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TUNG LOK
SEAFOOD



A SELECTION OF 21 M 3% 2L sy ¢ s

GREAT SINGAPORE-STYLE
SEAFOOD

Using only the freshest catch and ingredients in its extensive list of appetising local-style dishes,
TunglLok 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.

GIMEHERY, REIBRXADNARKKEEHES, "BREH", MER—IR
IR NAEER, RAABEEEFENN/KRE!

THEGNZAZ R, FRELKRLTSNARER, EERINES, AR REEN “RNEE",
ERMIBE", RERKREHERIRRRZRE: “TIARIEKT, FAAEREY!




AWARDS #.5i

® Epicurean Star Award by Restaurant Association of Singapore
FNEEIREENRERAR
Best Seafood Restaurant, Runner-up 2023 ¢ 2023F EHIEBHET, TE
Best Buffet Restaurant, Winner 2021 ¢ 2021 EEREEET, B&
Best Chinese Casual Dining, Winner 2017 « 2017 EEHEFXET, BF
Best Chinese Casual Dining, Finalist 2014 ¢ 204 FEEHEFXNET
Best Asian Restaurant Award, Winner 2012 ¢ 2012 ERETIMWETE, B&

¢ Singapore Top Restaurants by Wine and Dine, 2015
2015 F ER KR ERT

e Star Chef Competition by Restaurant Association of Singapore

FnEEREEHERSESE
Best Soup & Hot Dish (Seafood) Award, 18t Runner Up 2012
202 EREZISAFMES (BEY) X, TE
® AsiaOne People’s Choice Awards
AsiaOne RRE ik
Voted one of the Top 3 Buffet Restaurants, 2011/12 ¢ 2011/12FERI=2BHET

e 7t World Championship of Chinese Cuisine 2012
FtEPEZEHRKAE (201245F)

Gold Award &%

ADVISORY H#EE&
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.

AETAHERR, YRALERN, Lxmet, QEEENER, £8%. ERENTARRD TR B« 1% -
REBWGE, ASFENERREEFNNL, MEAREREEMSRIHFESAERE, AASMARE. HHEEAISHM !

Al prices indicated are subject to 10% service charge and prevailing government tax.
Food pictures may differ from actual dish presentation.

ERBETRINEFIHIM0%RSFRBMEER, BRNHSE, STFRAFREH.

@ SPICY & CHEF RECOMMENDS Gl #
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SIGNATURE
HIGHLIGHT

o
TUNG LOK SIGNATURE CHILLI CRAB

Il 515 13 LA B 5

TunglLok Seafood has re-created this dish with a gob-smacking twist to

the gravy. The dish is made from a unique combination of tomato sauce
and freshly-squeezed orange juice using thin slices of oranges.

B BER AR AERNEREIRT, WXEREHT FBLIE. MEtEmS
MIBFFEFETIEES, MIAEHE R, ERORSRAE,

$10.8 — $11.8

per 100g / % per 100g / %
(Below 1kg/ 1AJTPA ) (l.1kg and above/ 1.124J7 LA |)
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SEIQ’IER%S g - . 0 Deep-fried Marble Goby

i 5 oe
$12 per 100g / 5

White Pepper Canadian
Dungeness Crab with Leek
and Fresh Peppercorns

F1WTBBU N 5 R 2% i s
$10.8 per 100g / %

Deep-fried Prawn
with Wasabi-mayo

Fr A BF ER
$30

' o Grilled Marble Goby with Beancurd,
Yam, Tomato, Pickled Vegetables
a f ‘I' and Cabbage in Collagen Broth
KRG IEFoE GreiED)
Additional / 53l $12

$12 per 100g / 3¢

Steamed Razor Clam with
Garlic and Vermicelli

$1408 per pc / fj: 3L

e Wok-baked Australian Lobster
with Superior Stock

(RTy GH S A
Market Price I fft

Wok-baked Prawn with Vermicelli
T LI

$ l 1 per 100g / 55 (MIN. 400g / %/1>4003¢)

Classic Seafood Combination

28 WL E P 48

Deep-fried Prawn with Salted Egg Yolk,
Rose Cherry Tomato, Stir-fried Crab Meat
with Egg and Crispy Baby Squid

ST UFEK, BB i, FEAERE A, TR A F

568

e Stir-fried Thick Sea Cucumber
and Fish Maw with Spring Onions

$78
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COLD CUT
SASHIMI

SUSHI

Sashimi Platter

(RER 7 F Y
48

A

L]

