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GREAT SINGAPORE-STYLE
SEAFOOD

Using only the freshest catch and ingredients in its extensive list of appetising local-style dishes,
TunglLok Seafood is a haven for seafood lovers looking to relish the unique taste of Singapore.

Meticulously prepared for your dining pleasure, perennial favourites include the must-have
Chilli Crab, Black Pepper Crab with Fresh Peppercorns and the original, award-winning
Deep-fried Prawn with Wasabi-mayo.

M mAEEY, THRIAONFINESEHES ., "RABE", IR —IRN
MRS SRR, ORISR & RE!

FTERRGNEHAEE, FRELKRLHHAREN, BEKINES, BIEBREN "RNEE",
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AWARDS #15i
* Epicurean Star Award by Restaurant Association of Singapore
MBI EENZEAR
Best Buffet Restaurant, Winner 2021 = 2021 ER{EBEIET
Best Chinese Casual Dining, Winner 2017 » 2017 ER{EPILET, BF
Best Chinese Casual Dining, Finalist 2014 « 2014 EER{EPINET

Best Asian Restaurant Award, Winner 2012 « 202 FEEEEICNETE, 5%

* Singapore Top Restaurants by Wine and Dine, 2015
2015 E BB EERT

e Star Chef Competition by Restaurant Association of Singapore

MR EENHEFRRH

Best Soup & Hot Dish (Seafood) Award, 15t Runner Up 2012
012FBREZDSARES (88) X, IE

* AsiaOne People’s Choice Awards

AsiaOneE A =ik
Voted one of the Top 3 Buffet Restaurants, 2011/12 » 2011/ 12 EE I =2 BBHET

* 7* World Championship of Chinese Cuisine 2012
FtEPEFIHRAE (2012F)

Gold Award 32

ADVISORY HIERE
Only the freshest ingredients are used in our food preparation, including delicacies such as raw oysters and sashimi.
All raw food are consumed at the customers’ discretion and understanding 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.
Thank you for your attention.

FETFHHIERS, SRR R, B, QERENEE £8%. IERBRETANTINER,
FHRE, TRAESEAE. SEUERBERMSREBESERE, FLSIMAME. BRERHMN !

All prices indicated are subject to 10% service charge and prevailing government taxes.
Food pictures may differ from actual dish presentation.

BERE SR EESM0%RSERERTEER. BR UMSE, STR{ARAN,

@) sricy s (7)) CHEF RECOMMENDS i

y el HH":
e

~



| AHiR
TOP 10

SIGNATURES
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TUNG LOK SIGNATURE CHILLI CRAB

Tunglok Seafood has re-created this dish with a gob-smacking twist to
- the gravy. The dish is made from a unique combination of tomato sauce
and freshly-squeezed orange juice using thin slices of oranges.

ARSHRAEABLOREARY SRERERTTEE. HEPEENS
BRI HER, MASEH, EROBSATE,
$10.8

per 100g / 5

4%



SIGNATURES

WHITE PEPPER CANADIAN DUNGENESS CRAB
WITH LEEK AND FRESH PEPPERCORNS

1T B0 G R 4% i i 8
$10.8

per 100g / %

-

~ Stir-fried with our special blend of white pepper, fresh peppé'l"'éorns and leek.

(PR P SRR AR TR £ ke, o, R B T



DEEP-FRIED PRAWN
WITH WASABI-MAYO b KR

T A UF R
28

& The ORIGINAL award-winning creation in Year 2000.
Vil A 1 0 543 (2000%), FRRREH K

B L

STEAMED RAZOR CLAM
WITH GARLIC AND VERMICELLI 4
-

i o B 22 28 T

$13.8




o CLASSIC SEAFOOD COMBINATION
|- Kt 22 WL S i e b i
TOP 10 e SN

SIGNATURES

b T
}_lu iy
SN A 3T e S5
o

A combination of TungLok Seafood’s Deep-fried Prawn with Salted Egg Yolk, Rose Cherry Tomato,
crowd-favourite appetisers.

Stir-fried Shark’s Fin with Egg and Crispy Baby Squid
REM PSS, B RRE. EiburEk, BRI, FETEMB, HIRSRAT

WOK-BAKED AUSTRALIAN LOBSTER
WITH SUPERIOR STOCK
S

S RO S AR

Market Price

i

Sweet and succulent lobster
wok-baked with superior stock.

Lifi. W EREwrasEng, SEMEek.



