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The Singapene Taste
MEBEERELEZRER
A LA CARTE DELUXE BUFFET

(&> =1 / Minimum 2 persons)

Adult: $62.80++
Child: $45.80++ (4 to 12 years old)

LUNCH:
Mon to Sat: 11:30am to 3:00pm
(Last Order: 2:30pm)

Sun & PHs: 10:00am to 3:00pm
(Last Order: 2:30pm)

DINNER:
Daily: 5:30pm to 10:00pm
(Last Order: 9:30pm)

Lunch Buffet is not available from 18 Feb to 2 Mar
(except Sat, Sun & PHs)

aJ %R OPTIONAL ADD-ONS
a. ToBRIXAL Freeflow Beverage $6.50++ per person

b. FEZ Chinese Tea $3.50++ per person
c. /\Z Pickles $5++ per plate

XRBRRINEESIN 0%RSERBATEER. FRIRNAR
B, #f10, BELEFRNEENS. AHREEBRET L. &
IMREE FIR BRI USENITEAR. BBBRPHRERE,
RARFUHEZR, FATEFE.

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, 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).

&S Y% PROSPERITY ‘YU SHENG'

1. 8E8a% (EfE=XE4%) (BRRE—X)
Prosperity Smoked Norwegian Salmon ‘Yu Sheng’
(Limited to one serving per table)

Bzs¥}HE JAPANESE CUISINE

1. =X&aR 5

Salmon Sashimi

2. 1INMNETE
California Maki

3 MEIRT 4RI
Scallop Skirt with Miso Sauce

4. =X @D

Salmon Salad
Zai/)\tz APPETISER

5. BERTE
Century Egg with Preserved Ginger

6. FEEBLMF
Crispy Dough Stick with Rojak Sauce

7. EIRFSRY
Sliced Smoked Duck

8. A F
Deep-fried Eggplant with Chicken Floss

0. mEIFAK
Crispy Fish Skin with Salted Egg Yolk

10. FRERBE
‘Mala’ Jellyfish

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

11. Ehetensd (&R PR—BE)
‘Tanjia’-style Braised Fresh Shark's Fin

(Limited to one serving per person)

12. HREER (B RR—1M7)
Tunglok Chilli Crab Meat

(Limited to one serving per person)

13. mEMLERN (BRRR—7)
Steamed Scallop with Garlic and Vermicelli
(Limited to one piece per person)

14. EERAEE (G RR—HI)
Braised Whole Abalone

with Vegetables in Oyster Sauce
(Limited to one piece per person)

AS¥51% CROWD FAVOURITE DISHES

15. Zi44F

Poached Herbal Prawn

16. ZHHF
Deep-fried Prawn with Crispy Oats

17 mizEBEH
Deep-fried Sea Bass with Soy Sauce

18. maRRTIE
Steamed Red Tilapia with Minced Garlic

19. Bi=x&%
Stirfried Salmon Fish Head with Black Pepper Sauce

20. VEEEHEE
Pork Ribs with Vinegar Sauce
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d’Arena
511 Upper Jurong Road,
Singapore 638366

Book now at 6262 6996

R ARSIF
ElEPE IS

21. =nk&i&
Stewed Cuttlefish with Spicy Sauce

=iy DIM SUM

22. ERIFRE
Deep-fried Spring Roll

23. £IMEFATIKIR
Hot and Spicy Prawn Dumpling

24. REFEINT NE
Stir-fried Mala Carrot Cake

25. 4FEXSEE
Prawn Paste Chicken Mid Joint Wing

26. ¥ERIEE
Braised Pork Trotter with Vinegar

27 T =1F
Stirfried Baby ‘Kai Lan” with Scallion Oil

28. =B EMHR
Poached Vegetables with Three Kinds of Egg

in Superior Stock
fR5mE RICE AND NOODLES

29 FIRFERE
Stir-fried ‘Ee-fu’ Noodles

30. IR&EIFIIR
Egg Fried Rice with Anchovies

31. MUESERZ 47
Steamed Rice Roll with Curry Sauce

32. & / VFIgk (BEHE—=X)
Steamed / Deep-ried Bun ("Man Tou’)

#H&h DESSERT

33. FEBREE
Chilled Herbal Jelly with Honey

B4.BFEEKR
Chilled Lemongrass ‘Ai Yu' Jelly

35.409%
Red Bean Soup

36. EREERS (481/pcs)

Ice-cream Puff

37. BRI HE
Chilled Mango Cream with Pomelo and Sago

38. EWhAR

Glutinous Rice Ball with Peanut Crumbs

39 FTERISEE
Pan-fried ‘Nian Gao’

ADVISORY A& 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
certain 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 fo be fully cooked. Thank you for your aftention.

