
招财进宝

OPULENCE

前菜 STARTER
⿇辣海蜇丝拌鸭⾁

CHILLED SPICY JELLYFISH AND DUCK SALAD WITH ‘MALA’ DRESSING

热肴 HOT DISH

⾦蒜姜醋汁炸野游⼤⻩⻥
DEEP-FRIED WILD CAUGHT GOLDEN CROAKER

WITH GOLDEN GARLIC-GINGER SAUCE

虾⼲⾖结浸鲜蔬
POACHED SEASONAL GREENS WITH FRESH SOY KNOT AND DRIED SHRIMP

主⻝ MAIN COURSE
左⼝⻥珍菌⼲烧伊府⾯

STEWED ‘EE-FU’ NOODLES WITH WILD MUSHROOMS

甜品 DESSERT
赠送时⽇甜品

COMPLIMENTARY DESSERT OF THE DAY

·  A l l  p r i c e s  q u o t e d  i n  S i n g a p o r e  d o l l a r s  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  p r e v a i l i n g  t a x .
·  N o t  v a l i d  i n  c o n j u n c t i o n  w i t h  o t h e r  p r o m o t i o n a l  p r o g r a m m e s ,  o f f e r s ,  e - v o u c h e r s  a n d / o r  v o u c h e r s ,

d i s c o u n t  c a r d s ,  p r i v i l e g e  c a r d s  o r  T u n g L o k  M e m b e r s h i p  P r i v i l e g e s  u n l e s s  o t h e r w i s e  s t a t e d .
· M e n u s  a n d  p r i c e s  a r e  s u b j e c t e d  t o  c h a n g e s

$188++ 两位 / 2 PERSONS

(家庭式 / COMMUNAL STYLE)

招牌⽩胡椒螃蟹
SIGNATURE WHITE PEPPER CRAB

新加坡式辣椒螃蟹
SINGAPORE-STYLE CHILLI CRAB

或 OR

HEENSM070725



吉星⾼照

AUSPICIOUS

前菜 STARTER
避⻛塘脆炸⻩⻥柳

TYPHOON-SHELTER STYLE DEEP-FRIED
WILD-CAUGHT GOLDEN CROAKER FILLET

热肴 HOT DISH
蒜⼦节⽠焖澳洲⻰虾

BRAISED AUSTRALIAN LOBSTER WITH HAIRY GOURD
AND DICED GARLIC

X.O.酱蒸⽣蚝
STEAMED OYSTER WITH X.O. CHILLI SAUCE

⻘椒爆炒⿊豚⾁
WOK-FRIED KUROBUTA PORK WITH GREEN CHILLI PEPPER

主⻝ MAIN COURSE
⽣拆蟹⾁脆⽶泡饭

POACHED CRISPY RICE WITH FRESHLY-PEELED CRAB MEAT

甜品 DESSERT
赠送时⽇甜品

COMPLIMENTARY DESSERT OF THE DAY

·  A l l  p r i c e s  q u o t e d  i n  S i n g a p o r e  d o l l a r s  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  p r e v a i l i n g  t a x .
·  N o t  v a l i d  i n  c o n j u n c t i o n  w i t h  o t h e r  p r o m o t i o n a l  p r o g r a m m e s ,  o f f e r s ,  e - v o u c h e r s  a n d / o r  v o u c h e r s ,

d i s c o u n t  c a r d s ,  p r i v i l e g e  c a r d s  o r  T u n g L o k  M e m b e r s h i p  P r i v i l e g e s  u n l e s s  o t h e r w i s e  s t a t e d .
· M e n u s  a n d  p r i c e s  a r e  s u b j e c t e d  t o  c h a n g e s

$338++ 四位 / 4 PERSONS

(家庭式 / COMMUNAL STYLE)

HEENSM070725



⻰腾四海

PROSPERITY

前菜 STARTER
凉拌⻘⽠

BEIJING-STYLE JAPANESE CUCUMBER

⻩⾦炸⻥⽪

CRISPY FISH SKIN COATED WITH SALTED EGG YOLK

热肴 HOT DISH

⿊⾦⽢⾹爆炒澳洲⻰虾

WOK-FRIED AUSTRALIAN LOBSTER WITH ASIAN SPICE

潮式普宁⾖酱煮野游⼤⻩⻥

POACHED WILD-CAUGHT GOLDEN CROAKER
IN CHAOZHOU PUNING BEAN SAUCE

葱油蒸原⽣态园鸡

 STEAMED FREE RANGE CHICKEN WITH SCALLION OIL

主⻝ MAIN COURSE
熏鸭菜粒炒饭

WOK-FRIED FRAGRANT RICE WITH SMOKED DUCK AND VEGETABLES

甜品 DESSERT
赠送时⽇甜品

COMPLIMENTARY DESSERT OF THE DAY

·  A l l  p r i c e s  q u o t e d  i n  S i n g a p o r e  d o l l a r s  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  p r e v a i l i n g  t a x .
·  N o t  v a l i d  i n  c o n j u n c t i o n  w i t h  o t h e r  p r o m o t i o n a l  p r o g r a m m e s ,  o f f e r s ,  e - v o u c h e r s  a n d / o r  v o u c h e r s ,

d i s c o u n t  c a r d s ,  p r i v i l e g e  c a r d s  o r  T u n g L o k  M e m b e r s h i p  P r i v i l e g e s  u n l e s s  o t h e r w i s e  s t a t e d .
· M e n u s  a n d  p r i c e s  a r e  s u b j e c t e d  t o  c h a n g e s

