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EXECUTIVE LUNCH

AVAILABLE FOR LUNCH FROM MONDAYS TO FRIDAYS

Dim Sum Trio
- EEHFERIX | Prawn and Spinach Dumpling
- =@ HIRNE | Pan-fried Pork and Chives ‘Guo Tie’

st A

*H¥EZ# | Bok Choy and Crowndaisy Dumpling

Danggui and Sesame Oil
Free-range Yellow Chicken

Steamed Pumpkin,
Minced Chinese Air-dried Sausage, Coriander

X.0.
Wok-fried Radish Cake
with X.O. Sauce

b
v

$68++ /per person

~Minimum 2 persons~
(Individual Plated)

Available for lunch from Mondays to Fridays only. Limited sets available.
Not available on eve of and on public holidays, public holidays (observed), as well as special occasions.
Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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THE CORPORATE SELECT LUNCH

AVAILABLE FOR LUNCH FROM MONDAYS TO FRIDAYS

Baked Patagonian Toothfish Fillet with
Citrus Fruit Juice Marinated Lotus Root

Snow Crab Legs, Three Ways to Savour
- {1 |Steamed, Minced Shrimp, Coriander
<EE X | Hong Kong Shelter-style
e EXKTER A | Deep-fried Cuttlefish Ball, Yunnan Glutinous Corn

Preserved Mustard Green Braised Egg Tofu,
Nameko Mushrooms

( - )
Minced Wagyu Soup Noodles

(Spicy Brown Soup OR Chicken Consommé)

N

&‘Q
Pumpkin and Jasmine Pudding,
Black Rice Syrup, Coconut Milk

b
v

$98++ /per person

~Minimum 2 persons~
(Individual Plated)

Available for lunch from Mondays to Fridays only. Limited sets available.
Not available on eve of and on public holidays, public holidays (observed), as well as special occasions.
Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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CLOUD BROCADE

Hokkaido Scallops, Three Ways to Savour

<4 E#E X | Shallot Paste Steamed, Premium Soy Sauce
~#FE R | Sous vide, Hong Kong Shrimp Paste
- E5#T4K | Fried in Breadcrumb, Lemon Sauce

Braised Fish Maw in Noble ‘Tanfu’ Broth, Fine Chopped Coriander

3

&‘Q
Braised Wild Golden Croaker, Fresh Bean Curd Sheet, Iceberg Lettuce

Deep-fried Iberico Pork Jowl, Chinese Aged Vinegar Sauce, Pine Nuts

Stewed Ee-fu Noodles, Sea Cucumber,
Green Chive Bulbs, Yellow Chive, Satay Sauce

N

&'ﬁ
Soy Milk and Ginkgo Nuts Pudding, Silky Bean Curd Sheet

$138++ /per person

~Minimum 2 persons~

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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JADE BLOSSOM

Wild King Prawns, Three Ways to Savour
«FITEMHF | Chilled, Homemade Italian Tomato Paste
=X.0. £/ | Prawn Cake, X.O. Sauce
- #ZYE | Deep-fried, Spicy Salt

\.
Double-boiled Matsutake and Dried Mussel Soup,
Conpoy, Radish, Cordyceps Flowers
N
Chef Dicky’s Stuffed Crab, Lobster Custard,
King Oyster Mushroom, Bacon, Onion, Coconut Milk

M8-9
Wok-fried M8-9 Australian Wagyu Beef,
Porcini, Oyster Sauce, Soft-centred Egg

Sauerkraut Broth Jasmine Rice, Red Grouper Slices,
Chinese Black Mushrooms

\

‘\'ﬁ
Double-boiled Egg Custard in Young Coconut,
Cave Bird’s Nest, Gula Apong
N g OR
4
Cave Bird’s Nest in
TunglLok’s Ruby Peach Tea Syrup,

Kiwi Jelly, Fresh Fox Nuts

$198++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.