RERERBTAHGISE R M, BiEA LERY, Bt FaE
XL, RISFEK MEEERARETRMINER, N
18E, TRARESRNE. WEAEERERMSBIHESER
&, ARBEFRAR. MFFEEE R, IEREINEHITEER
MIfE, BRA.

g RN Uil
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A LA CARTE DINNER BUFFET

(&L= / Minimum 2 persons)

Adult: $49.80++

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

DINNER:
Daily: 5:30pm to 10:00pm
(Last Order: 9:30pm)

A% NI OPTIONAL ADD-ONS
a. TRIRAL Freeflow Beverage $6.50++ per person

b. FEZ Chinese Tea $3.50++ per person
c. I\ Pickles $5++ per plate

X8 B TRHNIEESEIN0%RS BRBATEER., FeFEA

BSH, 10, BBILEFNEEMSE. FEHREERARERN

ko BMRE FAIRBYMEUZNITENNR. BBEPREXRE,
RRTHEZR, FaTEFE,

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).

&S Y% PROSPERITY ‘YU SHENG'

1. 8E8a% (EfE=XE4%) (BRRE—X)
Prosperity Smoked Norwegian Salmon ‘Yu Sheng’
(Limited to one serving per table)

HZs¥I3E JAPANESE CUISINE

1. =X&aRs

Salmon Sashimi

2. 1MMNETE
California Maki

3. MEIKTH FRIA
Scallop Skirt with Miso Sauce

4. =X @R

Salmon Salad
Zni/)\iz APPETISER

5. DEERLHEF
Crispy Dough Stick with Rojak Sauce

6. WIRHTF
Deep-fried Eggplant with Chicken Floss

7. EIRFSEY
Sliced Smoked Duck

8. BMERE
Century Egg with Ginger

9. EEIFRK
Crispy Fish Skin with Salted Egg Yolk

10. H¥REE
‘Mala’ Jellyfish

& % SPECIAL SELECTION

(THE SERVICE STAFF WILL HELP YOU PREPARE IT)

11. REBERMREPE (BRR—0)
Mini Buddha Jumps Over the Wall

(Limited to one serving per person)

12. HEEEIEL (BERERE—11%)
Chilli Crab served with ‘Man Tou’

(Limited to one portion per table)

13. BMBRERIFT (BARR—R
Deep-fried Prawn with Black Truffle Sauce
(Limited to one piece per person)

AS¥5% CROWD FAVOURITE DISHES

14. Z5144F

Poached Herbal Prawn

15. ZHHF
Deep-fried Prawn with Crispy Oats

16. mEZRT LI
Steamed Red Tilapia with Minced Garlic

17. =hkétes
Stewed Cuttlefish with Spicy Sauce

18. BMI=X &3k

Stirfried Salmon Fish Head with Black Pepper Sauce

19. WEEEHEE
Pork Ribs with Vinegar Sauce

20. BRME&ER
Sautéed Sliced Fish with Spring Onion
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Book now at 6262 6996

R ARSIF
ElEPE IS

21. ¥ERIER
Braised Pork Trotter with Vinegar

22. dFEN5E
Prawn Paste Chicken Mid Joint Wing

23. ZOHIT=1F

Stirfried Baby ‘Kai Lan’ with Scallion Oil

24. Z&ERRK

Poached Seasonal Vegetables

with Three Kinds of Egg in Superior Stock

=il DIM SUM

25. RRIFRE
Deep-fried Spring Roll

26. £IMEFATFIKIR
Hot and Spicy Prawn Dumpling

27. FRERENT ME
Stir-fried ‘Mala’ Carrot Cake

'R 5 RICE AND NOODLES

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

29. IRE@FIIR
Egg Fried Rice with Anchovies

30. MUERERA#)

Steamed Rice Roll with Curry Sauce

31. % / VEigk (BEH—FE)
Steamed / Deep-ried Bun (‘Man Tou’)

EHam DESSERT

32. FHBREE
Chilled Herbal Jelly with Honey

33.BFEEK
Chilled Lemongrass ‘Ai Yu' Jelly

34. 193%
Red Bean Soup

35. EXEEAR (4 #i/pes)
Ice-cream Puff

36. BRI HE
Chilled Mango Cream with Pomelo and Sago

37 . FEWHAN
Glutinous Rice Ball with Peanut Crumbs

38. TERIERE
Pan-fried ‘Nian Gao’

ADVISORY A& 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
certain 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 fo be fully cooked. Thank you for your aftention.

