
菁英午餐
EXECUTIVE LUNCH

AVAILABLE FOR LUNCH FROM MONDAYS TO FRIDAYS

$68++       /per  person每 位
~Minimum 2 persons~

( Indiv idual  P la ted)

Avai lable for  lunch f rom Mondays to Fr idays on ly .  L imi ted se ts  avai lab le.
Not  avai lab le on eve of  and on publ ic  ho l idays,  publ ic  ho l idays (observed) ,  as  wel l  as  specia l  occas ions.

Gross  b i l l s  wi l l  be subjec ted to 10% serv ice charge and prevai l ing government  tax.
Menus and pr ices  are subjec t  to  change.

NOV2025

精 美 点 心 三 品
Dim Sum Tr io

• 鲜虾菠菜饺  | Prawn and Spinach Dumpl ing
•三鲜煎锅贴| Pan - f r ied Pork and Chives ‘Guo T ie ’

•白菜茼蒿餃  | Bok Choy and Crowndaisy Dumpl ing

当 归 麻 油 走 地 鸡
Danggui  and Sesame Oi l

Free - range Ye l low Chicken

腊 肠 崧 扒 南 瓜
Steamed Pumpkin,

Minced Chinese Ai r -dr ied Sausage,  Cor iander

X . O . 酱 炒 萝 卜 糕
Wok- f r ied Radish Cake

wi th X.O. Sauce



商臻午餐
THE CORPORATE SELECT LUNCH

AVAILABLE FOR LUNCH FROM MONDAYS TO FRIDAYS

$98++       /per  person每 位
~Minimum 2 persons~

( Indiv idual  P la ted)

Avai lable for  lunch f rom Mondays to Fr idays on ly .  L imi ted se ts  avai lab le.
Not  avai lab le on eve of  and on publ ic  ho l idays,  publ ic  ho l idays (observed) ,  as  wel l  as  specia l  occas ions.

Gross  b i l l s  wi l l  be subjec ted to 10% serv ice charge and prevai l ing government  tax.
Menus and pr ices  are subjec t  to  change.

NOV2025

        SIGNATURE DISHES |  拿手菜

风味焗南极鳕鱼配柑橘汁莲藕
Baked Patagonian Tooth f i sh F i l le t  wi th
Ci t rus  Fru i t  Ju ice Mar inated Lo tus  Root

松叶蟹脚三品
Snow Crab Legs,  Three Ways to Savour

•百花酿  |S teamed, Minced Shr imp, Cor iander
•避风塘  | Hong Kong Shel ter - s ty le

•玉米花枝丸  | Deep- f r ied Cut t le f i sh Bal l ,  Yunnan Glu t inous Corn

雪菜滑菇玉子豆腐
Preserved Mus tard Green Braised Egg Tofu,

Nameko Mushrooms

和牛崧汤面 (红烧酱汤 或 清鸡汤)
Minced Wagyu Soup Noodles

(Spicy Brown Soup OR  Chicken Consommé)

茉莉金瓜布甸紫米露
Pumpkin and Jasmine Pudding,
B lack R ice Syrup,  Coconut  Mi lk



云锦
CLOUD BROCADE

$138++       /per  person每 位
~Minimum 2 persons~

Gross b i l l s  wi l l  be subjec ted to 10% serv ice charge and prevai l ing government  tax.
Menus and pr ices  are subjec t  to  change.

NOV2025

        SIGNATURE DISHES |  拿手菜

北海道元贝三品
Hokkaido Scal lops,  Three Ways to Savour

•紅蔥醬蒸  | Shal lo t  Pas te  S teamed, Premium Soy Sauce
•虾酱凉拌  | Sous v ide,  Hong Kong Shr imp Pas te
•吉列柠檬  | Fr ied in  Breadcrumb, Lemon Sauce 

香茜黄焖花胶羹
Braised F ish Maw in Noble ‘Tanfu’  Bro th,  F ine Chopped Cor iander

红炆深海野游大黄鱼翡翠伴
Braised Wi ld Golden Croaker ,  Fresh Bean Curd Sheet ,  Iceberg Le t tuce 

黑醋松仁甜酸肉
Deep- f r ied Iber ico Pork Jowl ,  Chinese Aged Vinegar Sauce,  P ine Nuts

