Yam Strips
(Limited to one serving per table)

# A& %% Dim Sum

12.

13.

14.

15.

16.

17.

18.

19.

20.

o = S EFIR (4 2 / pes)
Steamed Royal Shrimp Dumpling

JezE A B £ (4 % / pcs)
Steamed Pork and Shrimp Dumpling

AEM A RN
Steamed Chicken Claw
with Black Bean Sauce

¥ 2 B (34 / pes)
Steamed BBQ Pork Bun

A6, (3 £ / pes)
Steamed Custard Bun

7 $£4T K (3 #F / pes)
Steamed Beancurd Skin Roll
with Oyster Sauce

B AR E AL (3 4/ pos)
Steamed Turnip Cake with Scallion Oil

BEIT T KA (3 1 / pes)

Deep-fried Prawn Beancurd Skin Roll

B A ER(3 1/ pos)
Crispy Crab Meat Roll



21.

22.

X.0. R F Mz
Stir-fried X.0. Carrot Cake

KERAWB
Century Egg and Lean Pork Congee

# A% %) % Delicacy

23.

24,

25.

26.

27.

28.

At F

Drunken Herbal Prawn

TARHEE
Pork Rib with Chef’s Special Sauce

$F 38 3 (4 44 / pcs)
Prawn Paste Chicken Wing

FRFRAF

‘Mala’ Beef Tendon

£RBIHFA A
Stir-fried Sliced Beef with Ginger and Spring Onion

#EaKG
Stir-fried Young Cabbage with Garlic

# A4 5 & Rice and Noodles

29.

30.

31.

i & 4 ST
Fried Seafood ‘Hor Fun’ in Egg Gravy

T @

Stewed ‘Ee Fu’ Noodles

AR R RS KR

Stir-fried Glutinous Rice with Chinese Sausage

# £# 5 Dessert

32. HMERF
Chilled Herbal Jelly with Honey

33. FEEER
Chilled Aloe Vera ‘Ai Yu’ Jelly

34, @iy
Red Bean Soup

35. FHELE OB (2 #2 / pes)
Ice-cream Puff

36. #F AL (4 7 / pes)

Pan-fried ‘Nian Gao’

ADVISORY Al & &4
At all TunglLok restaurants, only the freshest superior ingredients
are used in our food preparation, including delicacies such as raw
oysters and sashimi. All raw foods are consumed at the
customers’ discretion and understanding that there may be
certain risks involved. The Management cannot be held
responsible for any allergies that may arise from the consumption
of all raw food. If you prefer, kindly request for all raw food to be
fully cooked. Thank you for your attention.
JUR R EER BT PR & 2 &, ik R EERH 4t
W OIS EN AR R FFE%K MELER
RAARGIE o THEER JRE, T BT R AR L.
SHAEAT B R R AR f - B F AR E, K F)
BEAR B3, de AR N E B AR, T & R BT L AT
AmLE, BER.
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The S;W; Taste

AL RELELEESFR
Chinese New Year

A La Carte Seafood Lunch Buffet
(& ¥ =4% Minimum 2 persons)

Adult: $49.80++

Child: $39.80++
(Below 12 years old)

Mon to Sat: 11:15am to 3:00pm
(Last Order: 2:15pm)

Sun & PHs: 10:30am to 3:00pm
(Last Order: 2:15pm)

e From 30 Jan to 12 Feb 2025, Dim Sum Lunch Buffet is available
only on Sat, Sun and PHs.
o Not available from 25 Jan to 29 Jan 2025.

TR AR #F Free-flow Soft Drink $6.00 per person
¥ B %% Chinese Tea $3.00 per person
V3 Pickles $4.00 per plate

o X F ¥ B RAGNAAT T Ao 10%IR §- 5% A B IH 5% Pho
All prices indicated are subject to 10% service charge and
prevailing government taxes.

o R R R4, Hde, HRARFFELMLHE
Not valid with other promotions, discounts, offers, privilege
cards and/or vouchers (including but not limited to Chope,
KLOOK and Shopback), unless otherwise stated.

o A i & WA RE LA,
Whilst stocks last. All orders will be on a
first-come-first-served basis.

o F 77 R AR R AR A 0t AT
Excessive wastage will be charged as the normal selling
price of the item.

e AMBTHHEEL, RRTY¥TA,
R AT8 A
The dishes served in our buffet are for dine-in only (strictly no
takeaways).