WOK-BAKED PRAWN WITH VERMICELLI
1 22 Wyl 4% SRl

TOP 10

$ 1 0 SIGCNATURES

per 100g £ ﬂ
(min. 400g / F/4005)

! savoury dish featuring juicy prawn
and vermicelli.
SRIci AR T, AR, MinkghT,

GRILLED MARBLE GOBY WITH BEANCURD, YAM,
TOMATO, PICKLED VEGETABLES
AND CABBAGE IN COLLAGEN BROTH
*5 %ﬁ?ﬁ (JRBEE I D)

e

$ A comforting and hearty delight starring
1 1 grilled marble goby and vegetables in
per 100g / 5i nourishing cellagen broth, winning the

hearts of the young and old alike.
FEBBUE ARG, R e rRaniEg.




@ STIR-FRIED THICK SEA CUCUMBER
RESL AND FISH MAW
WITH SPRING ONIONS

SIGNATURES 28 45% th LR 5
376

An aromatic and flavourful delicacy that is lower-in-cholesterol.
TGHBU S, b i ok L 75!

DEEP-FRIED MARBLE GOBY

511

per 100g / %

Deep-fried to golden-brown and bathed in soy sauce, this sought-after fish boasts crispy skin and ﬂaky meat.
A true heavenly indulgence! i

= M, shievin, B




Tunglok Seafood Platter N\ b I
ALy i i Y
588 1

Sake (Norwegian Salmon), Hamachi (Yellowtail), J. A

Mekajiki (Swordfish ), Poached Prawn, Sliced Baby Abalone Salad | / /ity
and Fresh Oyster with Chilli Sauce :

© bk = C R, R, B, YRR, PR |

) B 7

i b5 .
e o ) Tlfgfiﬂﬁmate crustacean dream brimmin .
- s h_iﬁmmam@ CHMSRABER o e
R o fie R — i - ! - = ra, gl
A\
Sashimi Platter Hamachi (vellowtail) $ |
ol BEE el '

338 326




4 Sake (Norwegian Salmon)
COLD CUT \ :
SASHIMI ik — 3¢ frdpl

SUSHI

Mekajiki (Swordfish)
g 4] Ly
$26 -

)

Baked Norwegian Salmon Belly Maki
BETHIRIE - 3 i g ]

$12

B California Maki
I g vl 2

$12
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Classic Seafood Combination g APPETISER

23 LY 4 B
568

A combination of Tunglok Seafood’s Deep-fried Prawn with Salted Fgg Yolk, Rose Cherry Tomato,
crowd-favourite appetisers. Stir-fried Shark’s Fin with Egg and Crispy Baby Squid
T e EPVEFRR, BORUDEAG. HEIEMAE, HRGEH

@ Crispy Baby Squid Rose Cherry Tomato
e S A BB/ fm
16  s14

i Mﬂl Prawn Mousse Fritter
TR & =
514

Coated with chef’s homemade sauce

and deep-fried to a crisp.
L EE L S D =

e




Crispy Fish Skin
{Choice of Salted Egg Yolk or Spicy ‘Mala’ o)
K f e
(T 8 <5z oI k)

The perfect marriage of fish skin and salted egg yolk!
0 I Y X 1

Chilled Jellyfish Deep-fried Whitebait
with Pomelo Sauce with Salt and Pepper
R 7B PR iR A

$14 516

@) Crispy Eggplant Thai-style Beancurd
with Pork Floss A I

PR A T $16

514
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Nourishing Double-boiled Soup
with Ginseng and Silkie Chicken
BV A B L% T 2200

48

4 persons / i

The perfect wholesome soup for a boost in energy
and to strengthen the immune system.

WL, R ) P Bt sl

Double-boiled Fish Maw Soup ‘Hot and Sour Seafood Bisque @)
with Chicken Pl A 38
el hl 1-3%i% $8
$24 per person / Tf
per person / T

-
€ >

_\ :
it ' a aa

‘Tanjia’-style Braised Soup of the Day
Fish Maw Bisque €K%
B¢ Ml £ flh 58 532

107

per person / i

4 persons / {if
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@ TungLok Signature o
Chilli Crab
[ii] 535 73 RLEE bt

Indulge in our unique gravy - the combination
of tomato sauce and fresh hand-squeezed

