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& ity 6F
The Sigepone Taste
MEEREIZREEER
A LA CARTE DELUXE SEAFOOD BUFFET

(L= / Minimum 2 persons)

Adult: $59.80++
Child: $43.80++ (4 to 12 years old)

Lunch:
1* Seating: 11:15am to 12:45pm (Last Order: 12:15pm)
2" Seating: 1:00pm to 2:30pm (Last Order: 2:15pm)

Dinner:
1¢ Seating: 5:45pm to 7:45pm (Last Order: 7:15pm)
2" Seating: 8:00pm to 10:00pm (Last Order: 9:30pm)

(Buffet is not available from 14 to 17 Feb 2026)
(From 18 Feb to 3 Mar: Lunch is only served on Sat, Sun and PHs)

A %R INI OPTIONAL ADD-ONS

a. FAEZ Chinese Tea $3++ per person
b. /1% Pickles $4++ per plate

XRB R RINEIFSH N 0%RS B RBATEER. FelEBEH,
0, [BILEFNBRERT. FEHRERERETNNIE, BDR
B FRBYRBUENITENR. BBBRPREXRE,
RRTFHEZHR, FAHTE%E,

All prices indicated are subject to 10% service charge and prevailing
government tax. Not valid with other promotions, discounts, offers,
privilege cards and/or vouchers (including but not limited to Chope,

KLOOK and Shopback), unless otherwise stated. Whilst stocks last. All

orders will be on a firstcome, firstserved basis. Excessive wastage will

be charged as the normal selling price of the item. The dishes served in
our buffet are for dine-in only (strictly no takeaways).

&G &E PROSPERITY ‘YU SHENG’

1. Bizekt (EPRE=XE4%) (BRIRPR—R)
Prosperity Smoked Norwegian Salmon ‘Yu Sheng’

(Limited to one serving per table)

H4x¥432 JAPANESE CUISINE

2. =ZX&ER S

Salmon Sashimi

3. IIMNETE
California Maki

4. REABER

Salted Edamame

5. BErEHRE
Takoyaki (Octopus)

& Hi/)\iz APPETISER

6. B

Pickled Cucumber with Garlic Sauce

7 MFERHEE

Jellyfish with Pomelo Sauce

8. EfSHA
Sliced Smoked Duck

Q. IR E
Spicy Century Egg with Garlic and Vinegar

10. EEEAFK
Crispy Dough Stick with Rojak Sauce

1. BEEIFER
Crispy Fish Skin with Salted Egg Yolk

12. RAILF
Crispy Eggplant with Pork Floss

£ S435% SPECIAL SELECTION
(THE SERVICE STAFF WILL HELP YOU PREPARE IT)

13. SN A BRELED (11X FR—BE)
‘Tanjia’-style Braised Fresh Shark’s Fin
with Chinese Ham

(Limited to one serving per person)

14. HERVEERE (B RR—H)
Deep-fried Oyster with Salt and Pepper
(Limited to one piece per person)

15. hEEIFTFX (BURRER
Deep-fried Prawn with Mayonnaise
(Limited to two pieces per person)

16. BEIREME (BRR—*)
Tunglok Chilli Crab

(Limited to one serving per person)

17. BERAGE (BARR—H)
Braised Whole Abalone with Vegetables
in Oyster Sauce

(Limited to one piece per person)

18. FREMLZERN(BURR—R
Steamed Scallop with Garlic and Vermicelli
(Limited to one serving per person)

AS#¥5% Crowd favourite Dishes

19. Z5444F

Poached Herbal Prawn
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The Singapone Tarte

