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TUNG LOK SIGNATURES WITH A DIFFERENT VIEW
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WHEN I visited Tung Lok Signatures at
Vmcny last o T was struck by its

~ a creation from Tung Lok's House of
‘Hunan. Chef Li has modified this recipe by
original fill-

TUNG LOK SIGNATURES
WHERE The Cenirol, 6 Eu Tong Sen Sieel
#02:88; VivoCity, 1 Harbourfront Walk

ng of pr
‘The steamed layered bean curd (szn)

newlyﬁpened “branch ¢ The Centel
ke Quay.

The thinlyslced ffe vas assembled lke a
delicatefan, and encircled a mixture of diced

‘harbour view, the outlet at The Central over.
looks the Singapore River and the vibrant
Clarke Quay enck out-

gingko.
Talso liked the Lobster Prepared in Two
Wags, ’ B

door dining area — The Balcony — e

#0157 (ot g Senlosa.
Islond)

wl)
6376 9555 (VivoCiy)

‘OPENING HOURS 11.30am fo 3pm,

8pm 1o10.30pm, daily (The Central;

11.300m 1o 2.30pm; 6pm fo 11pm

{Mondays to Fridays): 10am fo 2.30pm;

pm to 11pm on Saturdays, Sundays and
i (VivoCiy.

Ambience aside, the highliht at Tung
e 5

4 Prepared
with egg white and superior stock, the

‘The cuisine is essentially a combina-
tion of selected signature dishes from Tung
Lok's traditional Chinese restaurants such

fried minced lobster meat, which is served
in a golden tart. The delicately crispy
“tart” is deepiried bamboo pith.

“This dish is also available at

3 Paramount, Lo Bejing and the agahip
Tung Lok Rest: dish-

The Ce

es exclusive to Tung ok Signatures.
Chef Li Ngai Mun, previously from Lei
Garden Restaurant,is the man behind Tung
Lok Signature’s new dishes.
‘The nutritious double-boiled soup of
with Chinese herbs ($28 for
w0 to three persons) s one of Chef Li's
creations. The dates, abalone,
sea cucumber, chicken and lean pork is

a rehash of the steamed and
Inste: nd m

in a deliciously fragrant and concentrated
broth.

Another mustiry is Chef Li's crispy

special dishes and new creations
ot listed in the menu (most of them re-
gl ans day's adrancs bosking. 1 you

cooking process.
A chunk of pork belly is first roasted
tllit s half cooked. The faty bits are then
removed and the remaining pork s roasted
s process s repeated three times.
By the time the pork belly is completely
roasted, the meatis perfectly succulent and
its skin delightfully crispy.
forth ordering, too, is the barbecued
‘pork shoulder ($16) which was just as ten-
toothsome.
Another appetising dish to try is the
deepiried coriander balls with cheese ($14)

and simply sit back and look forward to a
great dining experience.