4 t orange juice! A e
b | "’“--. , ._ SR AR AT S T T — BERICRE T I
. TS e i
o A5 i j
i 8¢ CRAB
Signature Crab ~— — $10.80
i h; per 100g / 3¢
Canadian Dungeness Crab ~—————— $10.80
RPN per 100g / 5
Alaskan King Crab ~rrrrr  Market Price
-7, 107 T % e i Ik fi
Cooking Methods & ik
€ TungLok Signature Chilli @ @ Claypot
[w] 555 473 R HE b b
© White Pepper with Leek @) () Stir-fried with Salted Egg Yolk
and Fresh Peppercorns and Curry Leaves
FIATH [
9 Black Pepper o 9 Creamy Butter
with Fresh Peppercorns s ah
RN
@ Laksa with Thick Vermicelli €
Wy % HUK 3
Additional / 3l $28
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el

€) White Pepper Canadian @ | .
Dungeness Crab with Leek &
and Fresh Peppercorns |

T A

Stir-fried with our special
blend of white pepper, fresh
peppercorns and leek.

il I S BRUR SR 5 Wk
A, S S

€ Black Pepper Crab )
with Fresh Peppercorns

ML) bt

€) Laksa Crab with Thick Vermicelli €)
Wi LK oy s

Additional / ¥ 70 $28



Claypot Crab &)
b G i B

Stir-fried Crab with Salted Egg Yolk @
and Curry Leaves

o 4 i
-,
r (.-\-
' Ry I Creamy Butter Crab )
- - — =, -
By
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€ Wok-baked Lobster SAAA A

with Superior Stock

Finm fesp

Sweet and succulent lobster wok-baked
with superior stock.

Eif. i ERAFEE, SRR

i LOBSTER

Australian Lobster ~——~———- Market Price

i R I+ 3t
Boston Lobster e $14
e 1o e i per 100g / %
Cooking Methods £k
) Wok-baked with Superior Stock Stir-fried with X.O. Crispy Bits )
Fin % il X.0.¥%hp
9 Sashimi 9 Oven-baked with Cheese
1) B e




. Lobster'S-ashinﬁ (2}
: AR S

@) Stir-fried Lobster €) ) Oven-baked Lobster with Cheese ﬁ
\ with X.0. Crispy Bits ERR YA 4
il X.0.%Hb Jeip

=
Ll
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Top 10 Signatures

€ Wok-baked Prawn
with Vermicelli

¥y 22 1 sip B

—_ - - -

= - A savoury dish featuring juicy prawn and verr_]ﬁt:eﬂi; '

Sparn FEL 2 TE, WEAR D, PRIk

i o e

$10
per 100g / %
(min. 400g / £/F 400%)
Cooking Methods % ik
) Wok-baked with Vermicelli ) Steamed with Minced Garlic
- g Poached @ Deep-fried with Salted Egg Yolk
EE<] % A ugsE
€) Herbal Drunken i €) Braised with Superior Soy Sauce
Lo ] i 5t
(4] ]i_e;?pfried with Crispy Oats @)
= IA




Poached Prawn )
I

! Herbal Drunken Prawn )
245 14 1

@) Deep-fried Prawn with Crispy Oats @)
eI




_@ Steamed Prawn with Minced Garlic

-%ﬁﬁ%ii
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Deep-fried Prawn with Salted Egg Yolk
P £g
g S

@) Braised Prawn with Superior Soy Sauce
p ¥
S SR '




Fresh, plump and juicy oysters!
HisE, i, ETHm e

C o S S

i

e

@ Raw Oyster
ez 7 ME

7

IE OYSTER | | ,
$6 ;

per pc / T H
(min. 4 pcs / F/14 1)

Cooking Methods # ik
' : Raw Baked with Cheese
9 Steamed with Gnr]](: A J 9 Deep-fried with Salt and Pepper
T ' AR A BB :




€ Steamed Oyster:wilh Garlic
- A ARAE

—— t_ : — .