$488++ 六位 / 6 PERSONS

(家庭式 / COMMUNAL STYLE)

招牌⽩胡椒螃蟹
SIGNATURE WHITE PEPPER CRAB

新加坡式辣椒螃蟹
SINGAPORE-STYLE CHILLI CRAB

或 OR

HEENSM070725



好运连连

TREASURES
(此套餐需提前预定 / ADVANCE RESERVATION IS REQUIRED FOR THIS SET MENU)

前菜 STARTER
爱尔兰当归鸭 · 双味献珍

ROASTED IRISH DUCK PREPARED WITH CHINESE ANGELICA (DANG GUI),
SERVED IN TWO DISTINCT WAYS

· 星洲薄饼裹云裳鸭胸 ROASTED DUCK BREAST WITH DANG GUI GLAZE, SERVED WITH CREPE

· 药⾹慢煨⻩⾦鸭腿 SLOW-COOKED DUCK LEG IN AROMATIC CHINESE ANGELICA BROTH

热肴 HOT DISH
花胶带⼦⿇椒⾦汤

FISH MAW AND SCALLOP SERVED IN SICHUAN PEPPER BROTH

⻘芦笋炒珍菌

SAUTÉED GREEN ASPARAGUS WITH WILD MUSHROOMS

主⻝ MAIN COURSE
潮汕蟹⾁菜脯⼲炒河

CHAOSHAN-STYLE WOK-FRIED HOR FUN
WITH CRAB MEAT AND PRESERVED RADISH

甜品 DESSERT
赠送时⽇甜品

COMPLIMENTARY DESSERT OF THE DAY

·  A l l  p r i c e s  q u o t e d  i n  S i n g a p o r e  d o l l a r s  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  p r e v a i l i n g  t a x .
·  N o t  v a l i d  i n  c o n j u n c t i o n  w i t h  o t h e r  p r o m o t i o n a l  p r o g r a m m e s ,  o f f e r s ,  e - v o u c h e r s  a n d / o r  v o u c h e r s ,

d i s c o u n t  c a r d s ,  p r i v i l e g e  c a r d s  o r  T u n g L o k  M e m b e r s h i p  P r i v i l e g e s  u n l e s s  o t h e r w i s e  s t a t e d .
· M e n u s  a n d  p r i c e s  a r e  s u b j e c t e d  t o  c h a n g e s

$168++ 两位 / 2 PERSONS

(家庭式 / COMMUNAL STYLE)

HEENSM070725



财源⼴进

TRIUMPH
(此套餐需提前预定 / ADVANCE RESERVATION IS REQUIRED FOR THIS SET MENU)

前菜 STARTER
爱尔兰当归鸭 · 双味献珍

ROASTED IRISH DUCK PREPARED WITH CHINESE ANGELICA (DANG GUI),
SERVED IN TWO DISTINCT WAYS

· 星洲薄饼裹云裳鸭胸 ROASTED DUCK BREAST WITH DANG GUI GLAZE, SERVED WITH CREPE

· 药⾹慢煨⻩⾦鸭腿 SLOW-COOKED DUCK LEG IN AROMATIC CHINESE ANGELICA BROTH

热肴 HOT DISH
花胶带⼦⿇椒⾦汤

FISH MAW AND SCALLOP SERVED IN SICHUAN PEPPER BROTH

⻘芦笋炒珍菌

SAUTÉED GREEN ASPARAGUS WITH WILD MUSHROOMS

主⻝ MAIN COURSE
潮汕蟹⾁菜脯⼲炒河

CHAOSHAN-STYLE WOK-FRIED HOR FUN
WITH CRAB MEAT AND PRESERVED RADISH

甜品 DESSERT
赠送时⽇甜品

COMPLIMENTARY DESSERT OF THE DAY

·  A l l  p r i c e s  q u o t e d  i n  S i n g a p o r e  d o l l a r s  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  a n d  p r e v a i l i n g  t a x .
·  N o t  v a l i d  i n  c o n j u n c t i o n  w i t h  o t h e r  p r o m o t i o n a l  p r o g r a m m e s ,  o f f e r s ,  e - v o u c h e r s  a n d / o r  v o u c h e r s ,

d i s c o u n t  c a r d s ,  p r i v i l e g e  c a r d s  o r  T u n g L o k  M e m b e r s h i p  P r i v i l e g e s  u n l e s s  o t h e r w i s e  s t a t e d .
· M e n u s  a n d  p r i c e s  a r e  s u b j e c t e d  t o  c h a n g e s

$298++ 四位 / 4 PERSONS

(家庭式 / COMMUNAL STYLE)

招牌⽩胡椒螃蟹
SIGNATURE WHITE PEPPER CRAB

新加坡式辣椒螃蟹
SINGAPORE-STYLE CHILLI CRAB

或 OR

HEENSM070725