Paya Lebar Quarter
10 Paya Lebar Road, #03-09/10,
Singapore 409057

Book now at 6909 8933

R ARSIF
ElEPE IS

20. 2 4F
Deep-fried Prawn with Crispy Oats

21. wREBEH
Deep-fried Sea Bass with Light Soy Sauce

22 &R

Sautéed Sliced Fish with Sweet and Sour Sauce

23. MEEE
Mapo Tofu

24. HFEGIH
Prawn Paste Chicken Mid Wing

25. DNESS
Curry Chicken

26. BREHNFREA
Sautéed Sliced Beef with Spring Onions

27. BOMIT=1F
Poached Baby ‘Kai Lan” with Scallion Oil

28. RTIRNESZ

Sautéed French Beans in Preserved Olive Sauce

29. J:‘;i’*a?ﬁj 2)IL
Poached Seasonal Vegetables with Wolfberries in
Superior Stock

30. mEMYIBE
Sautéed Young Cabbage with Garlic

=il DIM SUM

31. Z&/VE18k (4 Ki/pcs)
Steamed / Deep-fried Bun (‘Man Tou’)

32. TR F
Steamed Pork Dumpling with Red Chilli Oil

$R5 M RICE AND NOODLES
33. I RERREKIR

Stirfried Glutinous Rice with Chinese Sausage

34. FIRFE
Stewed ‘Ee-fu’ Noodles

35. TEFEINMR
Egg Fried Rice with Anchovies

#H&h DESSERT

36. FEBRET
Chilled Herbal Jelly with Honey

37. IR
Chilled Osmanthus Flower Jelly

38. 4087
Red Bean Soup

39. AR

Sesame Glutinous Rice Ball coated with Peanut Crumbs

40. EREFOER
Ice-cream Puff

41, FhEERIERE
Pan-fried ‘Nian Gao’

ADVISORY H& B &

At all Tunglok restaurants, only the freshest superior ingredients
are used in our food preparation, including delicacies such as
raw oysters and sashimi. All raw foods are consumed at the
customers’ discretion and understanding that there may be
cerfain risks involved. The Management cannot be held
responsible for any allergies that may arise from the
consumption of all raw food. If you prefer, kindly request for all
raw food to be fully cooked. Thank you for your attention.

REFERARTHHEIER R, EE EEREY, £xtings. FaE
EfRAVENRE, RIBFERK. MEEERARERRMINESR, N
BE, 7RI, WEAERRRERMSBEIHFIFR
&, AARHARE. MFFEEER, IERFEMNEH#ITEZR
TS, BEA. S
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A LA CARTE SEAFOOD DINNER BUFFET

(D211 / Minimum 2 persons)

Adult: $48.80++
Child: $38.80++ (4 to 12 years old)

Daily:
1* Seating: 5:45pm to 7:45pm (Last Order: 7:15pm)
2" Seating: 8:00pm to 10:00pm (Last Order: 9:30pm

(Buffet is not available from 14 to 16 Feb 2026)

AJi&MI NI OPTIONAL ADD-ONS
a. FAEZ Chinese Tea $3++ per person

b. /¥ Pickles $4++ per plate

X BB RINEIFSH I 0%MRS BREBATHEEER. FaIEA

e, i, BELERNESME. EHREHEARERRN

b BEMRE PR SR UENITTENR. BBEPHREXRSE,
QRFHEZR, FRTEHE,

All prices indicated are subject to 10% service charge and
prevailing government tax. Not valid with other promotions,
discounts, offers, privilege cards and/or vouchers (including but
not limited to Chope, KLOOK and Shopback), unless otherwise
stated. Whilst stocks last. All orders will be on a first-come, first-
served basis. Excessive wastage will be charged as the normal
selling price of the item. The dishes served in our buffet are for
dine-in only (strictly no takeaways).

&G &E PROSPERITY ‘YU SHENG’

1. Bizekt (EPRE=XE4%) (BRIRPR—R)
Prosperity Smoked Norwegian Salmon ‘Yu Sheng’

(Limited to one serving per table)

H4x¥432 JAPANESE CUISINE

2. =ZX&ER S

Salmon Sashimi

3. IIMNETE
California Maki

4. REABER

Salted Edamame

5. BErEHRE
Takoyaki (Octopus)

& Hi/)\iz APPETISER

6. mRIHEMN
Pickled Cucumber with Garlic Sauce

7. HFERHEE

Jellyfish with Pomelo Sauce

8. EfSHA
Sliced Smoked Duck

Q. IR E
Spicy Century Egg with Garlic and Vinegar

10. EEEAFK
Crispy Dough Stick with Rojak Sauce

1. BEEIFER
Crispy Fish Skin with Salted Egg Yolk

12. RAILF
Crispy Eggplant with Pork Floss

% SOUP

13. BINGEERE (SR R—H)
‘Tanjia’-style Braised Shark’s Fin with Fish Maw
(Limited to one serving per person)

14.B25R%
Hot and Sour Soup

FanfFi% SPECIAL SELECTION
(THE SERVICE STAFF WILL HELP YOU PREPARE IT)

