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GREAT SINGAPORE-STYLE
SEAFOOD

Using only the freshest catch and ingredients in its extensive list of appetising local-style dishes,
Tunglok 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 #.5iji
* Epicurean Star Award by Restaurant Association of Singapore
BRI EENERAR
Best Buffet Restaurant, Winner 2021 » 2021 EREEHBET
Best Chinese Casual Dining, Winner 2017 * 2017 EERETRET, BF
Best Chinese Casual Dining, Finalist 2014 « 2014EEREHRRET

Best Asian Restaurant Award, Winner 2012 » 2012 FERETNETE, BF

* Singapore Top Restaurants by Wine and Dine, 2015
2015 F EHINIKBERT

e Star Chef Competition by Restaurant Association of Singapore
IR RNEENEFRFER

Best Soup & Hot Dish (Seafood) Award, 15t Runner Up 2012
02FEREZSAFES (86F) X, ITF

* AsiaOne People’s Choice Awards

AsiaOne R ARZEifk
Voted one of the Top 3 Buffet Restaurants, 2011/12 » 2011/12FERI =2 BBIET

» 7t World Championship of Chinese Cuisine 2012
FtEPEFFHERAFE (201245F)

Gold Award F3

ADVISORY HEE &
Only the freshest ingredients are used in our food preparation, including delicacies such as raw oysters and sashimi.
Consuming raw or undercooked meat, seafood, shellfish, poultry, or eggs may increase your risk of food-borne illnesses.
The Management cannot be held responsible for any allergies that may arise from the consumption of all raw food.
Thank you for your attention.

Ziiﬁi_ﬁﬁ%ﬁﬁua 19ER RN, BXE. BEgENER £8F, RAENIRTS FTANAZX « B8 - JL3E
RBHSE, ARIENEBRRERRFHNK, METRARBERMSRIHNESERE, AATHARE. BB !

All prices indicated are subject to 10% service charge and prevailing government tax.
Food pictures may differ from actual dish presentation.
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TUNG LOK SIGNATURE CHILLI CRAB

Il 515 473 Rk b g

TunglLok Seafood has re-created this dish with a gob-smacking twist to
2 the gravy. The dish is made from a unique combination of tomato sauce
- and freshly-squeezed orange juice using thin slices of oranges.

FFBERAE AEROREBR T, MOEREMTT B, ST EmE
SR AR, MASHEH, EROBSARE,
$10.8 —— $11.8

per 100g / 5 per 100g / 5
(Below 1kg/ 1AL ) (1.1kg and above/ 1A )







DEEP-FRIED PRAWN
WITH WASABI-MAYO

I AR ER

The ORIGINAL award-winning creation in Y(;ar 2000.
[ 55 HEGY 85 B 44 3 (20004, JFRKTGIE A%,

STEAMED RAZOR CLAM
WITH GARLIC AND VERMICELLI

75 By 22 728 KT BE

Fresh razor clam topped with fragx}x&:}%& dnd served ona bed df vernucelh
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" DEEP-FRIED PRAWN WITH SALTED EGG YOLK,

A combination of TunglLok Seafood’s

crowd-favourite appetisers. " "AND CRISPY BABY SQUID
BAERPERALT, WAK SIURER, BOWNEH, HIERE, FRSHIT

WOK-BAKED AUSTRALIAN LOBSTER
WITH SUPERIOR STOCK

. Market Price

Sweet and succulent lobster
wok-baked with superior stock.

Bisi. b bEJEspiffEng, SEREE .

ROSE CHERRY TOMATO, STIR-FRIED CRAB MEAT WITH EGG
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Classic Seafood Combination
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A combination of TungLok Seafood’s DEEP-FRIED PRAWN WITH SALTED EGG YOLK, _
crowd-favourite appetisers. ROSE CHERRY TOMATO, STIR-FRIED CRAB MEAT WITH EGG

AND CRISPY BABY SQUID

T L pa SIVHFSR, SOV, FEAESA, TR

@) Crispy Baby Squid Rose Cherry Tomato
TR AF BB i
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Stuffed Prawn Mousse Fritter

e
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Coated with chef’s homemade sauce
and deep-fried to a crisp.
O BB, EREIO.
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e \ © TungLok Signature @)
gLok Signature
SEAFOOD
) Chilli Crab

] S35 3 RERLBA L 5

ique gravy - the
nation of tomato sauce and fresh
hand-squeezed orange juice!

A R AT A HT b — BERSRE T i
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Signature Crab et e $10.80 $11.80
mw%& A 3 per 100g / e per 100g / B
: © (Below lkg/ 1A)7PLF) (l.1kg and above/ 1.1 )7EL |)
Canadian Dungeness Crab $10.80
Dﬂ%kﬁéfﬁ%ﬁ’ per 100; /5%
Alaskan King Crab ~————~  Market Price
ol $57397 i ¢ i i o fft
Cooking Methods % ik
€) TungLok Signature Chilli ) @ Claypot
DEREIEL g
@ White Pepper with Leek @) ( Stir-fried with Salted Egg Yolk
and Fresh Peppercorns and Curry Leaves
1T U
© Black Pepper @) &b Creamy Butter
with Fresh Peppercorns Wik
I
@ Laksa with Thick Vermicelli (/)
Wy HUDR B
ADDITIONAL / 5 $28
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SEAFOOD

Fresh razor clam
topped with fragrant garlic

_ and served on a bed of vermicelli. o Steamed Razor Clam
BT RERC Y % with Garlic and Vermicelli 4

. @ Steamed Razor Clam o =3 ¥ )
with Vermicelli and X.0. Sauce : A
X.0. % Py 22 7K b
{

rik RAZOR CLAM
$14.8

per pc / B 1L

Cooking Methods % ik
) Steamed with Garlic @) Steamed with Vermicelli
and Vermicelli and X.O. Sauce
X L A X.0. ¥ k22 2%























































Sesame Glutinous Rice Ball
coated with Peanut Crumbs

HiibiA

Wt v

DESSERT

6.8

4 pes / i

Double-boiled Peach Gum

3 A;} with Longan Syrup
> INEREBR IR

$12
Double-boiled Almond Cream Chilled Mango Cream with Coconut Ice-
with Egg White served in Young Coconut cream, Pomelo and Sago

P 117 o R 74 EIIE 753y
510

Red Bean Pancake Chilled Herbal Jelly
bk with Longan Syrup
L T ‘.g.-
512 Aty
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