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Trio Irish Duck
- thkBBF % Salted Duck Crépe

« RS FAfES Diced Duck Meat served in Crispy Basket
- | ERBAFE e 2R Duck Skin with Hawthorn stuffed with Foie Gras Mousse on Corn Cracker
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Phoenix Thigh, Crystal Fins
R FLIEHE S Double-boiled Chicken Drumstick stuffed with Shark’s Fin
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Ballad of Wild Marble Goby

PREEAEREEF A fa Steamed Marble Goby with Aged Vinegar Reduction and Crispy Fish Scales
[5] 445 4% Tong Lé Private Dining
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Perfect Harmony
Bal i Hir N8 £ 4% & Alaskan King Crab Leg served with Deep-fried Crab Puff

[B] 45 %% Tunglok Seafood
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Truffle-kissed Ebony Rice
1255 D IVRR
Baked Brown Rice with Truffle Qil, Assorted Vegetables, King Oyster Mushroom, Corns and Raisins
RZ=ZER|1E LingZhi Vegetarian
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A Sweet Surprise
HIDF{E/NEH = A delightful handmade dessert, crafted with care and passion

[5] 44 /NB8 Tunglok Teahouse

$198+

&1I/per person
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TUNGLOK
SIGNATURES

Orchard Rendezvous Hotel, #02-18,
1 Tanglin Road, Singapore 247905
Tel: +65 6834 0660

#tunglok40 #tunglokgroup

Price is subject to 10% service charge and prevailing government tax.
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