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EAGHE R ALFE
O—X MR—=ODBET D BiEHRES
Roasted suckling pig stuffed with minced shrimp

KLBERAER \ ERRPHIRERH (rum) (aonins200)
THELDZER N\ I\LTLAE-ETHELDOEER (BIMFYE$200)
Shark’s fin in superior soup OR Shark’s fin (150g) in Yunnan ham gravy (Additional $200)

H A 7L B2 e Rr e il $11 8k Kz
059275 REFRERT7DE 25 BaH X & RAODEDEIAH
Crown brand superlative dried abalone, 25pcs/catty, from Yoshihama with pomelo skin

PEDEAF4THE B 7T S 22 8
ARA VERZVEF R PEITFEUIIBOI VR —THIIT
Spanish red prawn in shrimp stock with bamboo pith and steamed egg white

EIRIREE 5.8 A4 FO4-HT
BREE A4 FIF DRk
Kagoshima A4 Wagyu beef

LR A fy £
E AW E%/_J EFEE&
l: ML— b ERZETF
Steamed beetroot, asparagus, and crab meat dumpling

IS
VIS S I
WINADEE) AV oU— A
Bird’s nest and iced papaya créme

AR ST A AR DR KR
jl/‘)/lj}lz WYORRDEDE
Fresh fruit platter

N

e FHH FUE S L (25 TEYr X 25pcs/catty) 7 (55— At%) Per $2,980
FAHE =BES S (33 B80-rX 33pes/catty) HHir (3—At) Per $2,380
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5 R u?f
ST IJOHEHRLT TV E—
Dim Sum platter by the Chef

<13 /—-/—‘ o7, —\—-—! l—‘ \E'IE\\ 4<
TERE AR \ R O
BDFSRETFROBNISA-T \ THELEF
Chicken soup with conpoy and fish maw OR Shark’s fin dumpling with supreme soup

FELL TR
UTFOAZ 31 —KD—@EBEUIZEL, Select one of the following dishes
RAAEE RAVEE P SERR 25 FLES (BEIMIIU$T70)
E ~Ua2 T, ZS)VER, 5> )\UB=ZEL (BIIES70)
Steamed egg white with black truffles, King crab meat, ham, fried conpoy, & egg yolk (Additional $70)

Zﬂ:@%ﬁii iy B EARHEES (BEAMURS70)
Ta1—S-SUREIRDIE; R-ODEBEOESS (BIRES$70)
New Zealand scampi; Bacon and shrimp spring roll (Additional $70)
e PrRE AR ITPE 24
FURREDZZ RS
Seared Angus beef and mushrooms with garlic gravy

%L\%Eﬁ\ /\A\ AJhCD,KL/) \5
Steamed spotted garoupa fillet with black fish roe, bean curd, ham, egg yolk

\%Irj:n“ /\\\ H?Wg;ﬁﬁ)i \ ﬁ{{%ﬁEj \E ll\‘ QEX7J< Eﬁa \E\:i}_\_‘%@
79»:&;1%&7%930)2@:2 \ TEAF. TEDRA-TTHRES EA
Abalone and pork rice with scallion oil \ Inaniwa udon and shrimp dumplings in shrimp stock

\%IE EE)‘ iﬁgé +‘/\\\
WIADEETIFADT—E RIU—1A
Bird’s nest in almond créme with red bean

EIE ==
RSV IITH—
Dessert platter

B (5—Ag) Per $638
(HIRFTHELE) (5> F 45+ Ldd+) (Lunch only)



JE R L 2
ST IDHEDRLT SV —
Dim Sum platter by the Chef

BTET e K5
ST JOHEHEBNDD -
Chef's soup of the day

SN
UFDOAZ21—KD—mBBEVIZEL), Select one of the following dishes
AL B 52 B ORPEL (BESMI$70)
EEERYTRE/\S (BIEIES$70)

Seared Hokkaido king scallop and garoupa filet (Additional $70)
PR RIERE S (BRYMINILS60)
BRNEYYS 2L —LORFEES (BIEES$60)
Baked stuffed crab shell with crab meat, onion, and mushrooms (Additional $60)

LBESE BT R R A1 RE 5 S K AR

EBET UIKYT EXIR; BREBSA
Stuffed Hokkaido dried scallop with daikon; Stewed Kagoshima pork belly
SRR PHIL RS E
ARA VEEBFINSHOFLAFIL—E—Y—-RE
Braised Spanish Pork Belly in Homemade Kimchi Gravy

,LIL,*_:E L o=t \\E\\ \\ N[, e A
RS \ SRR £ BlAEAE
hEY ——OTIRREAHT A \ BEOSAMNTHZREEZE
Rice with preserved meat in clay-pot \ Prawn and crispy noodle

HrlE gE =BG B KBTS
FR%ETSvORTY— K~ BBDDOFY -k~
Dessert platter and daily sweet soup