Sake Harasu (Norwegian Salmon Belly) Hamachi (Yellowtail) .
SR sl B

528 526

(ipcs/H‘ Gpcs/ﬁ“

Sake (Norwegian Salmon) Tuna Sashimi

188 — 3 ] By Ao g
524 526

6pes / v
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TungLok Seafood Platter 4 1 coLp cuT
SOOI B “Ji SASHIMI

$s88 j; U, ;E | SUSHI
ALy P |
Sake (Norwegian Salmon), Hamachi (Yellowtail), -
Tuna, Poached Prawn, Sliced Baby Abalone Salad 0]

and Fresh Oyster with Chilli Sauce
Wp =3, b, AR, CIRRE, RIS,
STl R B G 71 E

The ultimate crustacean dream
brimming with the freshest catch
of the day!

TEJT IR ifp o, — i anAF LRI IEA !

Unagi Maki
figg t0 A vl &

$20

8pcs / i

)

Baked Norwegian Salmon
Belly Maki

Bei IR — 3 05 ) &

s18

8pes/ i

California Maki
I 7 v] 4

$16

8pes/
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Top 9 Signatures A combination of TungLok Seafood’s

Classic Seafood Combination crowd-favourite appetisers.

2 ML g BAEMBEEALS , WK
2z WL E P B

568

Deep-fried Prawn
with Salted Egg Yolk
BIVUFER

/"Rose Cherry Tomato

BB/ MR

Crispy Baby Squid
E BN R

i o
- L L'
I,
Stir-fried Crab Meat
with Egg
(ERIA7]

Rose Cherry Tomato Thai-style Beancurd
BN Em  FEAH

s14  $16

Stuffed Prawn Mousse Fritter Grilled Squid
> wikn k% with Barbecue Sauce
$16 BeHs ok 10




o)

Crispy Fish Skin
(Choice of Salted Egg Yolk or Spicy ‘Mala’°)
o K 10 )

(TEE 3 G2k
$16

The perfect marriage of fish skin
and salted egg yolk!

A0 B2 1R 1) SNl 1 !

Deep-fried Whitebait
with Salt and Pepper

Mk R fa
s18

River Shrimp
with Salt and Pepper
PBUER n

$20

Crispy Baby Squid
T e R AT

Coated with chef’s homemade sauce
and deep-fried to a crisp.

JEFU e A L, AT

Chilled Jellyfish
with Pomelo Sauce

B RIS 3131}
$16 '

Crispy Eggplant @)
with Pork Floss

PIER i 1
516




@) Hot and Sour Seafood Bisque
PR R T 5

$10

per person / Ffi

Soup of the Day
ZKin

$32

4 persons / i

Double-boiled Fish Bone Soup
with Fish Maw
(GREQL I3V

$28

per person / Fjfi

Nourishing Soup of the Day
B 1 # b RE
s18

per person / Fjfi
& »
L -
I.# *

v “By

y §n - i
srataleTeTalr N

P

‘Tanjia’-style Braised
Fish Maw Bisque
T £ S5

$12

per person / Fjfi
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T 5 %iﬁ‘
Signature Highlight -
@ TungLok Signature 0 SE}&‘FI‘(])E(:)D
Chilli Crab

Il 215 453 sk bt g 2

5 % CRAB

1lge in our unique gravy - the
combination of tomato sauce and fresh
hand-squeezed orange juice!

SRS BTN AR B T 1 — SRRERE T i !

Signature Crab $10.80 $11.80
1 R per 100g / % per 100g / %
(Below 1kg/ 1AJTVAT)  (1.1kg and above/ 1.1 )T LA )
Canadian Dungeness Crab $10.80
hﬂgﬁﬁiﬁﬁﬁ per 100g / %
Alaskan King Crab Market Price
-t 0 o 4% v M4
Cooking Methods # ik
@ TungLok Signature Chilli @ ® Claypot
PR AT {0473
@ White Pepper with Leek @) @ Sstir-fried with Salted Egg Yolk
and Fresh Peppercorns and Curry Leaves
FI TR LK
® Black Pepper @) (7) Creamy Butter
with Fresh Peppercorns Wit

@ Laksa with Thick Vermicelli )
WL Y
ADDITIONAL / %Jm $28
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SEAFOOD

SER T
JURHM
Top 9 Signatures

@ White Pepper Canadian @
Dungeness Crab with Leek
and Fresh Peppercorns

F3 BB G5 K T T 0

Stir-fried with our special
blend of white pepper, fresh
peppercorns and leek.

