TunglLok has presented many facets of Chinese cuisine to different

audiences through a diverse range of dining experiences over the

past 30 years. With Tong Le, we’re raising the bar on ourselves by
dipping into the breathtaking history of the Chinese repast to present
our vision of its future. Our chefs are breathing new life into age-old
recipes that have endured through the centuries. Yet, in our quest to
revive forgotten dishes and recapture them in Tong Lé’s unique style,

we have not forgotten that to be able to do so is also a privilege.

Andrew Tjioe
President & CEO, TunglLok Group



EVOLUTIONARY CUISINE

Tong Le and the New Chinese Feast



Tong Le presents a new perspective of an age-old classic.

Today, the well-travelled diner’s search for good taste transcends the boundaries of traditional
cuisine drawn along cultural lines. While history and tradition are to be preserved and
celebrated, good taste is also about selecting the finest ingredients the world has to offer and
crafting dishes that simply taste good. This is Téng L&’s culinary philosophy.

At heart a Chinese restaurant, Tong Lé celebrates this power of choice by

carefully sourcing and presenting flavours that engage the contemporary palate.

This translates into collaborating with others — such as MasterChef Nobumasa Mieda of one
Michelin-star Japanese Kaiseki — who share in this belief, as well as incorporating some of the

most exquisite ingredients known to man into its repertoire.

The same power of choice is presented to diners who may elect to enjoy a purely Chinese meal,
a purely Japanese meal, or the best of both in true globalised dining fashion. After all, these two
magnificent cuisines are natural complements to one another. Besides sharing an affinity for
ingredients such as soy and rice, the Chinese and Japanese concur that freshness, deftness, and,

most importantly, balance should be prized both in the kitchen and at the table.
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Buddha Jumps Over the Wall (otherwise known as Prosperity Pot) is a historical dish,
created during the reign of Emperor Guangxu of the Qing Dynasty.

There are different narratives of the origin of its epithet. According to one popular account,

a Qing dynasty (;&%) minister named Zhou Lian (/&3%) tasted a stew containing duck,

chicken and pork at a banquet. He so liked the dish that he asked his chef, Zheng Chun Fa
(F&E %), to learn to prepare it. Zheng modified the recipe by using more seafood instead of meat.
The resulting dish was so amazing it drew lavish praise from all who had the privilege of sampling it.
Amongst the tasters were literary men, who were purported to have broken out in song and poetry at

the sheer goodness of the dish, exclaiming that even Buddha himself would leap over walls

just to get at it.



&3

N m—

f&
%5
E2

Prosperity Pot

A - 85 Kk TN &5
Abalone, Sea Cucumber, Fish Maw,
Dried Scallop, Bird's Nest
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If there is one dish which represents the ‘Jewel of Chinese Cuisine’,
this is undoubtedly it. Prized delicacies come together in this luxurious
slow-cooked pot of stew. Apart from the exquisite abalone, it includes
bird’s nest, that helps to gain radiant complexion with regular consumption; highly-
nutritional fish maw, that is rich in collagen and protein; as well as sea cucumber,
that is known to speed up healing. This pot of gold comes with Japanese dried
scallop, shiitake mushroom and mountain yam, making this a dish fit for an emperor.
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Venerated Song dynasty (/<& literary figure and statesman Su Shi (%8%%), also known as Su Dongpo
(I, AD 1037-1101), served as an official in Hangzhou. During that tenure, he mobilised tens of thousands of ordinary workers
to dredge the city’s famous West Lake, which had fallen into neglect, and to fortify it with embankments and bridges. As a result,
the beauty of the lake was restored and it became an important source of agriculture and irrigation. This earned Su the respect and
admiration of the townspeople. To show their appreciation, they presented Su with an abundant amount of pork during the
Spring Festival. Finding himself with more pork than he could consume, Su got his chefs to cook the pork and then distributed it to the

workers who helped restore the lake. That is how Dong Po Pork got its name, and, till today, it is an iconic dish of Hangzhou.
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48 Hours Slow-cooked Pork Belly in Aged ‘Hua Diao’ Wine
$20
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This is a dish linked to the Tang dynasty’s Empress Wu Zetian ()1l K., AD 624-705), the only woman in China’s history to
have assumed the title of Empress Regnant. Once, while accompanying her husband, the ailing Emperor Gaozhong
(FE 7 59, she saw snowflakes falling amongst the peach trees. This splendid sight piqued the appetite of the sick
Emperor, and the Empress swiftly sent word to the imperial kitchens to prepare him a meal. A dish of 12 large prawns,
artfully arranged as blooms, appeared and was presented to the emperor. The emperor enjoyed it thoroughly, and so it
was evocatively named ‘Peach Blossom Under the Moon on a Snowy Night’ in light of the fateful scene that inspired it.