Menus and prices are subject to change.
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SILK & SAKURA

&£

H Trio of Japanese
vovoc Zensai

&£

;i,\ 4 Kinds of
vovoc Seasonal Sashimi
wkix
TONG LE Hokkaido Scallops, Three Ways to Savour

<4 E#E X | Shallot Paste Steamed, Premium Soy Sauce
< #F ¥ | Sous vide, Hong Kong Shrimp Paste
< E5#T#R | Fried in Breadcrumb, Lemon Sauce

g

TONG LE Deep-fried Iberico Pork Jowl,
Chinese Aged Vinegar Sauce, Pine Nuts

g5

TONG LE Braised Ee-fu Noodles, Sea Cucumber,
Green Chive Bulbs, Yellow Chive, Satay Sauce

&L

Shizuoka Muskmelon
with Ice-cream Monaka

YOvoaGI

$228++ /per person
(Individual Plated)

Not valid in conjunction with other promotional programmes, offers, vouchers/e-vouchers, discount cards,
privilege cards or TUNG LOK FIRST MEMBERSHIP PRIVILEGES, unless otherwise stated.
Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.
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SEASONAL CURATIONS

Mist & Morsels
BT ER | Hairy Crab Roe Tofu Cone

WHEREFHAEE | Longjing Tea-smoked Wild Golden Croaker
~PREEMAMEIIK | Huadiao Jiu Marinated Boneless Free-range Chicken

~REZMFE | Deep-fried Black Truffle Tofu

]

Cave Bird’s Nest, Alaska King Crab Meat,
Hairy Crab Roe Soup, Chinese Aged Vinegar

Deep-fried Boston Lobster Tail,
Hairy Crab Roe Sauce, Crispy Taro

L

Hairy Crab Braised Australian Wagyu Cheek,

Radish
\.
Lobster Bisque,

Rice Vermicelli from Hsinchu]Taiwan,
Hairy Crab Roe, Egg White

Harsmar and Red Date Tea
with ‘Tang Yuan’

$258++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.

SIGNATURE DISHES |
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THE TONG LE EXPERIENCE MENU
N

aﬁ
Kaluga Caviar, Tomato Tea Jelly,
Chilled Fish Bisque

Double-boiled Fish Maw
Tieguanyin Tea and Bamboo Fungus Consommé
\.
Baked Western Australian Lobster,
Mild Cheddar Cheese, Seasonal Mushroom

Sauerkraut Paste Stewed Japanese Spiky Sea Cucumber,
Steamed Saga-gyu, Seasonal Green

Stewed Australia Greenlip Abalone,
Braised Flat Egg Noodles with Barbecued Pork,
Ginger and Spring Onion, Oyster Sauce
]
Cave Bird’s Nest, Soy Milk and Ginkgo Nuts Pudding,
Silky Bean Curd Sheet

$328++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change.

Q SIGNATURE DISHES |
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WHISPERS OF THE EARTH

VEGETARIAN MENU

Garden Starter Trio
- | Bok Choy and Crowndaisy Dumpling
- | Steamed Radish Cake, Soy Sauce
- | Crispy Fried Mashed Chestnut

Pumpkin and Peach Gum Soup, Bamboo Fungus

Deep-fried Eggplant, Chinese Aged Vinegar Sauce, Pine Nuts

Homemade Tofu, Putian Fujian Premium Seaweed, Edamame

\

&‘ﬁ
Fried Jasmine Rice with Pickled Lettuce Stem,
Chinese Black Mushrooms, Asparagus
\.
Chilled Almond Jelly,
Creamy Black Sesame

b
v

$88++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.

Menus and prices are subject to change.

Q SIGNATURE DISHES |
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NATURE’S CROWN

PREMIUM VEGETARIAN MENU

Harvest Bites Platter

- | Pickled Chilli Sauce Eggplant
- | White Pepper Marinated Lettuce Stem
- | Fried Butter Pumpkin, Sesame

Sweet Corn Soup, Tragacanth Gum, Yunnan Glutinous Corn

\

&Vz
Sweet and Sour Lion’s Mane Mushrooms
\.
Steamed Morel Mushrooms stuffed
with Tofu and Preserved Vegetables

Braised Ee-fu Noodles,
Green Chive Bulbs, Yellow Chive
\.
Creamy Strawberry, Lychee,
Raspberry Crisp, Rose Cookie

$150++ /per person
(Individual Plated)
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