ASEJH ESIBURISTBORLIE 75 Rk ,
IS ¥ 3 ) AU 198

@ Black Pepper Crab ©

with Fresh Peppercorns

@ Laksa Crab with Thick Vermicelli @)
WP RLA By v

Additional / 3 $28
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© cClaypot Crab J . R, LIVE
G o o _ SEAFOOD

(@ Stir-fried Crab with Salted Egg
Yolk and Curry Leaves

LU

@ Creamy Butter Crab
i 5 4




%Eiﬁf UK
-— Top 9 Signatures

LIVE O Wok-baked Lobster

SEAFOOD with Superior Stock

Eint et

Sweet and succulent lobster wok-baked
with superior stock.

B EJRRF g, B

JEBF LOBSTER

Australian Lobster ~———~————~ Market Price
TN Je IR
Boston Lobster R $14
ﬂﬂiiﬁjﬁﬁﬂ: per 100g / %
Cooking Methods # ik
€) Wok-baked with Superior Stock €) Oven-baked with Cheese
Fink =10
@ Sashimi
$ &
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SEAFOOD

9 Lobster Sashimi
e f) £
Poached Rice
with Lobster Head and Claw

R + 520

€ Oven-baked Lobster with Cheese
Z A e wr
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SEAFOOD
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Top 9 Signatures

@ Wok-baked Prawn
with Vermicelli

LT

A savoury dish featuring juicy prawn and vermicelli.

SEOFRT A2 TE, WNBIZ2, MIRIES .

F PRAWN

s11

per 100g / %
(min. 400g / £/P 4005%%)

Cooking Methods #ik

o

(2]
3]
(4]

Wok-baked with Vermicelli
22 a% Additional /7 % $6

Poached

EpJ]

Herbal Drunken
25 bF i

Deep-fried with Crispy Oats @)
Zh

6 Steamed with Minced Garlic

0 Deep-fried with Salted Egg Yolk
W B

@ Pan-fried with Superior Soy Sauce
S 5




@) Poached Prawn
F1p

@) Herbal Drunken Prawn
24 bF G i

@) Deep-fried Prawn with Crispy Oats (/)
N
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Z ? Steamed Prawn with Minced Garlic &
"Bl F AP

» » =

»

Y i ?
LIVE . .

SEAFOOD

Deep-fried Prawn with Salted Egg Yolk (3
MR R B

Pan-fried Prawn with Superior Soy Sauce @
S L p




Ak

© Raw Oyster R >
A A
LIVE

SEAFOOD

Fresh, plump and juicy oysters!

Hilig, R, ZifzEuE!

It OYSTER
$6

per pc / f 5L
(min. 4 pcs / £/P4 5L

Cooking Methods # ik
¢ Raw

LR

Steamed with Garlic

<1

Deep-fried with Salt
and Pepper
AR B

(2
€@ Baked with Cheese .
(4

Steamed Oyster with Garlic @) © Baked Oyster with Cheese

P 2R UE Z At
i T 4-"- -'L‘
s s

@) Deep-fried Oyster with Salt and Pepper
WAL PR SE




AL
i
— Steamed Live Abalone with Vermicelli

LIVE and Minced Garlic
SEAFOOD RSBy 22 A K L A
$19.8

< Thai-style Salad with Live Abalone,
= : Cucumber and Onion
i P K B 10

$19.8
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LIVE
SEAFOOD

i

JUKH R
Fresh razor clam Top 9 Signatures
topped with fragrant garlic
and served on a bed of vermicelli. o Steamed Razor Clam
BT A 4 75 with Garlic and Vermicelli
©) Steamed Razor Clam ! "y
with Vermicelli and X.0. Sauce .

X.O0. % By 22 24 kE

Pritk RAZOR CLAM
$14.8

per pc / 11

Cooking Methods # ik
@ Steamed with Garlic @ Steamed with Vermicelli
and Vermicelli and X.O0. Sauce

ke X.0. % ¥ 22 7%




3 L . g ¥ .-'I r.'a
\ ; . w Al
533'11?1 ' Geoduck Clam Sashimi @)

LIVE ; - : B 4 - B
SEAFOOD L S - o = b
— -

Sautéed Geoduck Clam 9
T R 4R bk

- F
@ Stir-fried Geoduck Clam €) @ Poached Geoduck Clam in Superior Stock I ‘r.
with X.0. Sauce ik g Ik -

X.0.# R KLE

%tk GEODUCK CLAM

Market Price
i
Cooking Methods # ik
¢) Sashimi @) Stir-fried with X.0. Sauce (/]
LR g X.0. %%
@ Sautéed @) Poached in Superior Stock
il Einky
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Top 9 Signatures

@ Grilled Marble Goby with Beancurd, Yam,
Tomato, Pickled Vegetables and Cabbage

in Collagen Broth S S =
s A comforting and hearty delight <A A _A_A_~
g{g %%m (#%}iﬂi,ﬁﬁ El) starring grilled marble goby \MM,

Additional / 53/l $12

and vegetables in nourishing
collagen broth, winning the hearts
of the young and old alike.

