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A SELECTION OF %}fh"lﬁ-ﬁt i S T B
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.
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AWARDS 1

» Epicurean Star Award by Restaurant Association of Singapore

FERIREEDZRAR
Best Buffet Restaurant, Winner 2021 » 20215 ER{EEBET
Best Chinese Casual Dining, Winner 2017 » 2017 ER{EPHXET, BF
Best Chinese Casual Dining, Finalist 2014 « 2014 EER{EPINET
Best Asian Restaurant Award, Winner 2012 » 2012 EBEFIIMETE, BF

* Singapore Top Restaurants by Wine and Dine, 2015
2015 EEIMIMEEERT

e Star Chef Competition by Restaurant Association of Singapore

MR EENHEFFRH

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

» AsiaOne People’s Choice Awards

AsiaOneRA =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 HIE
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.

ﬁﬁﬁ?ﬂ%ﬁﬂ, 1SR L EERA, S, SESENEE £8%. RERAXRETENLINER,
FRE, TRAESEAE. SEUERBERMSREBESERE, FLSIMAMN. BRERH !

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

L/
TUNG LOK SIGNATURE CHILLI CRAB

I] S5 471 Lk bt g

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.

FRBERBEAERAGER AT, IXEREWT 7 BEIE, METRENSE
MEFFRIE TR, IAEFE R, EROBRSHAE.

$10.8

per 100g / %
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SIGNATURES

WHITE PEPPER CANADIAN DUNGENESS CRAB
WITH LEEK AND FRESH PEPPERCORNS

1SRN K P48 i dg
$10.8

per 100g / %

~ Stir-fried with our special blend of white pepper, fresh peppéi‘@orﬂs and leek.
- A AR T U, b AR, S S



DEEP-FRIED PRAWN
WITH WASABI-MAYO

The ORIGINAL award-winning creation in Year 2000.
5T SE 15 0 44 3 (2000%)., JFRERIE K3
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STEAMED RAZOR CLAM
WITH GARLIC AND VERMICELLI

i o 1) 22 25 T
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TOP 10

SIGNATURES




CLASSIC SEAFOOD COMBINATION
ESAL 22 Wi B ik R | e
TOP 10 e ot o G

SIGNATURES
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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 _Crisp}-' Baby Squid
THER ALY, R SibUrEk, EBRUDhERGG, FETEMEB, HIRSRAT

WOK-BAKED AUSTRALIAN LOBSTER
WITH SUPERIOR STOCK

i RO S AR

Market Price
I i

Sweet and succulent lobster
wok-baked with superior stock.

Fig. I LJedp g, GGk .



WOK-BAKED PRAWN WITH VERMICELLI
¥ 22 Py - A

TOP 10

$ 1 0 SIGNATURES

per 100g ! W
(min. 400g / /400 55)

L

A savoury dish featuring juicy prawn
and vermicelli.

Bpuria & AEE I, AR, Pk

GRILLED MARBLE GOBY WITH BEANCURﬁ, YAM,
TOMATO, PICKLED VEGETABLES
AND CABBAGE IN COLLAGEN BROTH

%‘f?%'ﬁ?ﬁ (FEBAE L)

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

hearts of the young and old alike.
- FEREGEAH AN E, & e EamtEs.



STIR-FRIED THICK SEA CUCUMBER
|- KA AND FISH MAW
TOP 10 ‘WITTJ!SPT{UN(}()PJPCEWS

SIGNATURES A k% fﬁ Eﬁ@-“:ﬁ‘j}
376

An aromatic and flavourful ﬂéliﬁé:fﬂiat is lower-in-cholesterol.
MIRHRC TSI, o b G0 R EE 73!

DEEP-FRIED MARBLE GOBY
it ¥t

511

per 100g / 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! a

o T pwaits, SN, B0 =%
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Classic Seafood Combination
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A combination of TungLok Seafood’s Deep-fried Prawn with Salted Egg Yolk, Rose Cherry Tomato,

crowd-favourite appeﬁsers Stir-fried Shark’s Fin with Egg and Crispy Baby Squid

D) Crispy Baby Squid Rose Cherry Tomato
e JRA AT BB i
$16  $14

f&ﬁiﬁ'ﬂi?ﬂl#
514

-

Coated with chef’s homemade sauce

and deep-fried to a crisp.
TEFO 2 P L, AT,




Crispy Fish Skin
{Choice of Salted Egg Yolk or Spicy ‘Mala’ o:l
3 frL g
(T 4 52 B I 3K )

o
The perfect marriage of fish skin and salted egg yolk!
e ol 28 Y
Chilled Jellyfish Deep-fried Whitebait
with Pomelo Sauce with Salt and Pepper
\ RV R 3T PR bt
2 514 516

