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TUNGLOK HEEN

R
MOTHER’S DAY SET MENU

AVAILABLE FROM 27 APRIL TO 10 MAY 2026

Resorts World Sentosa
26 Sentosa Gateway, #02-142/143,
Hotel Michael, S098269
Book now at 6884 7888

#TUNGLOKGROUP

EE-R
BLOSSOM

% Soup
B2 )7
Double-boiled Soup of the Day
(fiiLt/ individual)

#%5 Hot Dish
IR ERINEE B ECAFI8 K
Singapore-style Chilli Crab accompanied with
Deep-fried ‘Mantou’

RGeS T RURHF
Scallion-braised Pan-fried King Prawn with
Premium Soy Sauce

EHEESOER
Braised Yellow Jade Sea Cucumber
with Tofu in Claypot

ZE & Main Course
ERSHN R AT
Braised Ee-fu Noodles with Shredded Smoked Duck

#Ham Dessert
Mg ixBY Bl G
Complimentary Dessert of the Day
(fii_£/ individual)

$328++ M{iiF / 4 persons

EE- R
ELEGANCE

% Soup
IR=FIEME
Braised Sea Treasure Broth with Conpoy

(fiI_£/ individual)

#% Hot Dish
7R LR AT
Wok-baked Boston Lobster with Superior Stock

e S B 2k L85
Steamed Pomfret with Preserved Radish and
X.O. Chilli Sauce

1BhE B EAH R R
Signature White Pepper Crab

X & Main Course
BEEIDIR
Wok-ried Fragrant Rice with Assorted Seafood

#Han Dessert
XY H & am
Complimentary Dessert of the Day
(fii_E/ individual)

$438++ PUfiiFA / 4 persons

*Not valid in conjunction with other promotional programmes, offers, vouchers / e-vouchers, discount cards, privilege cards or
TUNG LOK FIRST membership privileges, unless otherwise stated. Gross food bills are subject to prevailing service charge and
applicable government taxes. Menus and prices are subject fo change.
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Resorts World Sentosa
26 Sentosa Gateway, #02-142/143,
Hotel Michael, S098269
Book now at 6884 7888

BEEH
SPLENDOUR

ISR Starter
REHIFER
Crispy Fish Skin coated with Salted Egg Yolk

Mo REREEE
Marinated Hot and Sour Jellyfish

#ASoup
BB ET
Braised Shredded Fish Maw in Noble ‘Tanfu’ Broth
(fii £/ individual)

#%EHot Dish
FIHZEET
Steamed Marble Goby with Diced Red Hot Pepper

ERIEE S
Singapore-style Chilli Crab
FHEDES
Sautéed Scallop with Asparagus

ZF 8 Main Course
TR T AR R E

Braised Ee-Fu Noodles with Boston Lobster

& Dessert
Mg H & an
Complimentary Dessert of the Day
(fiI_E/ individual)

$588++ 75{iLA / 6 persons
$728++ J\{iiF / 8 persons

EE-&E
PRESTIGE

B3R Starter
RIVVERE ISV R
Thai-style Pork Belly with Ice Plant Salad

PREE R B AIE
Chilled Japanese Cucumber with Aged Vinegar

#HSoup
B FRAIEIER
Double-boiled Superior Fish Bone Soup with Fish Maw
(fiit/ individual)

#EHot Dish
SEELIEES
Signature White Pepper Crab

THERIREE
Sautéed Geoduck
AN 28]

Steamed Pomfret in Teochew-style

IR
Main Course
TR EFHE R F IR
Braised é-head Fresh Abalone accompanied with
Wok-ried Fragrant Rice

#Hah Dessert
Mg xR Bl G
Complimentary Dessert of the Day
(fiI L/ individual)

$788++ 75{iLA / 6 persons
$1088++ J\{iLFH / 8 persons

*Not valid in conjunction with other promotional programmes, offers, vouchers / e-vouchers, discount cards, privilege cards or
TUNG LOK FIRST membership privileges, unless otherwise stated. Gross food bills are subject to prevailing service charge and
applicable government taxes. Menus and prices are subject to change.
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