(A

Vo
TUNG LOK
SEAFOOD
m K g 6
T&W’ Taste

FRALEELBER
A La Carte Deluxe Seafood Buffet
(3 ¥ B 4% Minimum 2 persons)

Adult: S68++

Child: $58++
(Below 12 years old)

Park Regis by Prince Singapore
(Behind the Ministry of Manpower)
23 Merchant Road, S058268 | Book now at 6721 9118

Surcharge of $2++ on Public Holidays,
Eve of Public Holidays and Special Occasions

Daily
Lunch: 11:30am to 3:00pm (Last order: 2:30pm)
Dinner: 6:00pm to 10:00pm (Last order: 9:30pm)

*F [E % Chinese Tea $3.00 per person
J»3 Pickles $5.00 per plate

o XK Y D TOMNAIT T Am 10%IR 5 9 B BT A
All prices indicated are subject to 10% service charge and prevailing
government tax.

o AR AARA, Hde, HEALEFFELELSE,
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 A HBERAREZTA L,
Whilst stocks last. All orders will be on a
first-come-first-served basis.

o ikt BRI A0 KA it HAT A
Excessive wastage will be charged as the normal selling
price of the item.

o ABIETHARE, ARTSEFA, ATiEF A,

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

# X Soup

1.

FONIEE 03 (F4z A PR —5)
Tanjia-style Braised Fresh Shark’s Fin
(Limited to one serving per person)

# & Seafood

2.

IR K N (A A T— )
Steamed Scallop

with Garlic and Vermicelli
(Limited to one serving per person)

R M A R (B4 R R —4)
Deep-fried Oyster with Salt and Pepper

(Limited to one pc per person)

PRAEE EAENE K (52 R I—1)
TungLok Chilli Crab

with Deep-fried ‘Man Tou’
(Limited to one serving per table)

FARAERLIFULSE (52 RR—)
Deep-fried Live Red Tilapia
with Thai Sauce and Shredded Mango

(Limited to one serving per table)

B 80 B 03 BT IR (B AR TE—))
Braised Whole Abalone and Mushroom

with Seasonal Vegetable
(Limited to one serving per person)

H A& X% Japanese Cuisine

7.

10.

11.

12.

13.

14.

ZL B R H

Salmon Sashimi

M B R H

Tuna Sashimi

VS N

Cold Tofu with Japanese Sesame Sauce
BAETE 5

Salted Edamame

AT EIRHFEE

Chilled Jellyfish with Pomelo Sauce
Ha il % 3] %

California Maki

% vkEg & 1%

Japanese Takoyaki (Octopus Ball)
A X ¥R

Yakitori (Grilled Chicken Skewer)

¥ X H 2 Chinese Delicacy

15.

16.

17.

18.

19.

20.

21.

22.

T B

Crispy Fish Skin with Salted Egg Yolk
WEE WS

Crispy Dough Stick with Rojak Sauce
TNERF

Spicy Sichuan Dumpling

AHEBR

Crispy Crab Meat Ball

Bt o

Poached Prawn in Herbal Soup

& AT

Deep-fried Prawn with Crispy Oats
Wiz ke B &

Deep-fried Sea Bass with Soy Sauce

=Y Bk A
Stir-fried Clam with Ginger and Spring Onion



23. AEEM M

Stir-fried Squid with Sambal Sauce
24, THEGH

Prawn Paste Chicken Wing

25. BB F A K
Black Pepper Sliced Beef

26. oeiFHEE
Coffee Pork Rib
27. HERWImaaw
Stir-fried Young Cabbage with Garlic

28. AHNAWF 2
Spicy Clam Meat with French Bean

29. Aihi 24T
Sautéed Baby ‘Kai Lan’

485 & Rice and Noodles
HE S A A5 K BR
Fried Rice with Chicken
and Preserved Vegetables
31. FRFE
Stewed ‘Ee-fu’ Noodles

# 5 Dessert

32. RARGEF
Chilled Herbal Jelly with Honey

33. AR A

Chilled Coconut Jelly with Osmanthus Flower

34. a8 HKRE
Red Bean Soup with Glutinous Rice
35. FHE L OBR
Ice-cream Puff
36. IEY A
Sesame Glutinous Rice Ball coated
with Peanut Crumbs

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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