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For over 2,000 years, the Dragon Boat Festival has brought people together in
remembrance and reunion, a tradition kept alive through dragon boat races and the
sharing of rice dumplings.

At Tunglok, this heritage is shaped with intent. Each dumpling is crafted from recipes
refined over the years, using quality ingredients chosen with care. Made for gifting or
sharing at home, they are best enjoyed with those who matter most.

Available at all TungLok restaurants, or online at homefiesta.tunglok.com.
For corporate or bulk purchases, please call 6337 2055 or email banquet@tunglok.com.
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With a minimum spend of $88* on Tunglok Rice Dumplings, receive an'
Exclusive Thermal Bag*, designed to keep your dumplings warm or chilled.
Whether enjoyed on the go or at home later, they stay at their best.

Each bag comes with a Lucky Rice Dumpling Buddy* (choice of 1 design),
adding a charming festive touch, perfect for gifting or sharing at home.

*Limited time only, while stocks last.
Top up your selection and bring home this exclusive seasonal gift.
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1. TungLok X.O. Rice Dumpling

Our signature bestseller returns

with tender pork belly, dried scallops
and braised mushrooms, brought
together with our rich house-made
X.O. sauce for a savoury bite.
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2. Pork Belly with Preserved
Vegetables Rice Dumpling

A hearty classic featuring succulent
braised pork belly and savoury
preserved vegetables, wrapped in
fragrant glutinous rice for a rich and
well-balanced flavour.
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3. Mala Trio Treasures
Dumpling

A bold new creation, packed with
pork belly, chestnut, peanut and red
bean, brought together in our rich

mala sauce for a fiery, addictive bite.
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4. Oat Rice Dumpling
with Mushrooms

A wholesome vegetarian option with
nameko pearl mushrooms and king
oyster mushrooms, paired with
glutinous rice and oats for a lighter
yet satisfying bite.
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5. Honey Dates Rice Dumpling

A timeless favourite of soft glutinous
rice filled with naturally sweet honey

dates, light and smooth on the palate.
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6. Tibetan Red Oat Multigrain
Rice Dumpling with Red Bean

A nourishing blend of Tibetan red
oats, multigrains and smooth red
bean paste, comforting for all ages.

KBt MEEE R E RS HAYFIMARASE,
ARG R, ELOEH.

$38.00* $3.80*

BUY 10 GET 2 FREE EACH &%
SEHRLE TR

the type of dumplings PUrcHEECE.
;g;,u'.vu,-' ‘ﬁ:‘_'- il iz vIIV_,,




| ) ﬂ!{
; Available at
ﬁ!i }ﬁ RZ::;:II‘:I;S:

Central

¢ TunglLok Seafood [E%iE&% (Gardens by the Bay) 6022 0188
* Tunglok Seafood [EFiBE# (Park Regis by Prince Singapore) 67219118
* TungLok Peking Duck 435 (Orchard Central) 6736 0006
* TungLok Peking Duck [E££f5E (Velocity@Novena Square) 6992 2777
* TungLok Signatures [F££4EE (Orchard Rendezvous Hotel) 6834 0660
* TungLok Signatures F&E4EE (Clarke Quay Central) 6336 6022
e TungLok Teahouse [EI4£/\88 (Square 2) 6893 1123
* Téng Lé Private Dining 442324 (OUE Tower, Level 10) 6634 3233
* Lao Beijing ZILHBE (Square 2) 6358 4466
¢ LingZhi Vegetarian RZZERIE (Liat Towers) 6734 3788
West

¢ TunglLok Seafood [E%iE&% (d'Arena - Jurong) 6262 6996
South

e TunglLok Heen [EI4£#F (Resorts World Sentosa, Hotel Michael) 6884 7888
East

¢ TunglLok Seafood [E%iE&% (PLQ Mall) 6909 8933

»»n Reheat Instructions

Place frozen rice dumplings onto a steaming tray and steam over boiling water for 30 to 45 minutes

(For Honey Dates Rice Dumplings, steam for 20 to 25 minutes). Allow to rest briefly after steaming.
Best enjoyed warm, or cooled to room temperature before serving.
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Like us on o e @ e @TunglLokGroup

TERMS AND CONDITIONS: Prices are subject to 10% service charge (dine-in) and prevailing government taxes. Not valid in conjunction

with other promotional programmes, offers, e-vouchers and/or vouchers, discount cards, or privilege cards unless otherwise stated.

TungLok Membership: Earning of TL$ is applicable for a la carte orders only. Redemption of TL$/birthday/welcome/renewal and/or other

e-vouchers is NOT allowed. Terms and conditions apply to all promotions. Rice dumplings are available while stocks last. Pictures are for

illustration purposes only and may differ from the actual dishes served. The management reserves the right to amend terms and conditions
without prior notice.
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