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A LA CARTE SEAFOOD BUFFET
(5% ¥ #4% Minimum 2 persons)

6:00pm to 10:00pm
(Last Order: 9:00pm)

Mondays to Thursdays
Adult: $26.80++
Child: $14.80++

(4 to 11 years old)

Fridays, Saturdays, Sundays,
Eve of PHs and PHs
Adult: $29.80++
Child: $16.80++
(4 to 11 years old)

2 R B R K 90 94

Dinner Buffet is limited to 90 mins

o VA LAME 5 e 109% AR 4 3 AHUR I 36 Lo
Gross bills will be subjected to 10% service charge and
prevailing government taxes.

o R BB AR A, I7de, 45 RALE FAE BN
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 WA MRE T AL,
Whilst stocks last. All orders will be on a first-come-first-
served basis.

o iR, PRI A Nt BT
Excessive wastage is chargeable at the normal selling price of
the item.

s AMETHARE, RRTEEFA, RTiTEF A,
The dishes served in our buffet are for dine-in only (strictly no
takeaways).

A7 Rk R, (A A TR—47)
Seafood Dumpling in Chicken Soup
(Limited to one portion per person)

LR R KB & 2Rt (B4 PR —1)
Braised Whole Abalone with Beancurd
(Limited to one portion per person)

KOs BT (F A A TR A R

Flaming Drunken Prawn

(Limited to 2pcs per person)

&S DIM SUM

4. ARIEELEFE (4 42/ pcs)
Steamed Pork Dumpling (Siew Mai)

5. HHEE AR (3 %/ pcs)
Steamed Wild Mushroom and
Sweet Corn Dumpling

6. HiT LR (3 pos)
Steamed BBQ Pork Bun

7. SCHARUN (1 4/ portion)
Steamed Chicken Feet with Black Bean Sauce

8. FretEH ek (2 £/ pes)
Steamed Glutinous Rice wrapped with Lotus Leaf

9. SRIFIRIL(3 #2/ pes)
Steamed Prawn and Spinach Dumpling

10. /& HEFA (3 #H/ pcs)

Deep-fried Beancurd Skin Roll with Prawn

11. W ERIFE (3 4/ ps)
Deep-fried Prawn Dumpling
served with Thousand Island
Sauce

12. rihiyF (3 #/ pes)
Poached Shrimp Dumpling with Spicy Sauce

v APPETISER
13. MEXEAE &
Deep-fried Crab Meat Ball

14. w&Mk &R
Crispy Fish Skin with Salted Egg Yolk

15. BRIEMEAN 25
Crisp-fried Mushroom

16. #h et &M
Deep-Fried Squid with Salt and Pepper

# % SOUP

17. W)IER#R% (B4% / per person)
Hot and Sour Soup

18. #EERJR % (H1% / per person)
Fish Maw Chicken Soup

% £ )% DELICACIES
19. sk 2 AT

Fried Prawn with Superior Soya Sauce

20. FRAUHFAE RS Sk
Stir-fried Prawn in Chilli Crab Sauce with
Deep-fried ‘Mantou’

21, WmiZzRT
Deep-fried Red Tilapia with Soy Sauce
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31.

A4 T

Fried Shrimp with Sweet and Sour Sauce

P DI N
Sautéed Shrimp with Vegetables

BRCR AN NN
Braised Beancurd with Shrimp

EXRIYA )
Poached Flower Clam with ‘Sambal’ Sauce

AT
Mala’ Diced Chicken

YeBE & R
Sweet and Sour Fish Fillet

TEIH T

Braised Pork Belly served with Steamed Bun

ko
Sweet and Sour Chicken

EHetik
Seasonal Vegetables in Superior Stock

A
Stir-fried French Beans with Minced Pork

4R 5 & RICE & NOODLES

32.

33.

& T
Wok-fried ‘Hor Fun’ with Egg
BEAS & SR/

Pineapple Fried Rice with Chicken Floss

# 5 DESSERT

34. JKEHIEAFE (4 4/ pes)
Mini Ice-cream Puff

35. RARAF & (B4%/ per person)

Chilled Lemongrass Jelly with Longan

36. %27 (84%/ per person)
Green Bean Soup

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.

AEEE
FUR R H BT P4 &R e, Hi2 R
LAERA, xS REEERRNA
BIRA ML AR, MBE,TRTHR
BRI, SHEAT R R B AR R
THF FIRTE, KNSR R
S AR R T AR, T KT A
A#HAFFTEAMIE, BRA.
AR89 R