15. FRBEHNE (BRIB—H)
Tunglok Chilli Crab
(Limited to one serving per person)

16. FREML£ZE RN (B RR—R
Steamed Scallop with Garlic And Vermicelli
(Limited to one serving per person)

17. 2574

Poached Herbal Prawn

18. Z4F
Deep-fried Prawn with Crispy Oats

19, HEEBEE
Deep-fried Sea Bass with Light Soy Sauce

20. BRi&a

Sautéed Sliced Fish with Sweet and Sour Sauce

21. MEER
‘Mapo’ Tofu
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22. #FEXSE
Prawn Paste Chicken Wing

23. PERS
Curry Chicken

24. EREHDFAR
Sautéed Sliced Beef with Spring Onions

25. BOHTT=1F
Poached Baby ‘Kai Lan” with Scallion Oil

26. ERFTIRNER

Sautéed French Beans with Preserved Olive Sauce

27. LA FEIER
Poached Seasonal vegetables with Wolfberries
in Superior Stock

28. FmEMIE
Sautéed Young Cabbage with Garlic

=il DIM SUM

29. #/VErg3k (4 i/pcs)
Steamed / Deep-ried Bun (‘Man Tou’)

30. BEReIFRE
Deep-fried Spring Roll

31. BT
Steamed Pork Dumpling with Red Chilli Oil

fR5ME RICE AND NOODLES

32. FIRFE
Stewed ‘Ee-fu’ Noodles

33. I&FEWIR
Egg Fried Rice with Anchovies

34. EIRERIEARIR

Stirfried Glutinous Rice with Chinese Sausage

#Hfan DESSERT

35. FEBRETE
Chilled Herbal Jelly with Honey

36. FEEK
Chilled Osmanthus Flower Jelly

37.409%
Red Bean Soup

38. EWaHh

Sesame Glutinous Rice Ball coated with Peanut Crumbs

39. BHEFRILER

Ice-cream Puff

40. FhERIERE
Pan-fried ‘Nian Gao’

ADVISORY H& B &

At all Tunglok restaurants, only the freshest superior ingredients
are used in our food preparation, including delicacies such as
raw oysters and sashimi. All raw foods are consumed at the
customers’ discretion and understanding that there may be
cerfain risks involved. The Management cannot be held
responsible for any allergies that may arise from the
consumption of all raw food. If you prefer, kindly request for all
raw food to be fully cooked. Thank you for your attention.

REFERARTHHEIER R, EE EEREY, £xtings. FaE
EfRAVENRE, RIBFERK. MEEERARERRMINESR, N
BE, 7RI, WEAERRRERMSBEIHFIFR
&, AARHARE. MFFEEER, IERFEMNEH#ITEZR
TS, BEA. S
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MEEREIZROTE
A LA CARTE DIM SUM LUNCH BUFFET

(D ZAii / Minimum 2 persons)

Adult: $43.80++
Child: $33.80++ (4 to 12 years old)

Daily:
1* Seating: 11:15am to 12:45pm (Last Order: 12:15pm)
2" Seating: 1:00pm to 2:30pm (Last Order: 2:15pm

(Buffet is not available from 14 to 16 Feb 2026)
(From 18 Feb to 3 Mar: Lunch is only served on Sat, Sun and PHs)

AJi&MI NI OPTIONAL ADD-ONS
a. FAEZ Chinese Tea $3++ per person

b. /¥ Pickles $4++ per plate

X BB RINEIFSH I 0%MRS BREBATHEEER. FaIEA

e, i, BELERNESME. EHREHEARERRN

b BEMRE PR SR UENITTENR. BBEPHREXRSE,
QRFHEZR, FRTEHE,

All prices indicated are subject to 10% service charge and
prevailing government tax. Not valid with other promotions,
discounts, offers, privilege cards and/or vouchers (including but
not limited to Chope, KLOOK and Shopback), unless otherwise
stated. Whilst stocks last. All orders will be on a first-come, first-
served basis. Excessive wastage will be charged as the normal
selling price of the item. The dishes served in our buffet are for
dine-in only (strictly no takeaways).

&G &E PROSPERITY ‘YU SHENG’

1. Bizat (EPR=XaX) (BRRR—KX)

Prosperity Smoked Norwegian Salmon ‘Yu Sheng’

(Limited to one serving per table)