# A A2 & % Prosperity ‘Yu Sheng’

L MiE & A (EMB T B 4)

(4 % R IR—1)
Prosperity Smoked Norwegian Salmon

‘Yu Sheng’
(Limited to one serving per table)

#7 &2 37V 7L Japanese Cuisine and Appetiser

2. =X &HF
Salmon Sashimi

3. mINFSE
California Maki

4. AFHFHHY
Jellyfish with Pomelo Sauce

5. #RMEFN
Pickled Cucumber with Garlic Sauce

6. AT
Crispy Eggplant with Pork Floss

7. FekaR
Crispy Fish Skin with Salted Egg Yolk

8. BE¥HMmE
Crispy Dough Stick with Rojak Sauce

#H A% % Soup

9.
0¥ & B2 (H4x R TR—1)

Braised Shark’s Fin with Fish Maw
(Limited to one serving per person)

# A8 42t Special Selection

10. WeHR W% 5 % (42 R —)

Sautéed Scallop and French Bean
with Capsicum
(Limited to one serving per table)

11.
HEDYLREW (HERBR—R)
Steamed Oyster
with Vermicelli and Garlic
(Limited to one pc per person)

12.
Jo P40 % FEFEINET IR (B % AR —)
Braised Whole Abalone
and Mushroom with Seasonal Greens
(Limited to one serving per table)

13. —————
F & LIFH (F R R~

Deep-fried Prawn with
Salted Egg Yolk and Yam Strips
(Limited to one serving per table)

# A& &8 Dim Sum

14. ShE ST (4 42/ pes)
Steamed Royal Shrimp Dumpling

15. AbZE A BEFE (4 42 / pes)
Steamed Pork and Shrimp Dumpling

16. AEARZERUN
Steamed Chicken Feet
with Black Bean Sauce

17. #£2 XkEE (3 # / pcs)
Steamed BBQ Pork Bun

18. AIBE & (3 42/ pcs)
Steamed Custard Bun



19. #EihEEA A (3 7 / pos)
Steamed Beancurd Skin Roll
with Oyster Sauce
20. BihEAMAE NEE (3 4/ pos)
Steamed Turnip Cake with Scallion Qil
21, BEIF S KA (3 #F / pes)
Deep-fried Prawn Beancurd Skin Roll
22. BAHEMER (3 4/ pcs)
Crispy Crab Meat Ball
23. X.0.HWF M
Stir-fried X.0. Carrot Cake
24, HEHAAH
Century Egg and Lean Pork Congee
# A4 £ ) % Delicacy
25. @miZ4& B
Deep-fried Sea Bass with Light Soy Sauce
26. ZHteF
Poached Herbal Prawn
27. FARHER
Pork Rib with Chef’s Special Sauce
28. #FE A (4 4 / pes)
Prawn Paste Chicken Wing
29. R#ERAFH
‘Mala’ Beef Tendon
30. £ENFAR
Stir-fried Sliced Beef with Ginger and Spring Onion
31. H#EXMAaEY

Stir-fried Young Cabbage with Garlic

# #4585 & Rice and Noodles

32.

33.

34.

T8 o 0 Ty
Fried Seafood ‘Hor Fun’ in Egg Gravy

THRFE
Stewed ‘Ee Fu’ Noodles

A K BRI A IR

Stir-fried Glutinous Rice with Chinese Sausage

#7 & # % Dessert

35.

36.

37.

38.

39.