In English, its name is simplified to ‘Crystal Prawn’.
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Crystal Prawn

$24
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Fish maw has long been considered by the Chinese as a premium ingredient in exquisite imperial dishes.
Rich in protein and an aid for blood circulation, the health properties of fish maw have been detailed in very early

Chinese texts, such as agricultural essays Ji Min Yao Shu «FFRZAR» in AD 533.
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Double-boiled Superlative Fish Cartilage with
Fish Maw and Chinese Cabbage
$48
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Truly a gem in China during the Tang Dynasty (AD 618-907), pepper was once perceived as a symbol of social status
and prosperity. During‘the reigns of Emperor Suzong and Emperor Dazong, Councellor Yuan Cai
(courtesy name: Gongfu £3##) who served under them was discovered to have 800 stones of pepper hidden
at his home. It was such an astounding find that a poetry was written about it by Yu Qian during the Ming Dynasty.
Paired with succulent fresh Boston Lobster, this dish brims delight with a story to tell.
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Legend has it that this dish originated from the Qing Dynasty. Once, the Empress Dowager Cixi had
craved for crab. As there was no fresh crabs available, the quick-thinking Royal Chef improvised his
recipe by using egg whites and diced fish as a substitute. In Tong Le’s version, we elevate the flavour by
topping the dish with fresh uni and caviar, also known as the ‘Black Pearl of the Ocean’.
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Saga-Gyu is known to be one of the finest breeds of Japanese black cattle, raised in a mild climate

with clean air and water. This decadent plate of premium-quality,
well-marbled beef impresses with its impeccable taste and texture.

(1B R SS A F1iE W R R BI2UE Please advise our staff on your preference for your Saga-Gyu doneness)
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With a history that dates back to early 3rd Century AD, China was known to be the first to create noodles.
To bring essence to this masterpiece, Inaniwa udon noodles are used for the perfect flavour and silky smooth
texture. Known as an artisanal luxury item given to feudal lords, these handmade chewy noodles perfectly
complements the highly-prized abalone.



‘Modern with a touch of Asian sensibility” best sums
up the stylistic features in Téng Lé Private rooms.
Chic, dark wood furniture in the restaurant exude

sophistication and elegance, bringing the atmosphere

to yet another level of class.

At Tong Le, the curated style requires procurement to
be done globally - Asia, the Old World and the New -
for the right pieces for each space. The commitment

to impeccable craftsmanship and quality shared by
these artisans and manufacturers, as it were, takes
precedence over cultural provenance.




1. 852 (&, 52 LK T, #&E) $90
Prosperity Pot (Abalone, Sea Cucumber, Fish Maw,
Dried Scallop, Bird's Nest)

2. BEXBEMATER $48
Double-boiled Superlative Fish Cartilage Soup with Fish Maw and
Chinese Cabbage

3. HMWEANEHK 368
Braised Cave Bird’s Nest with Crab Meat in Noble ‘Tanfu’ Broth

4 FEAESEMZ $24
Double-boiled Organic Chicken Soup

5. HABEZTEMIEE $42
Double-boiled Kampung Chicken Soup with Fish Maw
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1. 4% xaMHE  $28 (5/perpc)
Wild Marble Goby

\\\\\

- B E#% Steamed with Orange Peel and Ginger
- EHE Braised with Truffle Sauce
- #mZE 3B Baked with Turmeric Paste