FEBREEAA NG, iR

fii FISH

Star Garoupa ~———~ $19.80

;Rf%.ﬂf per 100g / %

Black Garoupa e $12

415t per 100g / %

Marble Goby N P $12

%:)‘ﬂ_é per 100g / %

Cooking Methods # ik

o Grilled with Beancurd, Yam, 6 Steamed with Spicy Assam Sauce, (/)

Tomato, Pickled Vegetables Tomato and Eggplant
and Cabbage in Collagen Broth WEFH M T HmAE (L)

K54 (REBREER)

Additional / 5 Il $12 ® Steamed with Light Soy Sauce

(F
@ Deep-fried
s 0 Steamed with Preserved Radish
SNl 7%
€ Braised in Claypot
Wb () Steamed with Pickled Vegetables,
Beancurd and Sour Plum
Deep-fried with S -
O Deep-fried with Sour @ Mk, W, WA GIML)

and Spicy Sauce
topped with Shredded Mango
TIRZMA N (F)




ek L~ ey
vi&ﬁﬂé JLKRI
LIVE

Top 9 Signatures
@ Deep-fried Marble Goby
SEAFOOD iz 5 o¢

Deep-fried to golden-brown and bathed in soy sauce, this sought-after fish boasts crispy skin and flaky meat.
A true heavenly indulgence! e e

FEE e, ShErb, B!

Braised Marble Goby in Claypot € @) Deep-fried Marble Goby with Sour
Wh 2 ot and Spicy Sauce topped with Shredded Mango
picy PP g
TR Tt ()

Steamed Black Garoupa &)
with Spicy Assam Sauce, Tomato and Eggplant

W2 i 1 i 28 A BE (ISR )



(® Steamed Star Garoupa with Light Soy Sauce él:—:‘ ZJ]]]-

ity

i 28 AL BT

SEAFOOD

@ Steamed Black Garoupa with Preserved Radish
Kl 7 A B

() Steamed Star Garoupa
with Pickled Vegetables, Beancurd and Sour Plum

Mok, SRS, HiFARAREE (M)

el




» »
AR o,
{i % Braised Giant Garoupa served in Claypot

WS L8 e A th
SEAFOOD
DISHES 48

Braised Whole 3-head Abalone Braised Sliced Abalone with Spinach

with Broccoli fifl - P\ Dk S
IE 5% It BL = 3L fifg £y

48

per person / Tjfi

Stir-fried Clams Poached Garoupa Fillet in Superior Stock
with Bean Sauce and Chinese Wine with Celery

ALy L K 7 75 i B ek
$38
-
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TungLok Curry Fish Head ‘£

(] 435 Wl e £33 SEAFOOD
DISHES

@) Sautéed Scallop with X.0. Sauce Stir-fried Prawn with Dried Chilli @
X.0. @i 1 PRI EK

$38

Deep-fried Canadian Sea Perch
il I K IR i £

s18

per person / f:4
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)

TRHLE

{£ %‘ Braised Crocodile Tail Stir-fried Fish Belly

SEAFOOD i R K with Assorted Mushrooms
DISHES 538 B G R £ 1

28

(s

\\\\\\\\\\\\\ 9__ L@
URR JURH
Top 9 Signatures Top 9 Signatures

Deep-fried Prawn Stir-fried Thick Sea Cucumber
with Wasabi-mayo and Fish Maw with Spring Onions

It A W Bk Bt )L 5
30 $78

The ORIGINAL award-winning creation in Year 2000. An aromatic and flavourful delicacy

LR B2 (20004F), JFRREHE Sl that is lower-in-cholesterol
RN, SR ek ik A !
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¥ MEAT AND
POULTRY

Peking Duck

i 4 JEATIE
Z 50 598
half / whole / 4
L T
] . e Stir-fried Duck Rack $1 O 51 5
B .-/ b half /¢ whole / &
Known as the “Wagyu of Duck”, jﬁ‘:‘
Irish duck boasts tender : : J ¥
and juicy meat with crispy skin. COOklng Methods ﬁfk
T IR SR Ny “;?g%"g%b%&ﬁoﬁ]m' TURAR, o %i;lﬁger and Spring Gaiols @ ;ﬁaﬂaila,

@ Honey Baked Pork Rib Oven-baked Coffee Pork Rib
#iheatleey with Almond Flakes
s13.8 /TS

per pc / H:4F

Meaty pork rib glazed with Chef’s special honey blend,
baked to a smoky fragrance.