H4x¥432 JAPANESE CUISINE

2. =ZX&ER S

Salmon Sashimi

3. IIMNETE
California Maki

&nu/)\iz APPETISER

4. FERHEE

Jellyfish with Pomelo Sauce

5. TR E
Spicy Century Egg with Garlic and Vinegar

6. l]% =B /&/‘k
Crispy Dough Stick with Rojak Sauce

7. BEIFEaR
Crispy Fish Skin with Salted Egg Yolk

#H3E SOUP

8. BB (SR R—H)
‘Tanjia’-style Braised Shark’s Fin with Fish Maw
(Limited to one serving per person)

¥55a45i% SPECIAL SELECTION

9. ZHHF
Deep-fried Prawn with Crispy Oats

10. #F&E530
Prawn Paste Chicken Wing

1. Ri&R

Sautéed Sliced Fish with Sweet and Sour Sauce

BRERNFRA
Sauteed Sliced Beef with Spring Onions

]3 /|_,\/ 71 —{?
Poached Baby ‘Kai Lan’ with Scallion Oil

=ity DIM SUM

e = BEHTR (4 Ki/pes)
Steamed Royal Shrimp Dumpling

15. BEEX IR (3 ¥iI/pcs)
Steamed BBQ Pork Bun

16. LIERIRSE (4 KiL/pcs)
Steamed Pork and Shrimp Dumpling

17. BHERUT
Steamed Chicken Claw with Black Pepper Sauce

18. IBF&EHB
Steamed Pork Rib with Plum Sauce

19. £IHIRF (4 ¥i/pcs)
Steamed Pork Dumpling with Red Chilli Oil

20. ¥EMETE (3 /pes)
Steamed Beancurd Skin Roll with Oyster Sauce

. &R

Pon-frled Rice Roll with Sesame Sauce

22. BRHFIR (3 4iL/pcs)
Deep-fried Shrimp Dumpling
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23. 84T BRZE (3 14/ pcs)
Deep-fried Prawn Beancurd Skin Roll

24. BERAM X IFEE (3 ¥i/pcs)
Baked Flaky BBQ Pork Pastry
topped with Pork Floss

25. BIfEIFES (3 14/pcs)
Deep-fried Spring Roll

26. FERE ME (3 4/pcs)
Pan-fried Carrot Cake

YR 5 RICE AND NOODLES

27. REERW
Century Egg and Lean Pork Congee

28. FlRFEME
Stir-fried ‘Ee-fu’ Noodles

29. TEB{FEIMR
Egg Fried Rice with Anchovies

30. XD REIRIFAKIR

Stir-fried Glutinous Rice with Chinese Sausage

iHam Dessert

31. FEBREE
Chilled Herbal Jelly with Honey

32. HEk
Chilled Osmanthus Flower Jelly

33. 4187
Red Bean Soup

34. SHREFRLER

Sesame Glutinous Rice Ball coated with Peanut Crumb

35. FiERIERE
Pan-fried ‘Nian Gao'

ADVISORY H& B &

At all Tunglok restaurants, only the freshest superior ingredients
are used in our food preparation, including delicacies such as
raw oysters and sashimi. All raw foods are consumed at the
customers’ discretion and understanding that there may be
cerfain risks involved. The Management cannot be held
responsible for any allergies that may arise from the
consumption of all raw food. If you prefer, kindly request for all
raw food to be fully cooked. Thank you for your attention.

REFERARTHHEIER R, EE EEREY, £xtings. FaE
EfRAVENRE, RIBFERK. MEEERARERRMINESR, N
BE, 7RI, WEAERRRERMSBEIHFIFR
&, AARHARE. MFFEEER, IERFEMNEH#ITEZR
NIfE, BRA. S
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(D211 / Minimum 2 persons)

Adult: $49.80++
Child: $39.80++ (4 to 12 years old)

Daily:
1* Seating: 11:15am to 12:45pm (Last Order: 12:15pm)
2" Seating: 1:00pm to 2:30pm (Last Order: 2:15pm)

(Buffet is not available from 14 to 16 Feb 2026)
(From 18 Feb to 3 Mar: Lunch is only served on Sat, Sun and PHs)

A[%EMTANI OPTIONAL ADD-ONS

a. FAEZ Chinese Tea $3++ per person
b. /¥ Pickles $4++ per plate

X BB RINEIFSH I 0%MRS BREBATHEEER. FaIEA

s, i, BELERNESME. EHREEARES.

b BEMRE PR SR UENITTENR. BBEPHREXRSE,
QRFHEZR, FRTEHE,

All prices indicated are subject to 10% service charge and
prevailing government tax. Not valid with other promotions,
discounts, offers, privilege cards and/or vouchers (including but
not limited to Chope, KLOOK and Shopback), unless otherwise
stated. Whilst stocks last. All orders will be on a first-come, first-
served basis. Excessive wastage will be charged as the normal
selling price of the item. The dishes served in our buffet are for
dine-in only (strictly no takeaways).

