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Hong Kong Macau
&4 EP

BEALHEAFE T
O—X MR—=ODBET D BiEHRES
Roast suckling pig stuffed with minced shrimp

SLBEAMTE \ SRR (o)
THELDOEE\ I\LTLAE-EThELDER
Shark’s fin in superior soup OR Shark’s fin (150g) in Yunnan ham gravy

H A =BA 2 e r e dmdied 111 oAl B2
OS92T 52 REERER7OE 335+ X & IRAODKDEAH
Crown brand superlative dried abalone, 33pcs/catty, from Yoshihama with pomelo skin

PEDEAF4THR B 172605 25 8 H
ARA VERZVEF R PEITFEUIIBOI VR —THIIT
Spanish red prawn in shrimp stock with bamboo pith and steamed egg white

etz E - RE
TS5ALE-TUTDRBRDREEY—X
Braised Prime rib of beef with House gravy

FHVEE IR S PR e 2l
BRNEFYYADDTRUTBED EA
Stewed Inaniwa udon with crab meat and nuts

N =l AV = Y o=
JKAE BEIGTT $RE TT2E HRE
FRAHY T EBEDY) \ADEDI—T
Sweetened bird’s nest with bean curd sheet, ginkgo nut, and bamboo pith

RS 22 = KR
JLwvzad)Il—VvoEbahtE
Fresh fruit platter
e AT B A i3l (Shark's fin in superior soup) BRI (5—A#%) Per $1,980
5 FH AL HEHE (Shark’s fin (150g) in gravy) &1 (8—A4%) Per $2,080
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BEIN EH (2522550
DEVCRLYSIDAZRAEEL BITFOYSS

Crab meat and black fungus salad with wasabi dressing

B ARR 0 2
ST IJOBEHRLT TV —
Dim Sum platter by the Chef

ety T NFIEN=REVS 4 >R\ S ik

[SUEE SR RS AR \ BEAE E AR E R
THELRF \ FREMBEADEBENSI-T

Shark’s fin dumpling with supreme soup OR Chicken soup with conpoy and matsutake

LU A —K
UTFDOAZ 21 —KD—mEBBUIZEL), Select one of the following dishes

TREEREE 5 S B ALY
ERBRERNO_> Ik
Seared Kagoshima pork with garlic

SRR ZEPEY (BEAMINU$40)
BIFZ>ZoEF ) OADEUI\S (EINRIES40)
Steamed garoupa fillet with fried garlic and mushroom (Additional $40)

BT E RS (BRIMIS70)
TS LE=TUTDEDEEY - (BIllE$70)
Braised Prime rib of beef with House gravy (Additional $70)

AL A Mg IKRUIHER \ BBk R HE A
FIOEEBRERTHDIR \ BEDHAMNIHEFREEZE
Abalone and pork rice with scallion oil \ Prawn and crispy noodle

MR/ INE S e
OAAF YY1 —XENEDVI\ADEDR—F
Sweetened coconut créme with wheat and bird’s nest

7 (d—Ai%) Per $488
(HIRFTHELE) (5> F 45+ Ldd+) (Lunch only)



e R O A2
ST IJOBEHRLT TV —
Dim Sum platter by the Chef

Rl R K05
> 1 J0HEHEBENDD -
Chef's soup of the day

L Tt
UFDOAZ21—KD—mBBEVIZEL), Select one of the following dishes

abcoamittias)
[CAICK RS AR EHFRADERDFREEY —X
Seared chicken filet with garlic in gravy

R RN FE 5SS BRI
BREBBEBFNOFAFIL—E—Y—EE
Seared Kagoshima pork with Kimchi gravy
e tRzkEARDE (FSMI$70)
TSALE=TUTDEDFEEY —X (BINES70)
Braised Prime rib of beef with House gravy (Additional $70)
RURME S Rt /K as fefE i
ITEHAF. IEOR—TTHED LA
Inaniwa Udon and shrimp dumplings in shrimp stock

HrlE gE =BG B KBTS
RSV ORTY— N BBDDOFY— K~
Dessert platter and daily sweet soup

AT (H—A4) Per $368
(HPRFHELE) (5 >F 5+ Ldd+) (Lunch only)
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THeELOEE\ \LJLAE—EThELDEE
Shark’s fin in superior soup OR Shark’s fin in Yunnan ham gravy

E BT e
UTFDOAZa1 —LD—@BENZEL), Select one of the following dishes

O EOMEESRER (BESMNU$100)
IEDR Y OEA—RNSUTEOTRY—DYFT— (BIRIE$100)
Sautéed Australian lobster with shrimp stock (Additional $100)

XO Bt 0 I6E 32k (BMIN$70)