A

PR i 1
514

Thai-style Beancurd
4 X LI
516
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Nourishing Double-boiled Soup
with Ginseng and Silkie Chicken
TV A B LA 1T 2200

48

4 persons / i

ﬂﬂﬂﬂ

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

Wb AR i, WA )y

Double-boiled Fish Maw Soup
with Chicken

HENEHE 1355
324

per person / i

i
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‘Tanjia’-style Braised

Fish Maw Bisque

o 1 figd 3
\m—$ :

per person / Tj{i

_.ﬁi

Hot and Sour Seafood Bisque )

[ R0

58

per person / fijfii

A A A
Soup of the Day
ZKin
$32

4 persons / {ii 2 -
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@ TungLok Signature o

Chilli Crab
I 255 F1 R ¢ b s

e

Indulge in our unique gravy - the combination

of tomato sauce and fresh hand-squeezed

4 § orange juice! P i
i - T SR A T T — SRR I
— ¢ - o
'.’.':- 1 =y
% CRAB
Signature Crab - 3%10.80
s per 100g / 5
Canadian Dungeness Crab $10.80
T N T s per 100g / %
Alaskan King Crab Market Price
[ Y07 T € e i I e
Cooking Methods & ik
@) TungLok Signature Chilli @ @ Claypot
[15] 255 3 Rk bhL iz
€ White Pepper with Leek @) () Stir-fried with Salted Egg Yolk
and Fresh Peppercorns and Curry Leaves
1T [
e Black Pepper 0 a Creamy Butter
with Fresh Peppercorns s th
L] B
@ Laksa with Thick Vermicelli @)
Wy HUR B
Additional / %l $28
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Top 10 Signatures

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

1RO & K itperae | LA

Stirfried with our special
blend of white pepper, fresh
peppercorns and leek.

A5 D 50 0 B RO L £
DR o T3 L g

€ Black Pepper Crab @)
with Fresh Peppercorns
ML 0] Ly 8%

@) Laksa Crab with Thick Vermicelli @)
Wy HLA B s B¢

Additional / 7 $28



; Claypot Crab &)
fib 7 iy

Stir-fried Crab with Salted Egg Yolk (6 )

and Curry Leaves
ol R
"
- i L‘
'_F SRS Creamy Butter Crab
B .. U il
- -
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@ Wok-baked Lobster

with Superior Stock

e E Lfa Wi Jetp

P S

Sweet and succulent lobster wok-baked
with superior stock.

Eifp. Lk REF g,

JE i LOBSTER

Australian Lobster ~——— Market Price

LEIE S

M g I 4ht
Boston Lobster s $14
i A per 100g / 3%
Cooking Methods #ik
Wok-baked with Superior Stock Stir-fried with X.O. Crispy Bits 0
I ints filli X.0. 9%
g Sashimi o Oven-baked with Cheese
) e ]




. ; Lobster’S-ashinﬁ &
' Je ]ty

@) Stir-fried Lobster €) €3 Oven-baked Lobster with Cheese
\ with X.0. Crispy Bits ERRCY A
Fillle X.0. 918 iy
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Top 10 Signatures

€ Wok-baked Prawn
with Vermicelli

1oy 22 1 ip B

—_— - - -

= - A savoury dish featuring juicy prawn and verr_nit:eﬂi

SRar A2 E, WOAR D, PRIk E

iF PRAWN

i o e L

$10
per 100g / 5';‘:
(min. 400g / /P 400%)
Cooking Methods % ik
0 Wok-baked with Vermicelli B Steamed with Minced Garlic
oa eep-fried wi tec f)
- Poached Deep-fried with Salted Egg Yolk
144 R T WA
e runken ; raised with Superior Soy Sauce
Herbal Drunk B d with Sup Soy S
2 BTN 1153 RA
(4] ]i_e;?pfried with Crispy Oats @)
=% I‘
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SEAFOOD

Herbal Drunken Prawn §)
248 I B

@ Deep-fried Prawn with Crispy Oats @)
EIR




@ Steamed Prawn with Minced Garlic
S owmEAN T
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() Deep-fried Prawn with Salted Egg Yolk-
M A

) Braised Prawn with Superior Soy Sauce

il S EF

146
i

SEAFOOD



Fresh, plump and juicy oysters! -
WisE, i, FilahEgE! e

it OYSTER | _

$6

per pc / 5
: (min. 4 pes / F4 )

Cooking Methods &

. o Raw g Baked with’ Cheese
o _. H:ng . Z 1R
@ Stfeamed with Gnrh'; N, 1 e Dee;i—friet_:l with Salt and Pepper
5 5F 2% MR PR '

L]




©) Steamed Oystg; with Garlic
AR

i 1 g

. o >

© Baked Oyster with Cheese 53 : — =
B e TS

=

€) Deep-fried Oyster with Salt and Pepper
FRAE BBl ik E
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-