B O E

Chilled Herbal Jelly with Honey

RS &N
Chilled Aloe Vera ‘Ai Yu’ Jelly

gy
Red Bean Soup

FH & SBR (2 4 / pes)
Ice-cream Puff

#F FFAE (4 1+ / pos)

Pan-fried ‘Nian Gao’

ADVISORY Al & &4
At all TungLok restaurants, only the freshest superior ingredients
are used in our food preparation, including delicacies such as raw
oysters and sashimi. All raw foods are consumed at the
customers’ discretion and understanding that there may be
certain risks involved. The Management cannot be held
responsible for any allergies that may arise from the consumption
of all raw food. If you prefer, kindly request for all raw food to be
fully cooked. Thank you for your attention.
JUR R R BT P& 5, 3k R BERH 4t
W OIS EN AR R FFE% MELEER
RAARGZTE e THER, JURE, T TS R AL,
SHAEAT B R AR f - BT F S ARTRE, AN F)
¥ Nl R - e 2 L I S s i e
AL, BER.
At 169 |
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TUNG LOK
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[ & i 6F
The Sisgapore Taste

AR BB SRR
Chinese New Year

A La Carte Seafood Dinner Buffet
(& 'V =4% Minimum 2 persons)

Adult: $48.80++

Child: $38.80++
(Below 12 years old)

Daily
5:45pm to 10:00pm
(Last Order: 9:15pm)

(Not available from 25 Jan to 29 Jan 2025)

T4k #F Free-flow Soft Drink $6.00 per person
% [E % Chinese Tea $3.00 per person
)y Pickles $4.00 per plate

o XK ¥ B RAGNAEAT T Ao 10%IR 557 A BF K 5% Pho
All prices indicated are subject to 10% service charge and
prevailing government taxes.

o IR B AARA4E, 4o, HRALRFRELEMHS
Not valid with other promotions, discounts, offers, privilege
cards and/or vouchers (including but not limited to Chope,
KLOOK and Shopback), unless otherwise stated.

e iR &WAHRE R AL,
Whilst stocks last. All orders will be on a
first-come-first-served basis.

o iF 7R, PR M A 0 B A AR
Excessive wastage will be charged as the normal selling
price of the item.

s AMBEFIARE, RRTEEIAH,
T ATE M A,

The dishes served in our buffet are for dine-in only (strictly no

takeaways).

# A A2 & % Prosperity ‘Yu Sheng’

L 635 & 4 (EMBE K k)
(HF£ A TR—1)
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’
(Limited to one serving per table)

# A % # M=k Japanese Cuisine

2. =X &HF
Salmon Sashimi

3. mINFSE
California Maki

4, REFELE

Salted Edamame

# A AL Appetiser

5. #FktaFN
Pickled Cucumber with Garlic Sauce

6. ATHEHEL

Jellyfish with Pomelo Sauce

7. R ESE
Smoked Duck with Honey

8. FHRAF
Spicy Century Egg with Garlic and Vinegar

9. EBEHME
Crispy Dough Stick with Rojak Sauce

10. ®&Mk &R
Crispy Fish Skin with Salted Egg Yolk

11. AAHT
Crispy Eggplant with Pork Floss

# A% % Soup

12. &%
Hot and Sour Soup

13.
LW & 62 (H4x R TR —a0)

Braised Shark’s Fin with Fish Maw
(Limited to one serving per person)

# &M £ % Delicacy

1 Bl R 48 M oA B (R R R—)
TungLok Chilli Crab
(Limited to one serving per table)
15.

IEM R NS v % 8 (& % A R—H)
Sautéed Scallop and French Bean
with Capsicum

(Limited to one serving per table)

16. ZHATERST
Poached Herbal Prawn

17. &HA &
Deep-fried Prawn with Crispy Oats

18. x4 B &
Deep-fried Sea Bass with Light Soy Sauce

19. AEFEWIEALR
Stir-fried Squid with Sambal Sauce

20. WARHER
Pork Rib with Chef’s Special Sauce

21, Rk g sk

Stir-fried Clam with Black Bean Sauce

22. RBRF#H
‘Mala’ Beef Tendon



23.

