UEAR B H B
All You Can Eat

A La Carte Dinner Buffet
(& ¥ #14% Minimum 2 persons)

Mondays to Thursdays
Adult: $36.80++
Child: $19.80++

(4 to 11 years old)

Fridays, Saturdays, Sundays,
Eve of PHs and PHs
Adult: $39.80++
Child: $22.80++
(4 to 11 years old)

B R LR IE] 5 90 H 4P

Dinner Buffet is limited to 90 mins

o VAEMAE 5 Ao 10% IR 5 3% BB S AL
Gross bills will be subjected to 10% service charge and
prevailing government taxes.

o R R B B4, I de, H RALE TR B AN
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 i B WAMRE T AL,
Whilst stocks last. All orders will be on a first-come-first-
served basis.

o 71k AE, BRI K A2 Mt AT
Excessive wastage will be charged as the normal selling price
of the item.

s AMB T AL, ARTEE IR, FTATEF A,
The dishes served in our buffet are for dine-in only (strictly no
takeaways).

1. Bk

Braised Seafood Bisque with Shark’s Fin
2. Br= &

Fried Salmon with Chef’s Special Sauce

3. B A B 2Rt
Braised Whole Abalone with Beancurd

*XERFFERRR—K

Dishes above are limited to one serving per table

8 Dim Sum

4.

gk A E (4 42 / pes)
Steamed Pork Dumpling (Siew Mai)

R K (3 4/ pcs)
Steamed Wild Mushroom
and Sweet Corn Dumpling

F i X (3 £ / pes)
Steamed BBQ Pork Bun

KN (1 4% / portion)

Steamed Chicken Feet with Black Bean Sauce

#et sk (2 4 / pes)

Steamed Glutinous Rice wrapped with Lotus Leaf

B E M &% (3 # / pcs)

Steamed Crown Daisy Dumpling

10. & E ¥R (3 #2 / pes)

Steamed Prawn and Spinach Dumpling

11. B EA (3 # / pes)

Deep-fried Beancurd Skin Roll with Prawn

12. W HERERR (3 4/ pes)

Deep-fried Prawn Dumpling
served with Thousand Island Sauce

13. frihdrF (3 # / pes)
Poached Shrimp Dumpling with Spicy Sauce

JvR Appetiser

14. XAk
‘Wu Xiang’ Meat Roll

15. H&kk &K%
Crispy Fish Skin with Salted Egg Yolk

16. 5 X8 4
Deep-fried Chicken Mid-wing

17. BRFERAEAN &
Crisp-fried Mushroom

18. AT
Crisp-fried Eggplant with Pork Floss

# X Soup

19. W) % (&1% / per person)
Hot and Sour Soup

20. £ K% (#1% / per person)
Corn Soup

¥ % )~ % Delicacies
21, FEREZH M BRIF

Nourishing Herbal Prawn in ‘Hua Diao’ Wine

22. FRAER
Stir-fried Prawn in Chilli Crab Sauce
23. +H &R

Sliced Fish with Thousand Island Sauce

24. B ORI,
Poached Flower Clam with Sambal Sauce



25.

26.

27.

28.

29.

30.

31.

FRHA T
‘Mala’ Fried Chicken

I+ REF

Deep-fried Prawn with Wasabi-mayo Sauce

FARKY A
Wok-fried Sliced Beef with Cumin

#ILFE R
Hakka-style Fried Pork

%8 %

Braised Beancurd

Lipetik
Seasonal Vegetables in Superior Stock

FwmEs
Stir-fried French Beans with Minced Pork

4R 5 & Rice and Noodles

32.

33.

34.

35.

&7 B

Braised Rice Noodles (Mee Tai Mak)
i & T

Wok-fried ‘Hor Fun’ with Egg
X.0. 5 1R

X.O. Fried Rice

YEvg Sk (4 2 / pes)

Deep-fried Bun (Man Tou)

# 5% Dessert
36. JKEMIEE (4 £ / pcs)

Mini Ice-cream Puff

37. %23 (#A4% / per person)
Green Bean Soup

38. ¥ K ¥ (&1% / per person)
Chilled Black Glutinous Rice

39. RERF A A& (&1% / per person)
Chilled Aloe Vera with Longan

ADVISORY

At all TunglLok restaurants, only the freshest superior

ingredients are used in our food preparation. 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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