沙嗲酱海参炆伊府面
Stewed Ee - fu  Noodles ,  Sea Cucumber,

Green Chive Bu lbs,  Ye l low Chive,  Satay Sauce

丽群银杏腐竹布甸
Soy Mi lk  and Ginkgo Nuts  Pudding,  S i lky Bean Curd Sheet



红树林红脚虾三品
Wild King Prawns,  Three Ways to Savour

•手工蕃茄浆  | Chi l led,  Homemade I ta l ian Tomato Pas te
•X.O. 酱百花  | Prawn Cake,  X.O. Sauce

•椒盐炸  | Deep- f r ied,  Spicy Sal t  

松茸淡菜汤炖银环柱甫
 Double -boi led Matsu take and Dr ied Musse l  Soup,

Conpoy,  Radish,  Cordyceps F lowers

招牌蒸酿鲜蟹盖
Chef  Dicky’s  S tu f fed Crab,  Lobs ter  Cus tard,

King Oys ter  Mushroom, Bacon,  Onion,  Coconut  Mi lk

牛肝菌M8-9澳洲和牛西冷
Wok- f r ied M8-9 Aus t ra l ian Wagyu Beef ,
Porc in i ,  Oys ter  Sauce,  Sof t - cen t red Egg

酸汤红斑球泡饭
Sauerkrau t  Bro th Jasmine R ice,  Red Grouper S l ices ,

Chinese B lack Mushrooms

椰皇燕液赛豆花
Double -boi led Egg Cus tard in  Young Coconut ,  

Cave Bi rd’s  Nes t ,  Gula Apong
或  OR 

同乐锦桃燕液露
Cave Bi rd’s  Nes t  in

TungLok’s  Ruby Peach Tea Syrup,
Kiwi  Je l ly ,  F resh Fox Nuts

玉兰
JADE BLOSSOM

Gross b i l l s  wi l l  be subjec ted to 10% serv ice charge and prevai l ing government  tax.
Menus and pr ices  are subjec t  to  change.

NOV2025

$198++       /per  person每 位
( Indiv idual  P la ted)

        SIGNATURE DISHES |  拿手菜



日式前菜三种盛
Tr io of  Japanese

Zensai

日本刺身四种盛
4 Kinds of

Seasonal  Sashimi

北海道元贝三品
Hokkaido Scallops,  Three Ways to Savour

•紅蔥醬蒸  | Shal lo t  Pas te  S teamed, Premium Soy Sauce
•虾酱凉拌  | Sous v ide,  Hong Kong Shr imp Pas te
•吉列柠檬  | Fr ied in  Breadcrumb, Lemon Sauce 

黑醋松仁甜酸肉
Deep- f r ied Iber ico Pork Jowl ,

Chinese Aged Vinegar Sauce,  P ine Nuts

沙嗲酱海参炆伊府面
Braised Ee - fu  Noodles ,  Sea Cucumber,

Green Chive Bu lbs,  Ye l low Chive,  Satay Sauce

日本静冈蜜瓜，最中冰淇淋
Shizuoka Muskmelon

wi th Ice -c ream Monaka

锦樱
SILK & SAKURA

NOV2025

$228++       /per  person每 位
( Indiv idual  P la ted)

Not va l id in  conjunc t ion wi th  o ther  promot ional  programmes,  o f fers ,  vouchers/e -vouchers ,  d iscount  cards,
pr iv i lege cards or  TUNG LOK F IRST MEMBERSHIP PR IV ILEGES, un less  o therwise s ta ted.

Gross  b i l l s  wi l l  be subjec ted to 10% serv ice charge and prevai l ing government  tax.
Menus and pr ices  are subjec t  to  change.



时序臻选
SEASONAL CURATIONS

Gross b i l l s  wi l l  be subjec ted to 10% serv ice charge and prevai l ing government  tax.
Menus and pr ices  are subjec t  to  change.

NOV2025

$258++       /per  person每 位
( Indiv idual  P la ted)

        SIGNATURE DISHES |  拿手菜

雾之美味
Mis t  & Morse ls

•蟹粉豆腐筒  | Hairy Crab Roe Tofu Cone
•龙井熏深海野游大黄鱼  | Longj ing Tea -smoked Wi ld Golden Croaker

•陈年花雕石榴鸡球  | Huadiao J iu  Mar inated Boneless  Free - range Chicken
•象生黑松露  | Deep- f r ied B lack Tru f f le  Tofu 

