TUNG LOK
SEAFOOD

[ 5% ify oF
Tée S fafont Taate

B AAE BAEL SR

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

Adult: $43.80++

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

Daily:
15t Seating: 11:15am to 12:45pm (Last Order: 12:15pm)
2"d Seating: 1:00pm to 2:30pm (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 28 Jan 2025.

¥ B %% Chinese Tea $3.00 per person
)y 3 Pickles $4.00 per plate

o X FE X B TENAAT FH An 10%IR 5 5 R BT K 5 Fho
All prices indicated are subject to 10% service charge and
prevailing government taxes.

o R R B R4, Hrde, HEALEFREEMS
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 G RAMRE T A L,
Whilst stocks last. All orders will be on a
first-come-first-served basis.

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

s AMBETHAEE, RRTL¥FA,
AT AT A
The dishes served in our buffet are for dine-in only (strictly no
takeaways).

# A A2 & % Prosperity ‘Yu Sheng’

1.

MiE b 4 (BB 8 4)
(FR A1)
Prosperity Smoked Norwegian Salmon

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

# AR A 7L Appetiser

EEy e

Salmon Sashimi

e | 7 &)

California Maki

LER RS s s
Chilled Jellyfish with Pomelo Sauce

BRI &
Spicy Century Egg with Vinegar

AR K

Crispy Dough Stick with Rojak Sauce

HEeN B
Crispy Fish Skin with Salted Egg Yolk

#7 &K £ % Delicacy

10.

11.

12.

& R &
Deep-fried Prawn with Crispy Oats

HFH 15
Prawn Paste Chicken Wing

B & 5
Sautéed Sliced Fish with Sweet and Sour Sauce

F R AR
Sautéed Sliced Beef with Spring Onion

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

# &% £ Soup

13.

FM B8R 5 (4 R IR — )
‘Tanjia’-style Braised Fish Maw Bisque
(Limited to one serving per person)

# A& &8 Dim Sum

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

oh A SRR (4 42 / pes)
Steamed Royal Shrimp Dumpling

¥ R, (34 /pes)
Steamed BBQ Pork Bun

R 3ER IR (44 [ pes)
Steamed Pork and Shrimp Dumpling

2R RN
Steamed Chicken Claw
with Black Pepper Sauce

T AR

Steamed Pork Rib with Plum Sauce

FNET (4 # / pcs)
Boiled Pork Dumpling with Spicy Sauce

Y $E45 K (3 4 / pes)
Steamed Beancurd Skin Roll
with Oyster Sauce

Pan-fried Rice Roll
with Sesame Sauce

B #F 4% (3 #2 / pes)
Deep-fried Shrimp Dumpling

BTG BA (3 1 / pes)

Deep-fried Prawn Beancurd Skin Roll

A Bk P Ax UBER (3 #2 / pes)
Baked Flaky BBQ Pork Pastry
topped with Pork Floss



25. HEIEAE (3 4/ pcs)
Deep-fried Spring Roll

26. HAE M4 (3 4/ pes)
Pan-fried Carrot Cake

# A48 5 @ Rice and Noodles

27. HEHRAH
Century Egg and Lean Pork Congee

28. TRiFwm
Stir-fried ‘Ee-fu’ Noodles

29. L EAFEIVIR
Egg Fried Rice with Anchovies

30.  AXRERAE KR
Stir-fried Glutinous Rice with Chinese Sausage

7 & # & Dessert

31. HHaXF

Herbal Jelly served with Honey

32, MK
Chilled Osmanthus Flower Jelly

33. gy
Red Bean Soup

34, FHEEOBEL
Ice-cream Puff

35. #HFAFH

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.
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Bt TFOLIEsE AR M EFER MEEER
ARG I A mIGER, MIAE, T BT RE RN,
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TUNG LOK
SEAFOOD

[ % ifg 0F
Tée S fafont Taate

WAL B LSS AR
Chinese New Year
A La Carte Seafood Lunch Buffet
(& ¥ =4% Minimum 2 persons)

Adult: $49.80++

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

Daily:
1t Seating: 11:15am to 12:45pm
(Last Order: 12:15pm)
2"d Seating: 1:00pm to 2:30pm
(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 28 Jan 2025.

¥ [ % Chinese Tea $3.00 per person
)y Pickles $4.00 per plate

o X FE ¥ B REGNAAT H Am 10%IR 5§ 5 A BT H 5 Fho
All prices indicated are subject to 10% service charge and
prevailing government taxes.

o R R RARA, drde, HEALEFFREEMN
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 Tt & RAMEZA L,
Whilst stocks last. All orders will be on a
first-come-first-served basis.