AT (H—A4) Per $468
(HIRA-H L fE) (5 >F 5 Lsdd+) (Lunch only)
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BEA SR \ SERR F%lﬂrlrﬁl%i (797)
773 ELOZEE\ \LJLAE-ETRHELDOER
Shark’s fin in superior soup OR Shark’s fin (150g) in Yunnan ham gravy

E BT e
UFDOAZa1—KD—@BEVZEL), Select one of the following dishes

RAESRMOR 2 SRR RO 152 (BE4M$100)
FY3d. EBEFURYFT. LWLWEFEHF I DDKNEDEIAH (BINFIES100)
Kanto sea cucumber, Hokkaido dried scallop, Shitake mushroom, and goose web (Additional $100)

BETiakE s (BRSMINU$70)
TSALE=TUTDEDEEEZY—X (BINRES70)
Braised Prime rib of beef with House gravy (Additional $70)

e bR & (FSMIIU$60)
BRNEYYS1)L—LAORFERES (BINE$60)
Baked stuffed crab shell with crab meat, onion, and mushrooms (Additional $60)

ERRAARZEEPEY (BESMNUL$50)
2O EBOUEADE LS (ENNRIESS0)
Steamed garoupa fillet with garlic and minced pork (Additional $50)
pilT Rk Y PSLIEEN
TE EAFORIGEIAH
Stewed prawn and eggplant in bean paste
e IE VIR e 5 B R AT
[CAICK ET—VERZIZ/ \SHDEIAGH
Stewed Kagoshima pork belly with garlic and bitter gourd
5 R BRI AR
TELIESETURITELZMDR—TE
Shrimps, conpoy, and wax gourd in supreme broth

,_IL,EE RELS —P-l—‘——P—F-
EP%V—t—ﬁ@iﬁW’ﬂ%iAh(_(;h \ WD—ZX%%?fAI/‘J(DEPEi
Rice with preserved meat in clay-pot \ E-fu noodle with barbecued pork and egg

HrlE] SE 25 R B KBTS S
RS v ORTH— b, BBDDFTHY -k~
Dessert platter and daily sweet soup
B (B—Ag) Per $868 (A1) Affzil]) \ $1,098 (ERE A EHE)
(AR ALRE) (5 >F 49 LDFH) (Lunch only)

FH RN 2255 D
BERETIEDHEREYSS
Crab meat salad

B \ KR

jjJtl/GDé,.% \ J\LEBRODTAELR-T

Shark’s fin in superior soup OR Double boiled shark’s fin with ham and chicken

el B fe Bt B AT G

Er7IJUhDTIE, 7|"i>< ODFEDOEAH EHF I TOKNE
Braised South African abalone, pomelo skin and goose web

IS NaREtRER £F AEARHR
OJRA—DVF— EXIBDEHZS
Sautéed lobster and deep-fried daikon

R e e s i AL
ek TREE AR 24
PIURRGEDZZIBE
Seared Angus beef and mushrooms with garlic gravy

SN =N =

M5 e i 7K B

ITERFOIER—-THIIT
Shrimp dumpling in shrimp stock

e N R S 1 O W [E1 2SR
YVIADERDI I, FELET Sy IXTH— b
Baked egg tartlet topped with bird’s nest; Dessert platter

A R PR 22 KR
JLw2a1JIL—YDEDEDE
Fresh fruit platter

AL (—At8) Per $1,580



BEFHE LA

e HEE
BEFHUES i (20 BEY X 20pces/catty) 4z (H—A#E) Per $3,980

IEVNE Y Cawmy e e
NFFTEIRY NEELEFTTSS
Canadian spot prawn salad

ARSI \ KR

jjjtlzo)éﬁ \ J\LAEBRDIDELR-T

Shark’s fin in superior soup OR Double boiled shark’s fin with ham and chicken

=k 1
H A 2Rl e it $1 J5Z
OSOT SRR OE & AFaDoKnE
Crown brand Yoshihama dried abalone and goose web

FESET SIRZ A B PR

B&EmE, J\A, EEBOEL/\Y

Steamed spotted garoupa fillet with black fish roe, bean curd, ham, egg yolk

G+ RSB A R A HE AR
7r ARSUTEFHILEDEDEREY —X
Australian beef short ribs and deep-fried daikon

NS W TN )
J:/%TﬁE/XééEJIL
FRAPHT EHFRDODR—-T
Bamboo pith and seasonal vegetables in supreme broth

ez — == ,
T A PR R A 8
DIFHDEEIFBEAD T —E> I\’JU —I
Sweetened almond créme with bird’s nest and egg white

) ST 22 KR
JLwza1J)L—VYDEDEHE
Fresh fruit platter

Ot f
[minby

Gfif] (25 GEY-r X 25pcs/catty) R (H—ALE

&L (39 BEYr X 39pcs/catty) fFfir (35— A4E) Per $1,880
BEFIHE =5 L (33 FEYrX 33pcs/catty) i (&—AH%) Per $2,080
= ( ) Per $2,980
iff ( )

