
Priced at SGD228 Nett

EXCLUSIVE SET MENU A  (3 - 4 Pax)

APPETISER Crispy Fish Skin with Salted Egg Yolk

- AND -

Stuffed Prawn Mousse Fritter

CRAB
(Choose any 1 
preparation 
method)

Live Crab (est. 1KG)
served with Deep-fried ‘Man Tou’

Choice of cooking method:
a) TungLok Signature Chilli
b) White Pepper with Leek and Fresh Peppercorns
c) Black Pepper with Fresh Peppercorns
d) Stir-fried with Salted Egg Yolk and Curry Leaves
e) Creamy Butter

PRAWN Deep-Fried Prawn (est. 600G)
served with Crispy Oats

RAZOR 
CLAM

Steamed Razor Clam (4 Pcs)
served with Garlic & Vermicelli

G A S T R O N O M Y  S E R I E S



Priced at SGD318 Nett

EXCLUSIVE SET MENU B  (3 - 4 Pax)

APPETISER Deep-fried White Bait with Salted Pepper

- AND -

Crispy Eggplant with Pork Floss

DUNGENESS
CRAB
(Choose any 1 
preparation 
method)

Live Canadian Dungeness Crab (est. 1 .3KG)
served with Deep-fried ‘Man Tou’

Choice of cooking method:
a) TungLok Signature Chilli
b) White Pepper with Leek and Fresh Peppercorns
c) Black Pepper with Fresh Peppercorns
d) Stir-fried with Salted Egg Yolk and Curry Leaves
e) Creamy Butter

PRAWN Deep-Fried Prawn (est. 400G)
with Wasabi-Mayo

FISH Deep-Fried Marble Goby (est. 1KG)

G A S T R O N O M Y  S E R I E S



Priced at SGD548 Nett

EXCLUSIVE SET MENU C  (3 - 4 Pax)

APPETISER Crisp-fried Baby Squid

- AND -

Thai-style Braised Beancurd

CRAB
(Choose any 1 
preparation 
method)

Live Crab (est. 1KG)
served with Deep-fried ‘Man Tou’

Choice of cooking method:
a) TungLok Signature Chilli
b) White Pepper with Leek and Fresh Peppercorns
c) Black Pepper with Fresh Peppercorns
d) Stir-fried with Salted Egg Yolk and Curry Leaves
e) Creamy Butter

LOBSTER Wok-Baked Australian Lobster (est. 1KG)
with Superior Stock

FISH Steamed Star Garoupa (est. 800G)
with Light Soy Sauce

G A S T R O N O M Y  S E R I E S


