e g s (

TUNGLOK HEEN

TREASURE MENU TRIUMPH MENU
FE| =G
RARE SRR SRARVIE A B A Trio Amuse-bouche
Wok-fried Soft Shell Crab with Salt and Pepper « & BN & Char-grilled Octopus
accompanied with Handmade Pancake o $RHAE ) B 4+ Handmade Pancake
with Chilli Crab Meat with Chilli Crab Meat

« AFR. B A%F Japanese Scallop

SRR EN with Yuzu Gelo

Braised Fish Maw and Scallop

in Noble “Tanfu’ Broth B A AL i
i Braised Lobster, Wild Fungus and Truffle
& AL AR AL B 4 in Noble ‘Tanfu’ Broth

Pan-fried Arctic Char

B A A I A8

. AL #%@Hrﬁ Steamed Wild Catch Fish with Kombu Soy Sauce
Braised Pork Belly with Abalone

AR R, AV &

o REKmMAS Wok-fried Chicken Fillet with Salt and Pepper
Pan-fried Egg Noodle with King Prawn
in Egg Gravy Sauce VRIEHE . A 5 A o G AR
. . . Wok-fried Jasmine Rice with Seafood
_ EFREEFR AHT and Sakura Ebi in X.O. Chilli Sauce
Chilled Lemongrass Gelo and Aloe Vera
topped with Lime Sorbet A BE. BHAE

Chilled Mango Cream, Sago and Pomelo
accompanied with Salted Egg Yolk Lava Dumpling

$5$++ per person $100++ per person
(Minimum 2 persons) (Minimum 2 persons)
**Individual Plated** **Individual Plated**

. Gross food bills will be subjected to prevailing service charges and applicable government taxes.
.Menus and prices are subjected to changes.

TungLok Heen
Hotel Michael, Resorts World Sentosa, 26 Sentosa Gateway #02-142/143 Singapore 098138
Tel: 6884 7888 | Website: www.tunglokheen.com
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TUNGLOK HEEN

W&
PROSPERITY MENU

R = e
Trio Amuse-bouche
« & X4 & &% Thai-style Fresh Abalone Salad
« ¥ % %4 Chicken Fillet with Satay Sauce
« % AN & Char-grilled Octopus

& g KT
Braised Fish Maw and Chinese Cabbage
in Noble ‘Tanfu’ Broth

FERETA &
Grilled Wild Catch Fish with Turmeric Paste

ENFRAE | RS | G AR AR | B E A ih
iz
Singapore Chilli Crab / Black Pepper Crab / White
Pepper Crab / Salted Egg Yolk Crab
(i —#4% Choose One)

AR G RLIB A a4t
Steamed ‘Mee Sua’ with Lobster in Egg White
and Chinese Wine Sauce

W eE. FERT
Chilled Mango Cream with Pomelo, Sago
and Mango Custard

$80++ per person
(Minimum 2 persons)
*Communal Style**

SEHM
AUSPICIOUS MENU

G =g
Duo Amuse-bouche
« JE Yk #23% %8 Deep-fried Soft Shell Shrimp
« 6% N K F Chilled Japanese Cucumber
and Fresh Fungus

I B4 &0
Double-boiled Soup of the Day

& B RN
Wok-fried Calamari and Squid with Turmeric Paste

RAGEEREGH &
Thai-style Deep-fried Ocean Barramundi Fillet
with Mango Spicy Sauce

B 8k v B F
Wok-fried Chicken Fillet with Ginger and Onion
in Sesame Oil

23k 2 ARINEF IR
Braised Seasonal Greens with Enoki Mushroom
and Fried Bean Dough

X.0. % % F 1 h
Wok-fried Jasmine Rice
with Scallop in X.O. Chilli Sauce

SINERE, TR
Chilled Pumpkin Cream and Purple Rice
topped with Coconut Sherbet

$48++ per person
(Minimum 4 persons)
*Communal Style**

. Gross food bills will be subjected to prevailing service charges and applicable government taxes.
.Menus and prices are subjected to changes.

TungLok Heen
Hotel Michael, Resorts World Sentosa, 26 Sentosa Gateway #02-142/143 Singapore 098138
Tel: 6884 7888 | Website: www.tunglokheen.com
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TUNGLOK HEEN

BAiE
OPULENCE MENU

R =) s
Trio Amuse-bouche
« % i B 7% F & Irish Duck Crépe
YA A Chilled Lobster and Garden Green Roll with Sesame Sauce
- & 4 R Bk Handmade Pancake with Crab Meat and White Sauce

I B4 &0
Double-boiled Soup of the Day

1 G AR KB
Braised King Prawn with Ginger and Onion in White Peppercorn Sauce

HRE NI A 8
Deep-fried Wild Catch Fish with Hot and Spicy sauce

A2 TR BT I\AF 3R
Stir-fried Seasonal Greens with Truffle and Wild Fungus

84T A
Braised Pork Belly with Abalone

T K i AR ) R
Wok-fried Jasmine Rice with Seafood and Olive Paste topped with Crispy Rice

2INERE, T
Chilled Pumpkin Cream and Purple Rice topped with Coconut Sherbet

$65++ per person
(Minimum 4 persons)
*Communal Style**

. Gross food bills will be subjected to prevailing service charges and applicable government taxes.
.Menus and prices are subjected to changes.

TungLok Heen
Hotel Michael, Resorts World Sentosa, 26 Sentosa Gateway #02-142/143 Singapore 098138
Tel: 6884 7888 | Website: www.tunglokheen.com