9 Baked Oyster with c:heese
z:l ﬁﬁ Ry

ﬁ h‘ﬁ' :&i
bt

@) Deep-fried Oyster with Salt and Pepper
FRTE B Sk HE
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Fresh razor clam o

N topped with fl'ﬂg!'hﬂtgﬂlﬁﬂ w.- o Steamed Razor Clam
£ and served on a bed of vermicelli. with Garlic and Vermicelli
BEMUTTRERLIS T 359 o 2 P 22 AT E

: ) '

) Steamed Razor Clam _ — Ry
with Vermicelli and X.0. Sauce
x.o.iﬁfﬂﬁ.ﬂ%ﬁ&i

¥ritk RAZOR CLAM
$13.8

per pc / fEHL

Cooking Methods # ik
Steamed with Garlic e Steamed with Vermicelli
and Vermicelli and X.0. Sauce

i 2. X.0. ¥ ¥r#e %
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. ) Geoduck Clam Sashimi -~ _

B0 smecr Ceodick Clam
HUHUE 7

T

€) Poached Geoduck Clam in Superior Stock @) Stir-fried Geoduck Clam @) #
AR J‘{ﬁ?‘.‘ijﬁﬁﬁ & with X.0. Sauce

=
it

&l X.0. % Q4R

23R GEODUCK CLAM
Market Price

M ffr

Cooking Methods ik

) Sashimi € Poached in Superior Stock
LR lis%y

€) Sautéed €) Stir-fried with X.0. Sauce &
il it X.0. ¥
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o Grilled Marble Goby with Beancurd, Yam,

Tomato, Pickled Vegetables and Cabbage

A comforting and hearty delight
o o Co{]‘lagen Bm‘ih - starring grilled marble goby
BT W R ) EEREF TN (}'Flﬁliﬂlhlﬁﬂ) and vegetables in nourishing
Additional / %/ $12 collagen broth, winning the hearts

of the young and old alike.
FEBERUE PR M, Bl

. FISH

Star Garoupa e $19.8() Mg:;ble Goby e $11
ﬁ;gﬁf per 100g / & ‘:‘ﬁ:ﬁﬁ per 100g / %
Blue Dotted Garoupa ~————— 514 WhiFe Sultan $19.80
WA Py BT pertoog /% F1RJE per 100g / %
Black Garoupa e 511
{15t per 100g / W
Cooking Methods # ik
o Grilled with Beancurd, Yam, e Steamed with Spicy Assam Sauce,
Tomato, Pickled Vegetables Tomato and Eggplant
and Cabbage in Collagen Broth 7236 i A i (R
KEH (FBIRKIERN) I
Additional / 5l $12 (6 ?ge;zmed with Light Soy Sauce
Deep-fried
2 mfi;p " @) Steamed with Preserved Radish
€) Deep-fried with Sour )
and Spicy Sauce ) Steamed with Pickled Vegetables,
topped with Shredded Mango Beancurd and Sour Plum
PR MR (£0) MRdE, SN, HE A CHIML)

€) Braised in Claypot
w3
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Top 10 Signatures
) Deep-fried Marble Goby
fliise 5¥ ¢

Deep-fried.to golden—brown and bathed in soy sauce, this sought-after fish boasts crispy skin and flaky meat.
- A true heavenly indulgence! ~

HReie, s, bk

@) Deep-fried Marble Goby with Sour and Spicy €) @) Braised Marble Goby in Claypot
Sauce topped with Shredded Mango Be el E ¢
VLR RO (FE )

) Steamed Black Garoupa @
with Spicy Assam Sauce, Tomato and Eggplant

2296 i 1 1% i 2% ﬁm(ﬁﬁﬁ)




Steamed Star Garoupa with Light Soy Sauce ()
i A8 A AL B

Steamed Black Garoupa with Preserved Radish (7]
SNl 24y Bt

Steamed Blue Dotted Garoupa with Pickled )
Vegetables, Beancurd and Sour Plum

Wk, S, M ARSI ALEE G L)
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Stir-fried Thick Sea Cucumber Sg‘;‘gg}%ﬂ
and Fish Maw with Spring Onions .
2% fiy i L i B2

" An aromatic and Aavourful delicacy
that is lower-in-cholesterol

(M ITRE, 5 G Kok Lk 75 !

IR A e
Top 10 Signatures
Deep-fried Prawn with Wasabi-mayo
I AP EE
$28

The ORIGINAL award-winning creation in Year 2000.
Il IR 1 B # (20009F), JFR TR k3.