蟹肉蟹粉扒官燕
Cave Bi rd’s  Nes t ,  A laska King Crab Meat ,

Hairy Crab Roe Soup,  Chinese Aged Vinegar

蟹粉脆皮波士顿龙虾尾
Deep- f r ied Bos ton Lobs ter  Tai l ,

Hai ry Crab Roe Sauce,  Cr ispy Taro

蟹汤炖澳洲和牛脸肉
Hairy Crab Braised Aus t ra l ian Wagyu Cheek,  

Radish

鸿图蟹粉汤新竹米粉
Lobs ter  B isque,  

R ice Vermice l l i  f rom Hsinchu|Taiwan,
Hairy Crab Roe,  Egg Whi te

红枣姜茶雪蛤汤圆
Harsmar and Red Date Tea

wi th ‘Tang Yuan’



同乐赏馐
THE TÓNG LÈ EXPERIENCE MENU

Gross b i l l s  wi l l  be subjec ted to 10% serv ice charge and prevai l ing government  tax.
Menus and pr ices  are subjec t  to  change.

NOV2025

$328++       /per  person每 位
( Indiv idual  P la ted)

        SIGNATURE DISHES |  拿手菜

黑鱼籽蕃茄茶鱼冻
Kaluga Caviar ,  Tomato Tea Je l ly ,

Chi l led F ish B isque

铁观音竹笙清汤炖花胶
Double -boi led F ish Maw

Tieguanyin Tea and Bamboo Fungus Consommé

珍菌芝士焗西澳龙虾
Baked Western Aus t ra l ian Lobs ter ,

Mi ld Cheddar Cheese,  Seasonal  Mushroom

酸汤酱烧日本辽参配佐贺牛肉
Sauerkrau t  Pas te S tewed Japanese Spiky Sea Cucumber,

S teamed Saga-gyu,  Seasonal  Green

原粒澳洲青边鲍 配 姜葱叉烧捞粗面
Stewed Aus t ra l ia Greenl ip Abalone,

Braised F la t  Egg Noodles  wi th  Barbecued Pork,
Ginger  and Spr ing Onion,  Oys ter  Sauce

丽群银杏腐竹燕液布甸
Cave Bi rd’s  Nes t ,  Soy Mi lk  and Ginkgo Nuts  Pudding,

Si lky Bean Curd Sheet



田园前菜三重奏
Garden S tar ter  Tr io

•白菜茼蒿饺  | Bok Choy and Crowndaisy Dumpl ing
•清蒸萝卜糕  | S teamed Radish Cake,  Soy Sauce

•柱侯栗蓉枣  | Cr ispy Fr ied Mashed Ches tnu t  

南瓜竹笙桃胶羹
Pumpkin and Peach Gum Soup,  Bamboo Fungus

黑醋松仁茄子段
Deep- f r ied Eggplant ,  Chinese Aged Vinegar Sauce,  P ine Nuts

莆田头水紫菜豆腐
Homemade Tofu,  Pu t ian Fu j ian Premium Seaweed, Edamame

香菜芯炒泰国丝苗
Fr ied Jasmine R ice wi th  P ick led Le t tuce S tem,

Chinese B lack Mushrooms,  Asparagus

经典黑芝麻杏仁啫喱
Chi l led Almond Je l ly ,
Creamy B lack Sesame

Gross b i l l s  wi l l  be subjec ted to 10% serv ice charge and prevai l ing government  tax.
Menus and pr ices  are subjec t  to  change.

NOV2025

$88++       /per  person每 位
( Indiv idual  P la ted)

静土私语
WHISPERS OF THE EARTH 

VEGETARIAN MENU

        SIGNATURE DISHES |  拿手ù

https://en.wikipedia.org/wiki/Putian


丰收小点拼盘
Harves t  B i tes  P la t ter

•刴椒酱茄子| P ick led Chi l l i  Sauce Eggplant
•胡椒冷莴笋  | Whi te  Pepper Mar inated Le t tuce S tem

•芝麻脆南瓜  | Fr ied Bu t ter  Pumpkin,  Sesame 

鸳鸯粟米雪燕羹
Sweet  Corn Soup,  Tragacanth Gum, Yunnan Glu t inous Corn

菠萝赛咕噜肉
Sweet  and Sour  L ion’s  Mane Mushrooms

羊肚菌酿梅干菜豆腐
Steamed More l  Mushrooms s tu f fed

wi th Tofu and Preserved Vegetables

韮菜花干烧伊府面
Braised Ee - fu  Noodles ,

Green Chive Bu lbs,  Ye l low Chive

草莓玫瑰荔枝冻羹
Creamy St rawberry,  Lychee,

Raspberry Cr isp,  Rose Cookie

NOV2025

华冠
NATURE’S CROWN
PREMIUM VEGETARIAN MENU

$150++       /per  person每 位
( Indiv idual  P la ted)