24,

25.

26.

27.

£BIHFA A
Stir-fried Sliced Beef with Ginger and Spring Onion

i R UE ]
Prawn Paste Chicken Wing

Boh I 247
Poached Baby ‘Kai Lan’ with Scallion Qil

& H T
Braised Eggplant with Minced Pork

LakTHES
Poached Chinese Spinach with Wolfberries
in Superior Stock

# A 4% 5 @ Rice and Noodle

28.

29.

30.

TR ST
Fried Seafood ‘Hor Fun’ in Egg Gravy

TRFa|
Stewed ‘Ee-fu’ Noodles

AR R R KR

Stir-fried Glutinous Rice with Chinese Sausage

# & &8 Dim Sum

31.

32.

33.

34,

A )VERE K (4 %5 / pes)
Steamed / Deep-fried Bun (‘Man Tou’)

B AR (3 4/ pes)
Crispy Crab Meat Roll

TN TF (4 # / pes)
Boiled Spicy Pork Dumpling

X.0. HHF M
Stir-fried X.0. Carrot Cake

# £# 5 Dessert

35.

36.

37.

38.

39.

Hhit X F

Herbal Jelly served with Honey

PAE Rk
Chilled Aloe Vera ‘Ai Yu’ Jelly

13
Red Bean Soup

T HE & SEK (2 £ / pes)
Ice-cream Puff

#F FFHE (2 4/ pes)

Pan-fried ‘Nian Gao’

ADVISORY R & &4
At all TungLok restaurants, only the freshest superior ingredients
are used in our food preparation, including delicacies such as raw
oysters and sashimi. All raw foods are consumed at the
customers’ discretion and understanding that there may be
certain risks involved. The Management cannot be held
responsible for any allergies that may arise from the consumption
of all raw food. If you prefer, kindly request for all raw food to be
fully cooked. Thank you for your attention.

JURl R B BT P4l &R o, ¥i A B4R R AL, 483t
et OIS EFNEN RN EFF L% MELELZR
AAGI A mIER, JUARE, T BT T AN,
SHEATE 2 A AR -FHEHRF FHRTRE, 207
MER Q3. Ak RiE AR, T2 KB IFsT L 34T 3
A LG, FRA

Wt 158G e )
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TUNG LOK
SEAFOOD

[ & i 6F
The Sisgapore Taste

WAL R REHGRE
Chinese New Year
A La Carte Deluxe Seafood Dinner Buffet
(% ¥ =4% Minimum 2 persons)

Adult: $59.80++

Child: $43.80++
(Below 12 years old)

Daily
5:45pm to 10:00pm
(Last Order: 9:15pm)

(Buffet is not available from 25 Jan to 29 Jan 2025)

FI% 4% #F Free-flow Soft Drink $6.00 per person
# E % Chinese Tea $3.00 per person
N3 Pickles $4.00 per plate

o XE ¥ B RENALST T o 10%IR 53 A B Ao
All prices indicated are subject to 10% service charge and
prevailing government taxes.

o R RIE RIARA, de, HFRALEFFEEMA
Not valid with other promotions, discounts, offers, privilege
cards and/or vouchers (including but not limited to Chope,
KLOOK and Shopback), unless otherwise stated.

o T th & RWAHRE XA L,
Whilst stocks last. All orders will be on a
first-come-first-served basis.

o iF 77 R B PR B A A 2 0t AT B
Excessive wastage will be charged as the normal selling
price of the item.

s AMETHAKE, RRTEEER,
I AT L A
The dishes served in our buffet are for dine-in only (strictly no
takeaways).