O

Braised Giant Garoupa served in Claypot

R 208 AL fi

Braised Whole 3-head Abalone Braised Sliced Abalone with Spinach
with Broccoli fii )}y P\ 9

WE B gt Y

$48

per person / fiEfi

Poached Garoupa Fillet in Superior Stock
and Chinese Wine with Celery
A v 7 b BEER



Deep-fried Canadian Sea Perch
il s G K B i £

518

per person / {§{i

TungLok Curry Fish Head
D] 435 Wi W £ 3

iR}
{EAfy

SEAFOOD
DISHES
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Pan-grilled Black Pepper Beef Cubes

with Fried Garlic

MEAT AND
IR
528

POULTRY

e = .
1 - - ] -.-;- % - ; = ‘:
| 5 ' & = .ﬂ_— ' & 5 & - - -; R G i l-..
- Juicy beef cubes drenched in black pepper sauce, complete with fragrant sliced garlic.
: FRHEL, BARFSH .

Roast Irish Duck Sautéed Sliced Beef with Ginger
v ey e 1] ~and Spring Onions

44 %80

half / }  whole / 4§

Grandma Braised Pork with Abalone

Crispy Chicken
i AT B A5 fi iy Sp B2 2008 P

$99  $40  $38

half / 2 whole / %
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O F/!“'] r~
Honey Baked Pork Rib '

Wil vetilETy MEAT AND
$12 8 POULTRY
per pc / .ﬁ#

Meaty pork rib glazed with Chef’s special honey blend, baked to a smoky fragrance.

JHREF WY ) R, Ui

Beef Short Rib Oven-baked Coffee Pork Rib
with Chef’s Special Sauce with Almond Flakes
AR A& hr oy

$28

Sweet and Sour Kurobuta Pork Home-style Crispy Pork
with Pineapple PRI
‘% I 95 R 0E py
¢ $99
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| Sauteed Seafood and Vegetables
‘%%EFN%%E& served in Yam Ring

B o 3 7
$30

Local-favourite dish featuring crispy yam ring
with assorted seafood and vegetables.

AR B, RS, 1% AL ek

Braised House Special Beancurd Another TungLok’s ORIGINAL creation in
with Nameko Mushroom and Vegetables Year 1997 that is both healthy and delicious.
i ML 4 (1997 4F), BREE KRk, WIRRIE.

520




_l. F
<& Vegetables Selection ﬁ '_?l.

90 5N

Asparagus, ‘Kai Lan’, Green Cabbage, Milk Cabbage
PR, MR, YA

VEGETABLES &
BEANCURD

Cooking Methods & ik
o Stir-fried Stir-fried with Oyster Sauce
iy WE il b
€) Stir-fried with Garlic
b
Sautéed Chinese Spinach Braised Eggplant with Minced Pork )
with Three Kinds of Eggs served in Claypot
- S R 075 fin 1%

$20

Baby ‘Kai Lan’
served with Chinchalok Sauce
ZNAF AT e TN )

Sambal Kang Kong )
o RO
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RICE &
NOODLES -

)

Braised Noodles
with Live Boston Lobster

L0 i ] g
$88

1
Sweet and succulent Boston lobster meat paired with springy noodles.

R WA, QMBI



RICE &
NOODLES

L - y 4,7.1,‘,\_ ;f,';—- i “ -... ha ¥
A plate of dlt;/é.hforwe 1 salmon rice fried Norwegian Salmon Fried Rice
with piquant X.0. sauce. : with X.0. Sauce

0TI = S f T X O, B — AL S
/Kf x.o.’iﬁ.’lﬁgixﬁlﬁ%ﬁ

-~

- = !

Fried Seafood ‘Mee Sua’
1 920 1 £



RICE & Braised Seafood Rice Vermicelli
NOODLES HAMRHET K B

328

Seafood Mee Goreng @)
T of R S0F Job i
$22
LR

Stewed__‘Ee-fu’ Noodles
D
518




Poached Rice with Seafood RICE &
LN IR NOODLES
$12

-— - - per person / fiEfE

s

Af

Fried Prawn ‘Hor Fun’ in Egg Gravy Crab Meat Fried Rice

$98  $34

R
$22




DESSERT

Coconut

I HER SR
510

Rice with Durian B
and Coconut Ice-crean:l A
served in Young Coconut

AT
$12

Chilled Lemongrass Je
with Lime Sorbet
VR i

38



Sesame Glutinous Rice Ball
coated with Peanut Crumbs

v
2 6.8

4 pes / BE

Double-boiled Peach Gum
with Longan Syrup
J\ iRl

512

Double-boiled Almond Cream Chilled Mango Cream with Coconut Ice-cream,
with Egg White served in Young Coconut Pomelo and Sago

BRI A TR
310

Red Bean Pancake Chilled Herbal Jelly
o iviabE with Longan Syrup
Wi 7

8




