A TASTE OF SINGAPORE, REIMAGINED
LOCAL FLAVOURS IN 7 COURSES

AVAILABLE FOR DINNER ONLY, FROM 3 TO 10 AUGUST 2026
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FIRST POUR CHICKEN CONSOMME

B ot E o INGIORTIGER BEER DANG GUI, GINGER, WOLFBERRIES, SHUNGIKU
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SHANGHAINESE HAIRY CRAB ROE LA ROU "DONABE"

I =R LANUORY LIVER SAUSAGE, LARDO, X.O. SAUCE,

ARTISAN WAXED PORK BELLY, JAPANESE PEARL RICE
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LOCAL CHYE SIM WITH SOY SHALLOT %1%
VINAIGRETTE QIN "TANG
PEACH GUM, RED DATE, FIG, GRASS JELLY SORBET
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CHICKEN SADDLE "BAIl ZHU" rﬁ’hfli %
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*SAUCES: GINGER SCALLION, TEOCHEW CHILLI COCONUT, BROWN SUGAR, WARABI MOCH]I

$61*

PER PERSON
(MINIMUM 2 PERSONS)

Limited sets are available. Gross bills will be subjected to 10% service charge and prevailing government tax. Not valid in conjunction with other
promotional programmes, offers vouchers/e-vouchers, discount cards, privilege cards or TUNG LOK MEMBERSHIP PRIVILEGES,

unless otherwise stated. Menus and prices are subject to change. Kindly inform our staff if you have any dietary restrictions.