Fresh razor clam

topped with fragrant garlic WM _ o Steamed Razor Clam
= and served on a bed of vermicelli. with Garlic and Vermicelli
B SERLS 3 585 i PE B 2% AR AT E

== o 4

) Steamed Razor Clam _ —— S
with Vermicelli and X.0O. Sauce
X.0. ¥ Py 2 ATk -

iTiE RAZOR CLAM

513.8
per pc / fiH
Cooking Methods %k
o Steamed with Garlic 9 Steamed with Vermicelli
and Vermicell and X.0. Sauce




‘Emdm‘ﬂlm Sashnm s
ﬁﬁﬂﬁ-ﬁ% TS

9 Sﬂﬂtéed Erndack Chm
it %44k

9 Poached Geoduck Clam in Supenor Stock ¢) Stirfried Geoduck Clam @
J:ﬁﬂﬁﬁﬁ with X.0. Sauce
X.0. %1 G AL uE

Z 4Rk GEODUCK CLAM

Market Price
Ik 1

Cooking Methods # ik

@) Sashimi €) Poached in Superior Stock
g Finky
€) Sautéed @ Stir-fried with X.0. Sauce @)

il X.0. ¥




4R —45 N

E ﬁ:F Top 10 Signatures
@) Grilled Marble Goby with Beancurd, Yam,

Tomato, Pickled Vegetables and Cabbage . - rﬁ""‘"‘;‘;“ i
comforting and hearty delight
!:-EAFOOD in Co.{lag_c;m Brotl:l l = arllied midthie goiy
e e KL (Jf-@ﬂﬁjﬂﬁi 1) and vegetables in nourishing
: Additional / 5/l $12 collagen broth, winning the hearts

of the young and old alike.
FEMERE s E, &g,

ffi FISH

Star Garoupa ~—~————— $19.80 M_a};ble Goby ~—n $11
R B per 100g / % Frog per 100g / W
Blue Dotted Garoupa ~——————~ $14 White Sultan  ________. $19.80
WAL VY B E pertoog /s 1 1A0JT per 100g / %
Black Garoupa B $11
{1 5t per 100g / %
Cooking Methods ik
§) Grilled with Beancurd, Yam, ) Steamed with Spicy Assam Sauce,
Tomato, Pickled Vegetables Tomato and Eggplant
and Cabbage in Collagen Broth M2 i1~ T i (iR )
HE4E (FBIKEEN) -
Additional / 5 I $12 (6] fﬁte);med with Light Soy Sauce
D fried
o mri';P- e @) Steamed with Preserved Radish
M 2%
€) Deep-fried with Sour @) ' '
and Spicy Sauce ) Steamed with Pickled Vegetables,
topped with Shredded Mango Beancurd and Sour Plum
e 32408 . S M, S, R Gl

@) Braised in Claypot
i
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) Deep-fried _Maﬂli)le Goby
st 7o

SEAFOOD

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

UG, SR,

@) Deep-fried Marble Goby with Sour and Spicy €) @) Braised Marble Goby in Claypot
Sauce topped with Shredded Mango 08 0% 1] ¥ o
v R a8 (B )

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

2238 i 1~ 3% i 25 11 BiE ( !!ﬂfﬂ: )




Steamed Star Garoupa with Light Soy Sauce ()
W AR LB

i

SEAFOOD

Steamed Black Garoupa with Preserved Radish @
MG 25 A Bt

Steamed Blue Dotted Garoupa with Pickled )
Vegetables, Beancurd and Sour Plum
MR, SR, HE AN RLBE G L)
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Stir-fried Thick Sea Cucamber SDB}?;D
and Fish Maw with Spring Onions i
Z5 0 iy ot [T i B2
$76

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

AURMLISIRE o A SRR E A !

S
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Top 10 Signatures
Deep-fried Prawn with Wasabi-mayo
It AR BR
528

The ORIGINAL award-winning creation in Year 2000.
I S 5 B 5 (200045), JRRRFRIL R AE.

o o S
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Braised Giant Garoupa served in Claypot

bR 208 AL fi

Braised Whole 3-head Abalone Braised Sliced Abalone with Spinach
with Broccoli fifd -\ ok 3

WE N gt Y

$48

per person / fifi

Poached Garoupa Fillet in Superior Stock
and Chinese Wine with Celery
A 7 B BEER
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TungLok Curry Fish Head )‘i E
[i] 415 WA Wi £ 3

SEAFOOD
DISHES

@ Sautéed Scallop with X.0. Sauce Stir-fried Prawn with Dried Chilli €
XOMMMT TR ™
128 e