2. REM RHH/Seasonal Price
Leopard Coral Trout

= /

3. AMMLEMT $22 (82 /per pc)

Wild King Prawn
- 3£ %R Baked with Garlic in Superior Broth
- B#A# Braised with White Peppercorn Sauce
- EHE Baked with Superior Soya Sauce
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4. KT EF Bfr/Seasonal Price
Boston Lobster
- B#AM Braised with White Peppercorn Sauce
- _Ey7%R Baked with Superior Broth
- £4%EFrzk Steamed with Garlic
- B31=+4E Baked with White Sauce and Cheese

5. BN EER B /Seasonal Price
Australian Lobster
- _Ey7%R Baked with Superior Broth
- £4%EFrzk Steamed with Garlic
- B3t=E+4E Baked with White Sauce and Cheese
- BH#I# Braised with White Peppercorn Sauce

6. ERMTE BEEF  $24

Crystal Prawn
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7. BNBLEE  $3 (E5/perg)
Australian Greenlip Abalone

8. HAZ+_XLEHF&mFE HB/Seasonal Price

Japanese Yoshihama 22-head Dried Abalone

9. RMTZLiFA T $328
Australian ‘Kohyong’ 12-head Dried Abalone

10BN+ R LiFa i $298
Australian ‘Kohyong’ 15-head Dried Abalone

- .
ol et .

- : 'Tf-rql—_’ a
1% Y
.
. ™ .ﬂ_ rh
C
1. /gBREEE, & 17%& $40
Chinese Scrambled Egg White with Diced Fish, Uni and Caviar



@ 58 SEAFOOD @

#iid yegpolth,
A M G EH, fath 4&%16&.?(}’&'3!%“5"@
Pk, 1170, seiifa s HA AnfILERGE.

e, tL R ARES BfIR,
kA FaE A Fkan ik

’——_'“-H‘a-
- 5
= — ,.f'ﬁ%
=="__ -

SR e ’;’_..’é".'
PETSPSR IS . ¢ Ak 1
@ L ffap o AA- R H,
$is-akoLh . LATHEGL,
N S LOR Y Aokt l.

PR Ty
i st A Aw

11. &R EES  $58 (51005 /per 100g)
Braised Sea Cucumber with Leek and Scallion

12. HATS  $98
Japanese Spiky Sea Cucumber
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1. BA&ERLE $130 (51003 /per 1009)
Japanese Saga-Gyu

—  MFFABE Yuzu Soy Vinaigrette

- ME3t Black Peppercorn Sauce

— BEERI Fleur de Sel

2. AS/NHIRRERIEA  $20
48 Hours Slow-cooked Pork Belly in Aged ‘Hua Diao’ Wine

3. IRIGEEREEF B $32

Char-grilled Iberico Pork Jowl

4. WEEBRMNFFAR $40
Australian Wagyu Beef with Black Peppercorns

5. FECEMFLGHL $40
Australian Wagyu Beef with Leek and Scallion

6. LHHRFBT $18
Sautéed Diced Chicken with Chilli Pepper

/. EffpwEzEFEAT $18
Steamed Yellow Chicken with Fungus
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1. E7BERMESRE S16
Poached Australian Baby Spinach in Chicken Broth

2. mPE=TtE S16
Wok-fried Broccolini with Garlic

3. EMBEREE/VEE $20
Paper-wrapped Organic Mushroom with Black Truffle

4. HBEFEX  Wfr/Seasonal Price
Seasonal Vegetables
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taTE=H4 $60

(CEREZLHFEZ L - EHkENDE > HAENEHMR L)
Trio of Caviar

(Uni with Garlic Cheese Toast, Cherry Tomato Salad,

Lobster with Japanese Cucumber and Avocado)

BFEHINERSE $30

Deep-fried Prawn Beancurd Roll with Caviar

WEhetEm  $20
Crispy Squid with Spiced Salt and Pepper

FREEREG  $20
Thai-style Fried Squid Cake

RTINS $16

Chilled Cherry Tomato marinated in Honey Osmanthus
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EZRETRAT - HROKEE  $70

Crispy Rice Vermicelli with Boston Lobster in Superior Soup

RN S 1088, BT HRER  $60

Australian Greenlip Abalone with Inaniwa Noodles, Truffle Abalone Jus

IR X.O. BEADFK $19
Freshly-peeled X.0. Crab Meat Emperor Rice with Sakura Ebi

Mok E B AR5k $20
Minced Wagyu Egg White Emperior Rice with Dried Olives and Crispy Rice