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

s ABBTHAKE, RRTEEFA,
R AT A
The dishes served in our buffet are for dine-in only (strictly no
takeaways).

# A A2 & % Prosperity ‘Yu Sheng’

1.

iE o A (EIHRE X &)
(EX5:4: 53]
Prosperity Smoked Norwegian Salmon
‘Yu Sheng’

(Limited to one serving per table)

#HAIE | ¥ %)% Appetiser and Delicacy

10.

11.

12.

EEy e

Salmon Sashimi

Ha i F 8]
California Maki

AT EIRHEE
Chilled Jellyfish with Pomelo Sauce

BRI W &
Spicy Century Egg with Vinegar

WA
Crispy Dough Stick with Rojak Sauce

HaME# K
Crispy Fish Skin with Salted Egg Yolk

Wiz By
Deep-fried Sea Bass with Light Soy Sauce

SR

Poached Herbal Prawn

BR 44 & K
Sautéed Sliced Fish with Sweet and Sour Sauce

FH RN R
Sautéed Sliced Beef with Spring Onion

B 247
Poached Baby ‘Kai Lan’ with Scallion Qil

# A8 4% Special Selection

13.

14.

15.

16.

17.

FMN T (H4x AR —5%)
‘Tanjia’-style Braised Shark’s Fin
with Fish Maw
(Limited to one serving per person)

Wy S M TR (F 4 PR R
Deep-fried Prawn with Mayonnaise
(Limited to two pcs per person)

HRE N T B LI (F R AR—)
Sauteed Scallop and Broccoli
with Spicy Sauce
(Limited to one serving per table)

TR AR AN (FE RIR—4)
Steamed Oyster with Garlic
(Limited to one pc per person)

HEZRAE (H2AR—%)
Braised Whole Abalone
with Vegetables in Oyster Sauce
(Limited to one pc per person)

# & £ Dim Sum

18.

19.

20.

21.

o= SRR (4 42 / pes)
Steamed Royal Shrimp Dumpling

¥ 2 XA (34 /pcs)
Steamed BBQ Pork Bun

A ZEFL B (4 42 [ pes)
Steamed Pork and Shrimp Dumpling

Z AR RN
Steamed Chicken Feet
with Black Pepper Sauce




22.

23.

24.

25.

26.

27.

28.

29.

30.

M AR HEE

Steamed Pork Rib with Plum Sauce

FTNEF (4 %/ pcs)
Boiled Pork Dumpling with Spicy Sauce

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

FRE AR Ey

Pan-fried Rice Roll with Sesame Sauce

B ¥R 4% (3 #2 / pes)
Deep-fried Shrimp Dumpling

SEIT G H A (3 / pes)

Deep-fried Prawn Beancurd Skin Roll

FER A AR UBER (3 4 / pes)
Baked Flaky BBQ Pork Pastry
topped with Pork Floss

& MK A% (3 4/ pes)
Deep-fried Spring Roll

A F M4 (3 4/ pes)
Pan-fried Carrot Cake

# &4 5 & Rice and Noodles

31.

32.

33.

34,

KERAWB
Century Egg and Lean Pork Congee

TRFE
Stir-fried ‘Ee-fu’ Noodles

TEFEIIR
Egg Fried Rice with Anchovies

K R KR

Stir-fried Glutinous Rice with Chinese Sausage

# £# & Dessert

35.

36.

37.

38.

39.

HH O

Herbal Jelly served with Honey

(=X IS
Chilled Osmanthus Flower Jelly

13
Red Bean Soup

Eog = INN 3

Ice-cream Puff

AL AR

Pan-fried ‘Nian Gao’

ADVISORY Fl £ &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 B BT B oo, 393 A A2 RA, 43t
W T OIEH LN AR, NI FER MELE LR
AAZZT A mITHAER, FBRE,THBTRE AR,
ST B R AR d - BUTF SRR E, A 3]
BER R 9T, AR R T AR, T & KB Fsd Lt AT %
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TUNG LOK
SEAFOOD

[ 5% ify oF
Tée S fafont Taate

AL LS SRR
Chinese New Year
A La Carte Seafood Dinner Buffet
(& ¥ =4% Minimum 2 persons)

Adult: $48.80++

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

Daily:
15t Seating: 5:45pm to 7:45pm (Last Order: 7:15pm)
2nd Seating: 8:00pm to 10:00pm (Last Order: 9:30pm)

o Not available from 25 Jan to 28 Jan 2025.