# A A2 & % Prosperity ‘Yu Sheng’

1 iz & A (EMBEL 8 4)

(4 % R IR—1)
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’

(Limited to one serving per table)

# A % # M=k Japanese Cuisine

2. =X &HF
Salmon Sashimi

3. mINFSE
California Maki

4, REFELE

Salted Edamame

# A AL Appetiser

5. #RMEFN
Pickled Cucumber with Garlic Sauce

6. ATHFHEL

Jellyfish with Pomelo Sauce

7. BT EMM
Smoked Duck with Honey

8. #MARMEZ
Spicy Century Egg with Garlic and Vinegar

9. WEEHL
Crispy Dough Stick with Rojak Sauce

10. ®&MF &K
Crispy Fish Skin with Salted Egg Yolk

11. AAmHT
Crispy Eggplant with Pork Floss

# A% % Soup

12. &%
Hot and Sour Soup

13.
LW & SZI (H4n R TR —a0)

Braised Shark’s Fin with Fish Maw
(Limited to one serving per person)

# &M £ % Delicacy

14. [B] iR A8 he SRS (2 R TR —1D)

TungLok Chilli Crab
(Limited to one serving per table)

15. i _
AR MK v 5 2 5 (&% AR—1)

Sautéed Scallop and French Bean
with Capsicum
(Limited to one serving per table)

16. % . L
FRD LR (HRR—R)

Steamed Oyster
with Garlic and Vermicelli
(Limited to one pc per person)

17.
RR 88 B 3P\ R

(F % A TR—4)
Braised Whole Abalone
and Mushroom with Seasonal Greens
(Limited to one serving per table)

18. o LT (FRAR—)

Deep-fried Prawn with
Salted Egg Yolk and Yam Strips
(Limited to one serving per table)




19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

Ty At BT

Poached Herbal Prawn

WiEe B
Deep-fried Sea Bass with Light Soy Sauce

ARER ALK
Stir-fried Squid with Sambal Sauce

TARHEE
Pork Rib with Chef’s Special Sauce

ok 5 SRk

Stir-fried Clam with Black Bean Sauce

JRIRAF A
‘Mala’ Beef Tendon

2B FRA
Stir-fried Sliced Beef with Ginger and Spring Onion

S 2
Prawn Paste Chicken Wing

Bib It 24T
Poached Baby ‘Kai Lan’ with Scallion Qil

& HmT
Braised Eggplant with Minced Pork

LaakTHES
Poached Chinese Spinach with Wolfberries in
Superior Stock

# A4% 5 &@ Rice and Noodles

30.

31.

32.

i & AT A
Fried Seafood ‘Hor Fun’ in Egg Gravy

FRAP @

Stewed ‘Ee-fu’ Noodles

KD RAE AR

Stir-fried Glutinous Rice with Chinese Sausage

# & %3 Dim Sum

33.

34.

35.

A& /VEr% Sk (4 %5 / pes)
Steamed / Deep-fried Bun (‘Man Tou’)

FNET (4 # / pes)
Boiled Spicy Pork Dumpling

X.0. X F M
Stir-fried X.0. Carrot Cake

#7 & # % Dessert

36.

37.

38.

39.

40.

B O E

Chilled Herbal Jelly with Honey

RS &N
Chilled Aloe Vera ‘Ai Yu’ Jelly

gy
Red Bean Soup

FH & SBR (2 4 / pes)
Ice-cream Puff

#HSFALFHE (2 7 / pes)

Pan-fried ‘Nian Gao’

ADVISORY Al & &4

At all TunglLok restaurants, only the freshest superior ingredients
are used in our food preparation, including delicacies such as raw
oysters and sashimi. All raw foods are consumed at the
customers’ discretion and understanding that there may be
certain risks involved. The Management cannot be held
responsible for any allergies that may arise from the consumption
of all raw food. If you prefer, kindly request for all raw food to be
fully cooked. Thank you for your attention.

JUR R BT Pl & o, Hit ) L2 R AL, 283F
Wt FLiEst £ 0940 R FER MELZR
AAGI A mIGER, JUAE, T BT AT RN,
SHAEAT H A ) AR d < B E AR RE, A F)
BT R R R E T AR, T & KB IRt Lk %
AmLE, BHER.

W R a9 )
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