M7 IJUADTITED XO BEAH, HFIATDKMNE, TR (BIMFES70)
South African abalone in XO chilli sauce, goose web, and vegetable (Additional $70)
BetEziEARE (FESMIY$70)
TSALE=TUTDEDEEEZY—X (BINRES70)

Braised Prime rib of beef with House gravy (Additional $70)

A AEEEE NS (BEIMNIU$T0)
TMEBE EHF EROVESAYFT— (ENRIES70)

Kyushu king prawn with eggplant and minced pork (Additional $70)

A BN A RS
E—<>&EF/aAnE-DFA-0O1>
Grain-fed beef tenderloin with bell pepper and mushrooms
FEREHENR
I\GEFEDA—
Poached sliced garoupa and pea sprout in supreme broth
B R E Y ED
TE. RF. BHRAROROS>IILITvI
Scrambled egg with fresh shrimps, scallion, and black pepper

BRI SR \ B BRI (A

PEY -t —-OHBREAHT (A \ BO—RREEAL LY OFELE

Rice with preserved meat in clay-pot \ E-fu noodle with barbecued pork and egg

ECIEESY
AT S v ORTH— ~
Dessert platter
s (3—Atx) Per $768
(AR ALRE) (5 >F 49 LDFH) (Lunch only)
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TEHT 57j: T 2R D
N—XNTTATIS; RIFTETU—2HBS4H
Foie gras on toast; Scallop and green salad

ENEZEE Eie \ Bl IAEHES
NZE(DIEEDDERITHEL) DEAFH; MER—T T
Double-boiled chicken soup with bird’s nest OR shark’s fin

[z S S
%‘gkm l\\ VARAY El 2&3\%%”% { AIQ‘E)IL
Bmr7JUAD7IOE. BAROFI NI ETFHEZDEIAS
Braised South African abalone, Japanese sea cucumber, and vegetable

/:‘/v‘ ~ e
RN E 172 52 H
FNEEBE EF XTI FE LI Eld)zvz THIIT
Kyushu King prawn in shrimp stock with bamboo pith and egg white

BRI A A SR
PURAEDZDZOKE, SigEF /0
Angus beef with garlic gravy; Mushroom with rock salt

T K FERE SR B LIt 4l
fIREISERN EhEE R —
Kagoshima pork and Chinese noodle with dried shrimp roe in supreme broth

e A E R
VIIADEESPFEAD T —ES RTU—LA
Sweetened almond créme with egg white and bird’s nest

A SRS 2 = KR
JLw2a1JIL—YDEDEDE
Fresh fruit platter

BB (DEHod Bird's nest) &1 (5—At) Per $1,180
B A (DheL Sharks fin)  BH17 (—A4%) Per $1,280



BEFHE LA

e HEE
BEFHUES i (20 BEY X 20pces/catty) 4 (H—A#E) Per $3,780

JRETUNIRE S50 b E
TUNEBE EBFRT S
Kyushu King prawn and green salad

SLBEAMTA \ K R
JHELOER\ I\LAEBADTIHEL T
Shark’s fin in superior soup OR Double boiled shark’s fin with ham and chicken

=k 1
HA Sl e 1 365
OSOT SRR OE & AFaDoKnE
Crown brand Yoshihama dried abalone and goose web

B HIEE B PR
FOAE, /A, BBOEL/\S
Steamed spotted garoupa fillet with black fish roe, bean curd, ham, egg yolk

BT RTH A A3 RE R USRI

HAE A3 BIREMFDEROEEE
Kagoshima A3 Wagyu beef with gravy

= == ATk
J:‘/;zﬁ':r_‘r En\\ /X Alé‘E)fL
INLERY S A —AEHBROR—-TEHAH
Yunnan ham, mushrooms, and vegetable in supreme broth

i ORWANE Si= e
daFYW2 a1 —XENEDVYVI\ADEDR—T
Sweetened coconut créeme with wheat and bird’s nest

% n\ %/‘[_‘ {E{{“ %L/ﬂﬂ§7j<%
JLwza1J)L—VYDEDEHE
Fresh fruit platter
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(39 fEYrX 39pcs/catty) HHL (H—Atk) Per $1,680
(33 FHYrX 33pcs/catty) i (H—A#) Per $1,880

fif] ( )
fif] ( )
(B—AH) Per $2,780
( )

il (25 BAEY-rX 25pcs/catty) s

—+=

=
B = BRI o i

—+t=

=

1 f
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FHOO-X b & Fv—>2a—
Roast suckling pig and honey-glazed barbecued pork