¥ [E %% Chinese Tea $3.00 per person
N Pickles $4.00 per plate

o XE ¥ R TAMAEAT T I 10% IR 5 5 B BUR I 5 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 IR B EERAMRELA L,
Whilst stocks last. All orders will be on a
first-come-first-served basis.

o F 77 iR B PR A A 2 M AT
Excessive wastage will be charged as the normal selling
price of the item.

o AMBEFIARE, RRTSEIH,
AT AT L A
The dishes served in our buffet are for dine-in only (strictly no
takeaways).

# A A2 & % Prosperity ‘Yu Sheng’

L 5 bk (B LB
(2R BR—H)
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

5. MTEFRHEE
Chilled Jellyfish with Pomelo Sauce

6. Evkig @
Takoyaki (Octopus Ball)

# A AL Appetiser

7. #FRMEFN
Pickled Cucumber with Garlic

8. BRAMAEF
Spicy Century Egg with Vinegar

9. JAMW4A
Sliced Smoked Duck

10. Fekk& Kk
Crispy Fish Skin with Salted Egg Yolk

11. AAHT
Crispy Eggplant with Pork Floss

12. BEEGE
Crispy Dough Stick with Rojak Sauce

# &% £ Soup

13.

14.

K BSR4 (F 42 AR — )
‘Tanjia’-style Braised Shark’s Fin
with Fish Maw
(Limited to one serving per person)

BRI A
Hot and Sour Soup

# A4 £/ % Delicacy

15.

16.

17.

18.

19.

20.

21.

22.

23.

Bl R A3 G AR (B PR —1)
TungLok Chilli Crab
(Limited to one serving per table)
HHREFTI G LI (F R RR—)
Sautéed Scallop and Broccoli
with Spicy Sauce

(Limited to one serving per table)
B4t oT
Poached Herbal Prawn
EEA

Deep-fried Prawn with Crispy Oats

Wiz e By
Deep-fried Sea Bass with Light Soy Sauce

B & B
Sautéed Sliced Fish with Sweet and Sour Sauce

EE S SE L
Stir-fried White Clam with Black Bean Sauce

ST 3
Prawn Paste Chicken Wing

R A
Sautéed Sliced Pork with Chef’s Spicy Sauce



24,

25.

26.

27.

28.

FRMEGIF AR
Sautéed Sliced Beef with Spring Onion

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

WEFrhwEg
Sautéed French Bean
with Preserved Olive Sauce

LakTHES
Poached Chinese Spinach with Wolfberries
in Superior Stock

FER G
Sautéed Young Cabbage with Garlic

% A4% 5 @ Rice and Noodles

29.

30.

31.

F et @
Stir-fried ‘Ee-fu’ Noodles

L EATERIR
Egg Fried Rice with Anchovies

AR R RS KR

Stir-fried Glutinous Rice with Chinese Sausage

2 & %% Dim Sum

32.

33.

34,

A& [ Kehg sk
Steamed / Deep-fried Bun (‘Man Tou’)

& MK A%
Deep-fried Spring Roll

FTNET
Boiled Pork Dumpling with Spicy Sauce

# & Dessert

35.

36.

37.

38.

39.

40.

HH O

Herbal Jelly served with Honey

(=X IS
Chilled Osmanthus Flower Jelly

13
Red Bean Soup

FirHH
Glutinous Rice Ball with Sesame Filling
and Peanut

o = NN 3

Ice-cream Puff

- AL

Pan-fried ‘Nian Gao’

ADVISORY Fl £ &%

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 AT Pl &R, ¥ i Bl EAE R AT, 2634
B OGS AR, N FER MELER
AAGI A mITGER, NEE, TR RERRNG.
SHAEAT B R AR F BT F FIRRE, A 3]
BER R 0. AR R T AR, T & KB R L AT %
AL, BRA.

WA R 64
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TUNG LOK
SEAFOOD

[ 5k i 6
The Singapane Tasie

AL REC R P HSER

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

Adult: $59.80++

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

Lunch:
15t Seating: 11:00am to 12:45pm (Last Order: 12:15pm)
2"d Seating: 1:00pm to 2:30pm (Last Order: 2:15pm)

Dinner:
15t Seating: 5:45pm to 7:45pm (Last Order: 7:15pm)
2nd Seating: 8:00pm to 10:00pm (Last Order: 9:30pm)

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 28 Jan 2025.