RlBER K HL54

FEOO—X
Roasted suckling pig

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

CREETERE FA S e o ) B AL B s 2 s
OSODT SRR OE & UBEEFYT & HFIVOKNEOEAH
(Fish maw OR Crown brand Yoshihama dried abalone), sea cucumber, and goose web

S PY R Y AR R R Ao BB T2
Ta1—>-3S2R RACELILEEERITEOYT—
New Zealand scampi and Hokkaido King scallop

T EMAR R ETUNRE \ BERZERRE
NMNEBE &) (-t DELE \ 774L\t“—7 UJDEDEREEY —X
Kyushu king prawn with pork & vermicelli OR Braised Prime rib of beef with House gravy

/—‘—r/\ > ‘Eij
UEETROEN R R
LEET URSF EBFRDR—
Hokkaido dried scallop and seasonal vegetables in supreme broth

VKPR E AR5

WINADEE)IRA 7 oYU — L
Bird’s nest and iced papaya créeme

) R A 22 ZE KR
JLy2aJIl—YDEDEDE
Fresh fruit platter
BEFREACE B (B8—AH%) Per $2,780
EF = PEE L (33 BEYr X 33pcs/catty) A7 (—A#%) Per $2,880
BEFHH FLUE S Sfif (25 TEYr X 25pcs/catty) i (B—A%E) Per $3,780
BEFHTES L (20 BEY X 20pcs/catty) 47 (B—AkE) Per $4,780



EI N TR R

O—X MR=ODBET DEHEOHHRE,; > T IDRIROBRDEDE
Roasted suckling pig stuffed with minced shrimp appetizer platter

\\I}:Ji%/-:}:@ﬂl
EARSHONBIRE U\ TJ—F—) ODA-T&EAH
Braised supreme shark’s fin
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EI Z[KEEE)-@,‘TE—J‘ \& = DD/\\\ \ j(wl%lﬁé\&
IS5 T ST RERTOE

Crown brand Yoshihama \ Amidori dried abalone

PEPIERAR Y MRS S S
ARA VERZIVEF AT ITIFEUINADI VR —THIIT
Spanish red prawn in shrimp stock with bamboo pith and steamed egg white

PERTEIE BC BRI AS FIAHL
HFIDORFEEA VY UIK, BARE AS FI4DIEEES
Foie gras with rice cracker; Kobe A5 Wagyu beef cubes

/—‘—r/\ > ‘Eij
jt/!ifl_ﬂ_\‘ f%*j‘: I ZEE }I
BT U7 EFFEDOR—T
Hokkaido dried scallop and seasonal vegetable in supreme broth

BRI 1 B e
D(aﬁ‘&b@%)&b) —EROOFYVYVIU—LA
Double boiled bird’s nest with almond and coconut créme
% n\ %/—I— ,fi{{“ %L/ﬂﬂ§7j<%

JLw2a1JIL—YDEDEDE
Fresh fruit platter

B\ FE S il (18 BHY-r X 18pcs/catty) &1 (H—A#E) Per $6,180
B+ =P A4 (13 FE9-r X 13pcs/catty) Hifir (38— A#k) Per $8,980

EEFH JLBE K486 (9 BEY-r X 9pes/catty) 7 (3—A4E) Per $10,680
B NFE R4 (6 BEY-r X 6pes/catty) 1z (85— A4%) Per $14,180

&%H?Hﬂ*ﬁﬁaﬂﬁ“ B
A 7035 EBEATIHT
Deep-fried foie gras and shrimp dumpling

KLEeE o A2l \ P2/ N KE R
I\'jjj/tgﬂEIGDjle:l/@éﬁ \ FIXHYETENEDYV)\ADEDR—T
Shark’s fin soup with egg white & wax gourd OR Bird’s nest soup with bamboo pith & wheat

O Ehi 17 EPE
I\FD X0 BEL
Steamed garoupa filet with Homemade XO chili sauce

RS PHIL A RS
ARA VEEHISHOFLAFIL—E—-YV—-E
Braised Spanish Pork Belly in Homemade Kimchi Gravy

S A AN e
E %TﬁéE/XﬁéE)lL
FIAYIT EFZDI T
Bamboo pith and seasonal vegetables in supreme broth

AilE ALEER T8 fF FiiEAE
LBEERYTHODAMNIHTZREZE
Seared Hokkaido king scallop and crispy noodle

&1 e AR e
WIADEETIFADT—E RIU—A
Bird’s nest in almond créme with red bean

AIEEERT 22D = /KR
jlz\y/:y_j)b YORDEDE
Fresh fruit platter

b

e FHHEES, (DIEsads Bird's nest) 17 (—A4%) Per $1,180
BEF AT (IheL Sharks fin) &1L (5—At%) Per $1,280
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SUN TUNG LOK Chinese Cuisine
Since 1969
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All pictures shown in this menu are for illustration purpose only



