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TunglLok Heen Amuse-bouche

(Fried ‘Man Tou’ topped with Kaluga Queen Caviar, Irish Duck Crepe
s Lobster Salad with Tomato Dressing)
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Bralsed Shark’s Fin with Freshly peeled Crab Meat
_served in Noble ‘Tanfu’ Broth
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Steamed Marble Goby Fillet with Shredded Ginger
. and Orange Peels
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Refreshing Sherbet
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Char-grilled marinated Rack of Lamb
in Lamb Reduction served with Fresh Chilli Mint-Chutney ~
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Steamed Sea Treasure Rice and Abalone
wrapped with Lotus Leaf
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" Chilled Coconut Pudding and Purple Rice
topped with'Coconut Sherbet served in Young Coconut

$1 1:8 per person
Individual Plated

AT Rl FAEA, PTHnAIfEE . Not valid with other promotions, discounts and offers.

. 10%R 55 9 AN 7% 78 TEAUK AT HI BT A 8% 15 Gross food bills will be subjected to 10% service charges and applicable government
taxes
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TungLok Heen
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Resorts World Sentosa, Hotel Michael, 26 Sentosa Gateway, #02-142/143 Singapore 098138

Tel: 6884 7888/ 6337 2055(banquet enquires_only) Fax: 6272 7120 |Email: banquet@tunglok.com Website: www.tunglokheen.com
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