# E % Chinese Tea $3.00 per person
Jy3E Pickles $4.00 per plate

o XE ¥ B FNAEAT B o 10% IR 55 A HBFE 5 Ao
All prices indicated are subject to 10% service charge and
prevailing government taxes.

o R R B R4, Hde, HEALEFREEMS
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 G WAMRETA L,

Whilst stocks last. All orders will be on a
first-come-first-served basis.

o iF i, BRI M A i F AR
Excessive wastage will be charged as the normal selling
price of the item.

c ABBEFHARE, RRTEEFA,

AT AT A
The dishes served in our buffet are for dine-in only (strictly no
takeaways).

# A A2 & % Prosperity ‘Yu Sheng’

1.

HiE ek (EMB =L & 4)
(4 % R IE—1)
Prosperity Norwegian Salmon

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

# A % # M=k Japanese Cuisine

2. =X &A%

Salmon Sashimi
3. mEIA

California Maki
4. BmETREL=

Salted Edamame
5. Evkig @b

Takoyaki (Octopus Ball)
# A AT L Appetiser
6. ATHEFHEE

Chilled Jellyfish with Pomelo Sauce
7. #wRkAMEAIN

Pickled Cucumber with Garlic
8. BRHAEK

Spicy Century Egg with Vinegar
9. EWMA

Sliced Smoked Duck
10. ‘&M &R

Crispy Fish Skin with Salted Egg Yolk
11. AAHT

Crispy Eggplant with Pork Floss
12. BEHFHE

Crispy Dough Stick with Rojak Sauce

# A8 42t Special Selection

13.
FN K AR B 6030 (45 R IR —%)

‘Tanjia’-style Braised Fresh Shark’s Fin
with Chinese Ham
(Limited to one serving per person)

14. o
FFRR A (F 4 R TR — %)

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

15. 335 SRR (F4E R IR R

Deep-fried Prawn with Mayonnaise
(Limited to two pcs per person)

16. .
FRME A (F R R TR—)

TungLok Chilli Crab
(Limited to one serving per table)

17. ¥ 2R A& (A R—E)

Braised Whole Abalone with Vegetables
in Oyster Sauce
(Limited to one pc per person)

18 FEWRTI B LI (FRAR—)
Sautéed Scallop and Broccoli
with Spicy Sauce
(Limited to one serving per table)

# &M £ ) % Delicacy

19. ZhAteF
Poached Herbal Prawn

20. KA
Deep-fried Prawn with Crispy Oats

21, WiRe Ry
Deep-fried Sea Bass with Light Soy Sauce



22. BR#Eh
Sautéed Sliced Fish with Sweet and Sour Sauce

23. B E g
Stir-fried White Clam with Black Bean Sauce

24, STHAG
Prawn Paste Chicken Wing

25. ARERH A
Sautéed Sliced Pork with Chef’s Spicy Sauce

26. HAMYFA AR
Sautéed Sliced Beef with Spring Onion

27. BihikZ4F
Poached Baby ‘Kai Lan’ with Scallion Qil

28. Mi¥xTIwEs
Sautéed French Bean
with Preserved Olive Sauce

29. LT REES
Poached Chinese Spinach with Wolfberries
in Superior Stock

30. #HWma
Sautéed Young Cabbage with Garlic

# & &3, 85 & Dim Sum, Rice and Noodles

31. &/ KEigk
Steamed / Deep-fried Bun (‘Man Tou’)

32 FET
Boiled Pork Dumpling with Spicy Sauce

33, AXERAE KR
Stir-fried Glutinous Rice with Chinese Sausage

3. Frep®
Stir-fried ‘Ee-fu’ Noodles

35. L EBAFEIIR
Egg Fried Rice with Anchovies

# & Dessert

36.

37.

38.

39.

40.

41.

HH O

Herbal Jelly served with Honey

(=X IS
Chilled Osmanthus Flower Jelly

13
Red Bean Soup

T B A
Sesame Glutinous Rice Ball
coated with Peanut Crumbs

o = NN 3

Ice-cream Puff

- AL

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 &8 s, 3 R AR ROBE, 2835
WO T OIEHF LN LN, R FFER HEELZR
AARGT A T AR, JJRE, T HTIRD RN,
AT BB AR BT F FERTE, A e
A G190, de R R T AR, T & KB TR LT R
AmLis, AR,

WG |
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