
 

2011 MICHELIN 3 Stars   2012 ~ 2022 MICHELIN 2 Stars 
尖沙咀彌敦道 132 號美麗華廣場 1 期 401 舖  Shop 401, The Foodloft, Mira Place 1, 132 Nathan Road, TST 

Tel: 2152-1417  Fax: 2152-1418  Email: info@suntunglok.com.hk 

新同樂 尊貴 套餐 
SUN TUNG LOK Special Menu 

 

推廣期至八月十五日 
Available till August 15th 2022 

智利紅酒 或 法國白酒 或 果汁 或 菊花涼茶 (一杯) 
A glass of Chilean red wine OR French white wine OR fruit juice OR Chrysanthemum herbal tea 

北海道帶子皇 配 鮮黑松露 薏米翠蔬沙律 
Barley and green salad with black truffle and Hokkaido king scallop 

紅燒大鮑翅 \ 火朣雞燉鮑翅 
Shark’s fin in superior soup OR Double boiled shark’s fin with ham and chicken 

日本四十八頭禾麻鮑 關東珍珠刺參 扣 鵝掌 
Japanese dried Oma abalone (48pcs/catty), braised Hokkaido sea cucumber, and goose web 

芝士甘薯焗蟹肉 伴 鮮菌 
Baked potato with cheese and crab meat 

香草煎谷飼牛柳 配 鵝肝窩粑 
Wok-fried grain fed beef; Foie Gras with crispy rice 

北海道紅豆 配 冰鎮燕窩木瓜露 
Indonesian bird’s nest in papaya crème with Hokkaido red bean 

蜜餞柚子 脆皮芒果角 
Deep-fried mango dumpling with honey-glazed pomelo peels 

每位 Per HK$ 1,488 (原價 Ori. Price HK$ 1,888 七九折) 

谷飼牛柳 配 鵝肝窩粑 改選為 燒汁乾煏牛肋骨  額外加收 $60 

加一服務費  Subject to 10% service charge 

 