ERPTRE TS 7, RS AATL  $28
Pan-fried Alaskan Scallop with Sauteéd Egg White Japanese Rice Vermicelli

. BERROEK $14

Fried Emperor Rice with Dried Olives and Vegetables
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ERERPRMAER $58
Double-boiled Bird's Nest with Caramelised Egg White

MELMEKAKE $20
Chilled Pumpkin Purée with Purple Glutinous Rice
in Young Coconut

TEMERIL ZOITREE $16
Chilled Pineapple Gelo with Vegetable Juice and Soursop Sorbet

BIEHEE $14

Chilled Mango Purée with Pomelo and Sago

THRERELSTZE $14

Sugar-free Freshly-grounded Almond Cream with ‘Tang Yuan’



THE EVOLUTION OF A BUILDING

Changing faces and phrases
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STANDING AT THE NEXUS OF IT ALL - ONE MULTI-FACETED ICON

The distinctive revolving aerial tower was once home to a Chinese restaurant, which was a popular

venue for Chinese weddings and other celebratory occasions in the 1980s.

Today, Tong Le celebrates and elevates this history with its visionary spin on the haute Chinese

dining experience.

With its Modern-style architecture conceived by Singaporean architecture firm K. K. Tan &
Associates, work on the Change Alley Aerial Plaza commenced in the early 1970s. Along with
its revolving tower, the project stemmed from widespread urban renewal and development in
post-independence Singapore. In recognition of its architectural and historical significance, the
revolving aerial tower was granted conservation status by the Urban Redevelopment Authority
in 2007.



THE REVOLVING, EVOLVING GRID: A DESIGN CONCEPT

Fire, water, stone, light, wood and earth



A three-dimensional puzzle bearing countless potential for play, the Rubik’s cube was the source of
inspiration for Tong Le’s spatial design, where dining spaces and private rooms were alternatingly allocated.
In turn, each zone is characterised by an element of nature —
fire, water, stone, light, wood and earth. By synchronising nature’s elements with the concepts of ‘zoning’,
‘design’ and ‘food’, infinite possibilities are created. This interplay between the revolving dining spaces, and
the static areas of the kitchen and lounge area results in

dynamic spatial environments for guests.
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Ni chi hao le ma?

For the Chinese, eating well and having good taste are closely intertwined.
The appreciation of gastronomy has always be an expression of refinement
from the ritual laden heavenly imperial court down to the bountiful table of

the peasant scholar.

The colossal breadth, depth and sophistication of Chinese gastronomic history
find eloquent expression at Tong Le Private Dining,
the TunglLok Group’s most exclusive dining concept yet.

Evolutionary Cuisine: Tong Leé and the new Chinese Feast chronicles the story
behind the making of an establishment, and celebrates the storied culinary
past that has inspired it. Replete with stunning visuals and the fabled histories
behind a selection of time-honoured delicacies, Evolutionary Cuisine is as
much a loving ode to centuries of
Chinese foodways as an invitation to partake at the feast.



Essential Restaurant Information

Address OUE Tower, Level 10
60 Collyer Quay
Singapore 049322

By reservations only (65) 6634 3233

Opening Hours Mondays — Saturdays
Lunch: 11.30am — 3.00pm
Dinner: 6.00pm —11.00pm

Closed on Sundays

Seating Capacity
Level 10 108 guests
(8 private dining rooms, 4 dining areas,
and 8-seater sushi counter by Sushi Mieda)
Corkage Charge $80 per bottle
- Wines (750ml) - Champagnes (750ml)
- Sakes (720ml) - Chinese Wine (500ml)
$100 per bottle
- Hard Liquors (700ml)
Website www.tong-le.com.sg

In order to ensure a delightful dining experience for all guests, we would like to highlight the following general
information for your observation:

CHILD POLICY:
Children must be attended to by an adult at all times.

DRESS CODE:
As a courtesy to other guests, smart casual attire is required. We apologise that guests in sleeveless shirts,
bermudas, shorts, sandals and slippers will not be admitted. Kindly switch mobile phones to silent mode.