RERERBTAHGISE R M, BiEA LERY, Bt FaE
XL, RISFEK MEEERARETRMINER, N
18E, TRARESRNE. WEAEERERMSBIHESER
&, ARBEFRAR. MFFEEE R, IEREINEHITEER
NIfE BRA.

g RN Uil
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HEESEZFE
A LA CARTE LUNCH BUFFET
(&L= / Minimum 2 persons)
Adult: $45.80++

Child: $35.80++
(4 to 12 years old)

Mon to Sat: 11:30am to 3:00pm
(Last Order: 2:30pm)

Sun & PHs: 10:00am to 3:00pm
(Last Order: 2:30pm)

Lunch Buffet is not available from 18 Feb to 2 Mar
(except Sat, Sun & PHs)

A% NI OPTIONAL ADD-ONS
a. TPRIRHS Freeflow Beverage $6.50++ per person

b. FIEZ Chinese Tea $3.50++ per person
c. /\Z Pickles $5++ per plate

XRBETHNIEESEMN0%RS BERBATEER. FaREA

fRsH, i, BEBILEFNEEME. FFAHREEARETN

ko EMRE IR BISUENITTENR. BBEDREXRE,
RRFHEZR, FHTEFE,

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).

&S Y% PROSPERITY ‘YU SHENG'

1. 8E8a% (EfE=XE4%) (BRRE—X)
Prosperity Smoked Norwegian Salmon ‘Yu Sheng’

(Limited to one serving per table)

Bzs¥}138 JAPANESE CUISINE

1. =X&aR g

Salmon Sashimi

2. 1INMNETE
California Maki

&H0/)\iZ APPETISER

3. HEREE
‘Mala’ Jellyfish

4. BRERE
Century Egg with Ginger

5. IR
Sliced Smoked Duck

6. EEIFRK
Crispy Fish Skin with Salted Egg Yolk

AS¥53% CROWD FAVOURITE DISHES

7. YERIEE
Braised Pork Trotter with Vinegar

8. Zf4HF

Poached Herbal Prawn

Q. mBZRRTL

Steamed Red Tilapia with Minced Garlic

10. #FEE3633
Prawn Paste Chicken Mid Joint Wing

1. Bt =
Steamed Baby ‘Kai Lan” with Scallion Oil

FantFi& SPECIAL SELECTION

(THE SERVICE STAFF WILL HELP YOU PREPARE IT)

12. IIRBEE (B RRE—1%)
Braised Shark’s Fin with Fish Maw
(Limited o one serving per person)

il DIM SUM

13. BEEFAFR (4 £4/pcs)
Royal Shrimp Dumpling

14. BEEMEETTE (3 4/ pcs)
Steamed Beancurd Skin with Oyster Sauce

15. SRREHATIR (3 14/ pes)
Steamed Prawn and Spinach Dumpling

16. EEXEE (3 #/pcs)
Steamed BBQ Pork Bun

17. LEERIIRE (4 14 /pcs)
Steamed Prawn and Pork Dumpling

18. B XT
Steamed Black Pepper Chicken Claw

19. HEFEHB
Steamed Pork Ribs with Diced Yam

20. ALY (2 4 /pcs)
Steamed Glutinous Rice with Chicken
wrapped in Lotus Leaf

21. £ImEFEFKIR (3 4/ pes)
Hot and Spicy Prawn Dumpling
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22. #E ME (2 H/pes)
Steamed Carrot Cake

23. YEERRBUIKA (3 %/pcs)
Deep-fried Glutinous Rice Dumplings

24. MIUE B SEFERIKIR
Steamed Pork and Cabbage Dumpling
with Curry Sauce

25. HFRIZ ME (3 4/pes)
Pan-fried Turnip Cake

26. BAFERE (3 4/pcs)
Deep-fried Prawn Beancurd Skin Roll

27. B IRER (3 14/pces)
Baked Flaky BBQ Pork Pastry

28. PRI R HAMF (4 14/ pcs)
Mini Egg Tart

29. RERERWW
Century Egg and Lean Pork Congee

$R5mE RICE AND NOODLES

30.sR&(FIbiRk
Egg Fried Rice with Anchovies

31. FIRFBRE
Stirfried ‘Ee-fu’ Noodles

32. % / VEIEk (BRH—FF)
Steamed / Deep-ried Bun (‘Man Tou’)

EHam DESSERT

33.49%
Red Bean Soup

34. FHREE
Chilled Herbal Jelly with Honey

35. BFEER
Chilled Lemongrass ‘Ai Yu' Jelly

36. BHEERS (4 #iI/pcs)

Ice-cream Puff

37. BRI HE
Chilled Mango Cream with Pomelo and Sago

38. FEWAHAH
Glutinous Rice Ball with Peanut Crumbs

39 MERIERE
Pan-fried ‘Nian Gao’

ADVISORY A& 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
certain 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 fo be fully cooked. Thank you for your aftention.

RERERBTAHGISE R M, BiEA LERY, Bt FaE
XL, RISFEK MEEERARETRMINER, N
18E, TRARESRNE. WEAEERERMSBIHESER
&, ARBEFRAR. MFFEEE R, IEREINEHITEER
MIfE, BRA.
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