TUNG LOK
SEAFOOD
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. Tung Lak Seafood Combination
e A7t & # Fried Shark’s Fin with Egg
o iyt A Seafood Silad Rolls
o & JE#k & 1F Crisp-fried Baby Squids
e & Salted Egg Yolk Prawn Balls
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Sautéed Fresh Scallops wjth Broccoli in X.O. Sauce

= E R
Deep-fried Prawns with Crispy Oats
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_ Braised Superior Shark’s Fin Broth
with Diced Seafood and Bamboo Fungus
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-Braised Sea Cucumber with Sliced Abalone and Fish Maw

-
»

Steamed Red Grouper with Superior.Light Soya Sauce
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Crispy Chicken with Minced Fried Garlic

. . BERNAR
Braised Rice Noodles with Crab Medt
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Double-boiled Hashima with Lotus Seeds and Red Dates

" . $888 per table of 10 persons

© 10% AR S5 7 1 7% 8 2 B AT PO AT AN 4% Kt 5. All prices are subjected to prevailing service charges and applicable government taxes.
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T'ungLok Seafood

181 Orchard Road, Orchard<Central, #11-05, Singapore 238896 | Tel: 6834 4888 / 6235 8998 (banquet enquiries only) | Fax: 6262 6776 | Email:

. banquet@tunglok.com | Email: www.tunglokseafood.com
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