Deep-fried Canadian Sea Perch
il I G JCER i

518

per person / i



XA
% ; é . Pan-grilled Black Pepper Beef Cubes

MEAT AND with Fried Garlic
POULTRY A R

528

A . 3 " '-' LY

= = < E T e ' a -
; ' Ll : “m 5’. & g S P .- 3n-“'.'i"h. .“N‘--
| Q- UK, - L T e
e Jras ]uicy-beef cubes dreached in black pepper sauce, complete with fragrant sliced garfic

Roast Irish Duck Sauteed Sliced Beef with Ginger
P s ey -1 ~and Spring Onions
44 $80  EAPFN
half / F  whole / % $22

Crispy Chicken Grandma Braised Pork with Abalone
b 17 e 35 il £ty SpLE 2T B8

$992 40  $38 P, -

half / 2 whole / %




J:‘? %
Honey Baked Pork Rib I 3 % :lr

&tk MEAT AND
$12.8 POULTRY

per pc / fEff

s

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

e T

JHREF WY ) e R, Ui

Beef Short Rib Oven-baked Coffee Pork Rib
with Chef’s Special Sauce with Almond Flakes
BT T # 1 umnfE A

528

Sweet and Sour Kurobuta Pork Home-style Crispy Pork
with Pineapple PRI
P 8 K G Py




MEAT AND -

POULTRY ol t Ve
| T

. - O o

g , Peking Duck

3 AL 55
550 998

half / ' whole / %

;anwnas the “Wagyu of Duck”, Irish duck

‘boasts tender and juicy meat with crispy skin.

CRBEWEE WA R, IR, FACHE,
e L ST 5 W o

Stir-fried Duck Rack ~———— $1() s 15
HERpE A - half / % whole / %

Cooking Methods # ik

o Ginger and Spring Onions g ‘Mala®
LH I
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Sauteed Seafood and Vegetables * I
served in Yam Ring ‘%ﬁﬁ'ﬁ i

b 5 5
330

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

AW, Sk IiREEY, i i 5 k.

Braised House Special Beancurd Another TungLok’s ORIGINAL creation in
with Nameko Mushroom and Vegetables Year 1997 that is both healthy and delicious.
=Y A 53— R (1997 45, BRMEJENE, KR

320




Vegetables Selection
bR
320

Asparagus, ‘Kai Lan’, Green Cabhbage, Milk Cabbage

Cooking Methods ik
) Stir-fried €) Stir-fried with Oyster Sauce
i E b
€) Stir-fried with Garlic <
X2
Sautéed Chinese Spinach Braised Eggplant with Minced Pork @

with Three Kinds of Eggs served in Claypot
A R fo 3 i 1 5%

Baby ‘Kai Lan’ Sambal Kang Kong @)
served with Chinchalok Sauce Lo RO
BMIE AT e TN

518
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RICE &
NOODLES

5 )

Braised Noodles
with Live Boston Lobster

U RRTURIY AN
88

Sweet and succulent Boston lobster meat paired with springy noodles.
TR LRI e QUMEEE.
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=4 NOODLES

iy

W e 4 *\MV&Q:-% ~ e
- A plate of diced Nom@Muu rice fried

— -

Norwegian Salmon Fried Rice = : :
AT O S T with ?ﬂquam K.O.\!im{ce.
X0 = X kb BEMAEIAG = X fo 5IEARR X.0. 3, Kty 2!
$24 . : SR % B =

Fried Seafood ‘Mee Sua’
1 b i £
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Braised Seafood Rice Vermicelli AT
P RICE &
TR 17 K B NOODLES

$28

Seafood Mee Goreng @
RO
$22
L a:"‘

Stewed_‘_Ee—fu’ Noodles
TREDH

518




Poached Rice with Seafood
IR UL
$12
- - — per person W6

Fried Prawn ‘Hor Fun’ in Egg Gravy Crab Meat Fried Rice
(= W) SRR

Sy 128 934

Seafood Crispy Noodles
8 A

$22




DESSERT

&
: 4
Yam Paste with Gingko Nuts

served in Young Coconut

HBH&EI%%E#E
$10 \

Chilled Black Glutinous
R;uuﬁ\uth Durian Purée
o | and Coconut Ice-cream
Fved in Young Coconut

WP
$12

_ ‘Chilled Leglongrass Jelly
with Lime Sorbet
Rk 5

| K e $8 .



Sesame Glutinous Rice Ball .
(M | coated with Peanut Crumbs
S kb iAb

DESSERT $6.8 7
4pes /B :

. » Double-boiled Peach Gum
with Longan Syrup
INGEREBE G

$12

Double-boiled Almond Cream Chilled Mango Cream with Coconut Ice-cream,

with Egg White served in Young Coconut Pomelo and Sago
I T eI iy

$10

Red Bean Pancake Chilled Herbal Jelly
wirr with Longan Syrup
i 10575

38