FREHIBEEEE Bers , i

Sweet and Sour Kurobuta Pork Home-style Crispy Pork

with Pineapple %5 kA
o 3 TR e py

$24




X
R

MEAT AND
POULTRY

& 0 Pan-grilled Black Pepper Beef Cubes
with Fried Garlic

i v SR
528

- L | e W
Juicy beef cubes drenched in black pepper sauce,
complete with fragrant sliced garlic.

FREIE, BRCE N

Roast Irish Duck
T IR LB

44 380

half 7/}  whole / &2

Baked Marinated Lamb Rib
U HE

Sautéed Sliced Beef
with Ginger and Spring Onions

LEWTA

Crispy Chicken
i 1 M B X

322 %40

half /7  whole / &2




O i R

Sautéed Seafood and Vegetables - ,%
served in Yam Ring e
{04z ¥ b VEGETABLES

& BEANCURD
$32

Local-favourite dish featuring crispy yam
ring with assorted seafood and vegetables.

AUk, I MEREE, R4 X Jenk .

Braised Tofu Vegetables Selection
with Pork Belly B R

PN $20
$24

Asparagus, ‘Kai Lan’, Green Cabbage, Milk Cabbage
FEFE,FE, MK, WA

Cooking Methods # ik
@) Stir-fried € Stir-fried with
H Oyster Sauce

U
@) Stir-fried with Garlic
X7




LR &

—_—

5

VEGETABLES
& BEANCURD

$20

Braised House Special Beancurd
with Nameko Mushroom and Vegetables

AR

Another TungLok’s ORIGINAL creation in Year 1997 that is both healthy and delicious.
BB ER R 1997 4F), R, ALK,

Sautéed Chinese Spinach
with Three Kinds of Eggs
e CR R 3

520

Baby ‘Kai Lan’
served with Chinchalok Sauce
ZOMSE AF (e TN

18

Braised Eggplant with Minced Pork @)
served in Claypot

16, i 5%

Sambal Kang Kong @)
HRRE
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RICE &
@ NOODLES
Braised Noodles g
with Live Boston Lobster
V32 U RA B E A T 1]

588

Sweet and succulent Boston lobster meat paired with springy noodles.

PRGN LRI i, QB
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RICE &
NOODLES

Singapore Hokkien Mee
S st i

Fried Prawn ‘Hor Fun’ in Egg Gravy Crab Meat Fried Rice
T R R BRIl ) % IR

$28 $34

Seafood Crispy Noodles Poached Rice with Seafood
T L U UV

$24 512 ,

per person / F:{i




w5

Braised Seafood Rice Vermicelli ﬁ
ARG Y 11K By RICE &
$2 8 NOODLES

Seafood Mee Goreng o
LD 153 L T]

524

Stewed ‘Ee-fu’ Noodles
T-He0t im

518
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Norwegian Salmon Fried Rice A plate of diced Norwegian salmon rice
with X.0. Sauce fried with piquant X.O. sauce.
RICE & X.O. 5Bk = kb il FE BB 3 fo SRR KM X.0. %, HfdEg!

NOODLES

Fried Seafood ‘Mee Sua’
1P b i 2
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DESSERT

Yam Paste with Ginkgo Nuts
served in Young Coconut

PR S

Crowd Favourite

Chilled Black
Glutinous Rice with
Durian Purée
and Coconut Ice-cream
served in Young

Coconut

RN
514

Chilled Lemongrass Jelly
with Lime Sorbet
LIRS e R
10



Sesame Glutinous Rice Ball
coated with Peanut Crumbs

[ ] Rl
i

6.8
DESSERT 4 pcs / Bi

Double-boiled Peach Gum

:.)I with Longan Syrup
I\ GEREBR K

$12

Double-boiled Almond Cream Chilled Mango Cream with Coconut

with Egg White served in Young Coconut Ice-cream, Pomelo and Sago
WRRECTACE R I

F $12 510
, =

=P

—

Red Bean Pancake Chilled Herbal Jelly
GRLL L with Longan Syrup
hE =N
s1p WAL

8

L
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