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TUNGLOK
PEKING DUCK

BIEHILEEA
Tunglok Peking Duck Set Menu A

& FRRRRIEXS S
Double-boiled Collagen Chicken Soup
with Abalone and Chinese Cabbage

] 4 HE 5 452 75
TunglLok Roast Duck

EmALESR

Steamed Giant Garoupa Fillet with Garlic

REME W=
Stir-fried ‘Kai Lan’
with Fungus and Whitebait

N AL L]

Braised ‘Ee-fu’ Noodles
with Shredded Pork and Mushroom

Eof g i

Chilled Lemongrass Jelly with Aloe Vera and

Passion Fruit Popping Boba

$128++ FI{iL FH / 2 persons

BRI EEB
TunglLok Peking Duck Set Menu B

MESHMLEPE

Double-boiled Superior Soup

with Seafood Treasures served in Coconut

[ 4 5 50 4R 19
TunglLok Roast Duck

RELZREER

Steamed Giant Garoupa Fillet
with Shredded Ginger and ‘Chen Pi’

HEEE
Stir-fried Asparagus
with Fungus and Macadamia Nuts

BTy
Seafood Fried Rice with Black Truffle

BEZEMREE

Chilled Mango Cream with Pomelo, Sago
and Lychee Popping Boba

$188++ ML A / 2 persons

o X F B BRI 15 HIN10%AR S5 T8 B BUATE F2 %5t All prices indicated are subject to 10% service charge
and prevailing government tax.
o FEJEIAT AR, i, BHEALERMESMEE. Not valid in conjunction with other promotional programmes, offers,
vouchers / e-vouchers, discount cards and privilege cards, unless otherwise stated.
o EH KM B E X, Menus and prices are subject to change without prior notice.
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TUNGLOK
PEKING DUCK

FERHIEERC FE%HIEEZRD
Tunglok Peking Duck Set Menu C Tunglok Peking Duck Set Menu D
Hye =9 WMES e E
Three Kinds of Appetiser Double-boiled Superior Soup

with Seafood Treasures served in Coconut

AN B EARTENS TS

Double-boiled Sakura Chicken Soup GEZiZ- Al
with Abalone TungLok Peking Duck
[7] 4 % 36 4 B9 BARFE
TunglLok Peking Duck Hong Kong-style Steamed Marble Goby
ARANMERER R ENBHEEF IO IFEK
Steamed Giant Garoupa Fillet Stir-fried Prawn Ball with Asparagus,
with Sichuan-style Sauce Mushroom and Black Truffle
X0 & BHLWFIE X.0. & B2 1Y
Fried X.0. Homemade Noodles X.0. Seafood Fried Rice

with Seafood
== AN R olh S

RIBZEMRHESE Double-boiled Red Bean Paste
Chilled Mango Cream with Pomelo, Sago with Peach Resin topped with ‘Chen Pi’

and Lychee Popping Boba

$348++ M4{iL A / 4 persons $458++ P {iL FH / 4 persons
$498++ 7<{iL FH / 6 persons $668++ 7<fiL FH / 6 persons

o X F B BRI IR IN10%ARSS 32 KRBT B 32, All prices indicated are subject to 10% service charge
and prevailing government tax.
o AEEIAT AR, 1710, HEALERMELEMEE, Not valid in conjunction with other promotional programmes, offers,
vouchers / e-vouchers, discount cards and privilege cards, unless otherwise stated.

o KB T MI&E A E R, Menus and prices are subject to change without prior notice.
20240605
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TUNGLOK
PEKING DUCK