R BRI (b s \ SERR AL TR (rurm)
JheLoEE AT\ I\LJLA1E-EThELOEAR
Stir-fried shark’s fin and Supreme broth OR Shark’s fin (150g) in Yunnan ham gravy

H A 2 et ah e ol JLEER R H2: f1IEE
OSODT SRR OE & UBEEFYT & HFIVOKNEOEAH
Crown brand Yoshihama dried abalone, prickly sea cucumber, and goose web

\r e e
e ST Gl
BRETYS I)L—LADORIERSE
Baked stuffed crab shell with crab meat, onion, and mushrooms

A EM AR RETUNEE \ B2 ERE
NMNEBE &) (-t DELE \ 774L\t“—7 UJDEDEREEY —X
Kyushu king prawn with pork & vermicelli OR Braised Prime rib of beef with House gravy

+# SIS A & 85 32
CHETE etz th s
%0),;3 ET S REFOHRELE
Stewed E-fu noodle with fish maw and fried conpoy

/N R B, i T [F] SE S G
FTYRENEDYI\ADBDI—T; $iERET SV IXTH— K
Sweet bird’s nest soup with jujube and wheat; Daily dessert platter

) LT 2B R KR
JLwza1J)L—VYDEDEHE
Fresh fruit platter

O

35 FHHLEE S (39 BEYrX 39pcs/catty) HHiL (H— k) Per $2,280
B = TES (33 FHrX 33pcs/catty) fHir (&—Akk) Per $2,480
e H A UES S (25 BEY-r X 25pes/catty) A (B—AHE) Per $3,380
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O—X MR=ODBET DEHEOHHRE,; > T IDRIROBRDEDE
Roast suckling pig stuffed with minced shrimp appetizer platter
\\ |
EARSHONBIRE U\ TJ—F—) ODA-T&EAH
Braised supreme shark’s fin

HAS Rk i \ KeEhe

IS5 T ST RERTOE
Crown brand Yoshihama \ Amidori dried abalone

HERTEHE #F HAS AS fi = A4 A
AFIDOREE A UAY Uiz, BAE AS 14
Foie gras with crispy rice; Pan-fried Japanese A5 Kobe beef

N=R=r13 =
SRR R D
BRE/\FDIEDR—TFHIIT

Seared spotted garoupa filet in shrimp stock

PEPIERAR S § -2 7EE ]
ARA VEFRZUVADDTIRUFBED EA
Stewed Inaniwa udon with Spanish red prawn
EERR A TR E
DIFHDEADT7—FE> ROOFYYIU—A
Double boiled bird’s nest with almond and coconut creme

filx E oS et 223 0 = /KR
FR%EY— RO, JLySa1TJ)L—VYDBEDEHE
SUN TUNG LOK Royal dessert and fresh fruit platter

B\ FE S i (18 BHY-r X 18pcs/catty) &1 (H—A%E) Per $5,880
B+ =P A4 (13 §E9-r X 13pcs/catty) Hifir (3—Akk) Per $8,680
JEEFH JLBE K486 (9 BEY-r X 9pes/catty) 7 (3—A#%) Per $10,380
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5 NFE K486 (6 BEY-r X 6pes/catty) 7 (85— A4%) Per $13,880

ALJEeE Al \ AP S R E T
ROH>EMBDIHELDEE \ THEL EFEUIPBOIUR—THIIT
Shark’s fin soup with egg white & wax gourd OR Shark’s fin on steamed egg white

W2 ik B I
INEETIYSI)—LY—ADIE
Prawn and wheat in mushroom sauce

= s FHE - LLT I o, >
1bEEY 2 fo (EHea B ZEH
LBEE/RYTEHDIB DB E STEM T URUIEDERT
Seared Hokkaido king scallop; Chicken fillet with Sichuan pepper

SEL A S N b

ST 7 2R

I\GEFRITEIT EBFFOR—TEIAGH
Bamboo pith, garoupa, and vegetable in supreme broth

ML = F‘\_‘ AIA)
A IR £ HaEE F2iE P
M7 IUNETOEEDT S REEOFEE
Stewed E-fu noodle with South African abalone and fried conpoy

NIAN Py
ES =N e
IBEERIg A D/NEET
Steamed minced pork dumpling with hairy crab meat & yolk

=t — == — SZa ]
SR (CFE o (A 2 55 BE
IN—ILREADT—E> ROU—LA; FIRRTSYORITH -k
Almond créme with pearl barley; Daily dessert platter

B 2
ERIK R
JLy2aJILl—YoREDHEDE
Fresh fruit platter

i1 (—Aix) Per $888



SUN TUNG LOK Chinese Cuisine
Since 1969
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All pictures shown in this menu are for illustration purpose only



