GEle
L

TUNGLOK
SIGNATURES

ROM Menu 1

(Lunch and Dinner)

b 2R 2 o TR R IR
Deep-fried Scallop with Salted Egg Yolk,

Served on Lettuce with Fresh Fruits
* K K

KIGWiInE e
Tanjia-style Flambé Braised Shark s Fin

* Kk K

KBEFERERY &

Steamed Jade Perch Belly with Chinese Wine and Parsley

* Kk

LR Il
Salt-Baked Sakura Chicken Steak in Traditional Style

* KK

BT RE R
Braised Bamboo Charcoal Beancurd with Vegetables
in Pumpkin Stock,
FITAFRORESAM
Poached ‘Mee Sua’ with Homemade Fish Puff and Vegetables

* KK

wicH &
Chilled Mango Cream with Sago and Pomelo

* KK

Menu Priced at $88++ per pax



GEle
L

TUNGLOK
SIGNATURES

ROM Menu 2
(Lunch and Dinner)

SES ¥4

Australia Lobster with Fruits Salad

* Kk

%
Betjing-style Braised Shark’s Fin, Shredded Sea
Cucumber, Mini Pearl Abalone and Fish Maw

in Brown Sauce served in Mini Bamboo Cup
* Kk K

Bil G5 AR5 i
Steamed Marble Goby Belly with Garden Pea Sauce

* kK

MR B T A A
Deep Fried Prime Pork with Vintage I Honey Sauce
Combined Cherry Tomato

* K K

10 k4 FKFESE T

Braised 10-head Abalone with Mushroom and Vegetables

* K K

T H 2K LR
Poached Mee Sua with Scallop in Broth

* Kk K

BREF ISR 2R
Chilled Lemongrass Jelly with Aloe Vera topped with

Lime Sorbet Served in Mini Coconut
* KK

Menu Priced at $118++ per pax
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L

TUNGLOK
SIGNATURES

ROM Menu 3
(Lunch and Dinner)

UKEEURAR KR

Lobster Salad with Caviar Served on Dragon Fruit
* kx

KIGr R E N S
Flambed Double-boiled Shark s Fins and Crab Meat
with PumpKin Stock Served in Claypot
* A %
KiEFFEAREIIR
Steamed Star Garoupa Fillet with Chinese Wine e Parsley

* kx

10 38 K TESR

Braised 10-head Abalone with Mushroom and Vegetables

* kK

RSP AR

Pan Fried Spanish Iberico Pork,

BT oL IR G RE R TH
Poached Inaniwa Noodles with Scallop and Dumpling
in Rich Broth
* kK
PR EZ R TR 2R
Chilled Aloe Vera Lemongrass Jelly topped

with Lychee Sorbet served in Mini Coconut
* k k

Menu Priced at $138++ per pax
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L

TUNGLOK
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ROM Menu 4

(Lunch and Dinner)

BT AR Y\ FEEE R IR

Pan-fried Lobster Steak in Chef’s Secret Recipe with Fresh Fruit

* Kk

KGR B2 F /DRSS
Flambe Double-boiled Shark s Fins with Millet

in ‘“Tan Jia’ Style served in coconut
* Kk K

B3 B PERR Star Garoupa prepared in Two Ways
har7& Steamed with Minced Garlic
TR Deep-fried with Light Soya Sauce
6 3K JF LI 8 S SR
Braised 6-head Abalone < Sea Cucumber with Vegetable

* K K

BRI R R PR

Sliced London Duck Skin with Foie Gras served on
Homemade Pancake Combined with Cherry Tomato

* KK

SRR B TC TS RE T AR5
Poached Japanese Noodle with Star Scallop and Boiled gy

* Kk K

R
Chilled Mango, Pomelo and Sago with Ice-cream

Served in Mini Coconut
* KK

Menu Priced at $168++ per pax