EEHILERE E&EHILERF
Tunglok Peking Duck Set Menu E TunglLok Peking Duck Set Menu F
L H =N TERMERRE S
Three Kinds of Signature Appetiser Superior Collagen Broth
with Fish Maw and Bamboo Pith
GE-Fi- Al
TungLok Peking Duck 5] 4 T 5 ) 7S
TungLok Peking Duck
‘Tanjia’-style Braised Superior Shark’s Fin FR (1Fik: B2 2 BXR)
with Fish Maw Marble Goby
(Choice of Deep-fried OR Hong Kong-style
EERLWEMNEFFEAZE Steamed)
Braised 5-head Abalone
with Mushroom and Broccoli & i ER Yy e 3 Rk
Sautéed Prawn Ball with Salted Egg Yolk
ENEREKIE24{FE and Crispy Yogurt Fruit Oats
Braised Black Truffle ‘Ee-fu’ Noodles
with Mushroom and King Prawn Frk L HET Rk
Zhenjiang-style Braised Pork Rib
PrER BT kiR with Shredded Pickled Leek
Double-boiled Red Bean Paste
with Peach Resin topped with ‘Chen Pi’ BEEEHA=TE
Stir-fried Broccoli
with Fish Puff and Mushroom
NS 24 SRR
Braised ‘Ee-fu’ Noodles
with Shredded Pork and Mushroom
RIBZRIREE
Chilled Mango Cream with Pomelo, Sago
and Lychee Popping Boba
$598++ PU{ii A / 4 persons $598++ /\{ii F / 8 persons
$888++ 7X\fiL A / 6 persons $718++ +{I M / 10 persons

o X F B BRI IR IN10%ARSS 32 KRBT B 32, All prices indicated are subject to 10% service charge
and prevailing government tax.
o AEEIAT AR, 1710, HEALERMELEMEE, Not valid in conjunction with other promotional programmes, offers,
vouchers / e-vouchers, discount cards and privilege cards, unless otherwise stated.

o KB T MI&E A E R, Menus and prices are subject to change without prior notice.
20240605
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TUNGLOK
PEKING DUCK

RIEHIEERG
TunglLok Peking Duck Set Menu G

AR\ ERA
Braised Shark’s Fin
with Seafood Treasures

[ 4 T 5 4 S
TunglLok Peking Duck

FT (i mi= 2 BRE)
Marble Goby
(Choice of Deep-fried OR Hong Kong-style
Steamed)

AR KIFE
Wok-fried King Prawn
with Roasted Garlic and Onion

A AFFNZTIRAE=TE
Braised 5-head Abalone
with Mushroom, Bean Dough and Broccoli

Frk 42 4ET Fg
Zhenjiang-style Braised Pork Rib

with Shredded Pickled Leek

X.0.&EE 2R
X.0. Seafood Fried Rice

MtREREERFIRE
Coconut Yam Paste with Hashima
and Ginkgo Nuts

$788++ /\{:iL FH / 8 persons
$968++ + L FH / 10 persons

EEHRIEEEH
TunglLok Peking Duck Set Menu H

SHEREREZ
‘Tanjia’-style Braised Fresh Shark’s Fin
with Crab Meat and Chinese Ham

[ 4 e 3 o S
TungLok Peking Duck

ARANMERLES K
Steamed Giant Garoupa Fillet
with Sichuan-style Sauce

L F IR I LB R iR
Wok-baked Australian Lobster
in Superior Stock with Garlic

[FHtAINESTH=TE
Braised Abalone with Sea Cucumber
and Broccoli

Frk L 4HT bk
Zhenjiang-style Braised Pork Rib
with Shredded Pickled Leek

MeiEAEnas TIRFE
Braised ‘Ee-fu’ Noodles
with Crispy Conpoy and Mushroom

KIERBEEF R
Chilled Bird’s Nest with Rock Sugar,
Lemongrass Jelly and Aloe Vera

$1288++ /\{:iL FH / 8 persons
$1588++ +{iL FH / 10 persons
(2 £ / individual plated)

o X F B BRI IR IN10%ARSS 32 KRBT B 32, All prices indicated are subject to 10% service charge
and prevailing government tax.
o AEEIAT AR, 1710, HEALERMELEMEE, Not valid in conjunction with other promotional programmes, offers,
vouchers / e-vouchers, discount cards and privilege cards, unless otherwise stated.
o FEE RN B E R, Menus and prices are subject to change without prior notice.

20240605



