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TUNGLOK

TEAHOUSE
THFEHRE aBIE
All You Can Eat

High Tea Buffet
(& ¥ #14% Minimum 2 persons)

Adult: $21.80++
Child: $15.80++
(4 to 11 years old)

Saturdays, Sundays and PHs:
3:00pm to 5:00pm
(Last Order: 4:30pm)

AR A 3 90 54
Buffet is limited to 90 mins

o PAEMAE T Ao 10%IR 5 3% A B A
Gross bills will be subjected to 10% service charge and
prevailing government taxes.

o R R B A4, Hde, HEALEFREEMSE
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 il S E WAMRE T AL,
Whilst stocks last. All orders will be on a first-come-first-
served basis.

o iF 77 R B PR R vl ot AT
Excessive wastage will be charged as the normal selling price
of the item.

s AMB TR E, ARTEELFA, ITiTEF 4,
The dishes served in our buffet are for dine-in only (strictly no
takeaways).

&8 Dim Sum

3k AR F (4 %/ pes)
Steamed Pork Dumpling (Siew Mai)

R AR (4 4/ pes)
Steamed Wild Mushroom
and Sweet Corn Dumpling

TR (3 4/ pos)
Steamed BBQ Pork Bun

et sk (2 4 / pes)
Steamed Glutinous Rice
wrapped with Lotus Leaf

QK B A% (44 / pes)

Steamed Crown Daisy Dumpling

T EHFR (3 #2 / pes)
Steamed Prawn and Spinach Dumpling

J& B EF A (3 # / pes)
Deep-fried Beancurd Skin Roll
with Fresh Prawn

W R (3 4 / pes)
Deep-fried Prawn Dumpling
served with Thousand Island Sauce

e84y 5 (3 4 / pes)
Poached Shrimp Dumpling with Spicy Sauce

N Appetiser

10. ZXAEEL
Thai-style Shredded Jellyfish
11, #H XG4
Deep-fried Chicken Mid-wing
12. AR &
‘You Tiao’ with Salad Sauce and Meat Floss
# X Soup
13. &8 F%E

Braised Fish Maw with Dried Seafood Bisque

¥ % ) £ Delicacies

14.

15.

16.

17.

18.

19.

DR [REN
Deep-fried Chicken Chop

E S SR
Stir-fried Beef with ‘Sha Cha’ Sauce

B
Honey Pork Chop

& opevE 2
Curry Chicken with Fish Ball

P )
Flower Clam with Chilli Crab Sauce

) &% &k,
Stir-fried Squid



20. AN BREF

Deep-fried Prawn with Salt and Pepper ADVISORY
At all TunglLok restaurants, only the freshest superior
o - ingredients are used in our food preparation. All raw foods
21. MR are consumed at the customers’ discretion and understanding
Seasonal Vegetables with Pork Lard 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

22. HEhETHR prefer, kindly request for all raw food to be fully cooked.
Seasonal Vegetables with Oyster Sauce Thank you for your attention.
o J.F 3.3
23. PIREIR FLRL 5 35 H 47 91 0, 4922
Braised Beancurd R, et AR RS ER R A
LR AL AER, MR E, T HET R
.5 & Rice and Noodles R e, AHEAT B A AR W § &
FHEFARTE, KNSR f .
2. KB R E &U4ﬁiﬁii@, T & KT 5t
Minced Pork and Century Egg Porridge HAFEA LS, HRA.
W R a9

25. srAH & RA|E

Spaghetti Aglio e Olio

26. R AR
Braised Soy Sauce Lean Pork Rice

# & Dessert

27. HERA & (F4% [ per person)

Lemongrass Jelly with Longan

28. ¥ A% (&1% [ per person)
Chilled Black Glutinous Rice

29. £k 8.3 (#1% / per person)
Green Bean Soup

30. sKEHRIEE (3 4/ pes)
Mini Ice-cream Puff