&G &E PROSPERITY ‘YU SHENG’

1. Bizat (EPR=XaX) (BRRR—KX)

Prosperity Smoked Norwegian Salmon ‘Yu Sheng’

(Limited to one serving per table)

Hzs¥HE JAPANESE CUISINE

2. ZX&ER 5

Salmon Sashimi

3. IMMETE
California Maki

& 1i/)\iz APPETISER

4. FERHEE

Jellyfish with Pomelo Sauce

5. R E
Spicy Century Egg with Garlic and Vinegar

6. IBEE R
Crispy Dough Stick with Rojak Sauce

7. BERIFBRE
Crispy Fish Skin with Salted Egg Yolk

#%E SOUP

8. BN &R (SRR
‘Tanjia’-style Braised Shark’s Fin with Fish Maw
(Limited to one serving per person)

& t3% SPECIAL SELECTION
(THE SERVICE STAFF WILL HELP YOU PREPARE IT)

Q. IHEEIFIFK (BURRRR
Deep-ried Prawn with Mayonnaise
(Limited to two pcs per person)

10. mEMLEBN(BURR—R
Steamed Scallop with Garlic And Vermicelli
(Limited to one serving per person)

11, WENEESE (B RPR—H)
Deep-ried Oyster with Salt and Pepper

(Limited to one pc per person)

12. iIE2RRE (FARE—H)
Braised Whole Abalone with Vegetables
in Oyster Sauce

(Limited to one serving per person)

13. mizEBEr
Deep-fried Sea Bass with Light Soy Sauce

14. Z3F4ER4T

Poached Herbal Prawn

15. A& R

Sautéed Sliced Fish with Sweet and Sour Sauce

16. BREHDFRA
Sautéed Sliced Beef with Spring Onions

17 ZRTT=1F
Poached Baby ‘Kai Lan” with Scallion Oil
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=il DIM SUM

18. BEEHIFR (4 ¥i/pcs)
Steamed Royal Shrimp Dumpling

19. EEXEE (3 ¥i/pcs)
Steamed BBQ Pork Bun

20. ZEERIBRSE (4 KiI/pes)
Steamed Pork and Shrimp Dumpling

21. BWERM
Steamed Chicken Feet with Black Pepper Sauce

22. BFEHEE
Steamed Pork Rib with Plum Sauce

23. LLMIRT (4 KiI/pcs)
Steamed Pork Dumpling with Red Chilli Oil

24. ¥EHETE (3 H/pes)
Steamed Beancurd Skin Roll with Oyster Sauce

25. ERIZR
Pan-fried Rice Roll with Sesame Sauce

26. BAEFZR (3 KiI/pes)
Deep-fried Shrimp Dumpling

27. BiFERE (3 14 /pcs)
Deep-fried Prawn Beancurd Skin Roll

28. BEFRMGER (3 £F/pcs)
Baked Flaky BBQ Pork Pastry topped with Pork Floss

29. BIEES (3 #F/pcs)
Deep-fried Spring Roll

30. FRIZE ME (3 4/pes)
Pan-fried Carrot Cake

'R 5T Rice and Noodles

31. REERH
Century Egg and Lean Pork Congee

32. FTIRFEE
Stir-fried ‘Ee-fu’ Noodles

33. I&FEIMIR
Egg Fried Rice with Anchovies

34. EIDRERIEARIR

Stirfried Glutinous Rice with Chinese Sausage

#H 5 DESSERT

35. BMBRETE
Herbal Jelly served with Honey

36. HEHK
Chilled Osmanthus Flower Jelly

37. 419
Red Bean Soup

38. FXEFRILER

Ice-cream Puff

39. FTERIEE
Pan-fried ‘Nian Gao’

ADVISORY RERE

At all Tunglok restaurants, only the freshest superior ingredients
are used in our food preparation, including delicacies such as
raw oysters and sashimi. All raw foods are consumed at the
customers’ discretion and understanding that there may be
cerfain risks involved. The Management cannot be held
responsible for any allergies that may arise from the
consumption of all raw food. If you prefer, kindly request for all
raw food to be fully cooked. Thank you for your attention.

REFERARTHHEIER R, EE EEREY, £xtings. FaE
EfRAVENRE, RIBFERK. MEEERARERRMINESR, N
BE, 7RI, WEAERRRERMSBEIHFIFR
&, AARHARE. MFFEEER, IERFEMNEH#ITEZR
TS, BEA. S



