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MICHELIN GUIDE
2026

[EE(Si A&k s
O—X MR—DUDBET DGFEDES
Roasted suckling pig stuffed with minced shrimp

AL \ SRR AT EREEE (rur) (451 $250)
THELDEE \ J\LJLAE-ETHELOEE (BIMRE $250)
Shark’s fin in superior soup OR Shark’s fin (150g) in Yunnan ham gravy (Additional $250)

H AT UBE B e Rr e vl 111 Sty Kz
D502 TS5 REHRERZDE 29 YA X & RAODEDEAH
Crown brand superlative dried abalone, 29 pcs/catty, from Yoshihama with pomelo skin

PHDT AL FiC 7T 7R B
ARA VERAVPEF AT IFEUIFEDOI VR —THIIT
Spanish red prawn in shrimp stock with bamboo pith and steamed egg white

LLITPRR AS F04- SERRZS £ fic FRELAoE SR 5E S5
IIFZEREE A5 FI4-E/\LD b—X b AU JBD/N—~_RF1—
Japan Yamagata A5 Wagyu beef & Yunnan ham toast; Barbecued Iberian pork

S OE a2y ars

AT SEH fEER ) BE AR
E—bML—bERZERTF

Steamed beetroot, asparagus, and crab meat dumpling

N I —H= e =z
JK BRI B
VIADEEY>T—DOU—1A
Bird’s nest and iced mango creme

f ) SR 1 22 DR KR
JLwSadl—YoBRoaht
Fresh fruit platter
SR LTSS Sl (29 BEYr X 29 pes/catty) i (—A4g) Per $2,988
158 7 SBETS Shfi (36 BEHr X 36 pes/catty) -7 (5—Ag) Per $2,488
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St NN -
ST IJOBEHRLTTYVE—
Dim Sum platter by the Chef

TR EHEAL A \ S AR RS
BAOFETRETFROBNASI—T \ THELERTF
Chicken soup with conpoy and fish maw OR Shark’s fin dumpling with supreme soup
LU S —3K
UFDAZ1—KD—mBBRUVIZEL), Select one of the following dishes
RNE=E BT A 1 & Bo /B5Eh\ (BRSMInUL $70)
KEERITRE/NS (BIRE$70)
Seared wild caught USA mega scallop and garoupa filet (Additional $70)
B HEPE LA LA BRI HE
ANRUIRDRRT YT EXRBOZITHD
Barbequed Iberica spareribs and deep-fried daikon
feppER g BRI 2
FIUHRAFDZZOBE
Seared Angus beef and mushrooms with garlic gravy

BUEIE. /\A, EBOEL/IN\Y
Steamed spotted garoupa fillet with black fish roe, bean curd, ham, egg yolk

VEE Nt B = N M LRe L5 R

SLBEfE A K ATEUHEN \ RIS feiBoKER fefE 4
TOEEFRERFTHOTER \ TEFF. TEDOX—TTRES A

Abalone and pork rice with scallion oil \ Inaniwa udon and shrimp dumplings in shrimp stock

A R AT A
WIIADEETIFADT—E> RIU—A
Bird’s nest in almond créme with red bean

EEEES
A% SV IITH -~
Dessert platter

BAr (3—Az) Per $668
(RIRFHELFE) (5>F 51 LdF+) (Lunch only)



St Ny -
ST IJOBEHRLTTYVE—
Dim Sum platter by the Chef

BERT e K05
I JOBEHABND -
Chef's soup of the day

LU S —3K
UFDOAZ21—KD—@RBEVIZEL), Select one of the following dishes

BeteziEARbE (BE5Mndk $60) i
TSALE-TUITDEBOFEEY —X (BIRIE $60) ﬁ%

Braised Prime rib of beef with House gravy (Additional $60)

frEE RIS (BRYMINUL $60) Ty hXZ1—5et Menu
BRETYSIIL-LORFERES (BINRE $60) S -

Baked stuffed crab shell with crab meat, onion, and mushrooms (Additional $60)
JEESLES IK AR K 4 A1 B
BREB/I\SHEULWEIFEAFIADTDKNEDEIAH
Stewed Kagoshima pork belly, braised Shitake mushroom and goose web

TS YL R AE
ARA VEEBNSAOFAFIL—E-VY &
Braised Spanish Pork Belly in Homemade Kimchi Gravy

HIFRRR AR \ SR A PRINM A AUl
hEEY ——SOLMRERAHT (A \ BEOBANTHZREEZE
Rice with preserved meat in clay-pot \ Wild caught yellowleg shrimp and crispy noodle
HriE e S5 B BC KBTS S
FR%TSYOIFTH— N, BEODDFTY - K
Dessert platter and daily sweet soup

i (5—A42) Per $488 . ‘. -
(AR HERE) (5> F 4 L503) (Lunch only) BT . Y

I—R%E (10%0H—EXRNIE) Subject to 10% service charge



ALBEA MR \ SERE AR (umm)

THELDEER\ I\LJLA1E-ETHELOEE
Shark’s fin in superior soup OR Shark’s fin (150g) in Yunnan ham gravy

EEELL T =K
UTFDOAZ2—LD—mBEUZEL), Select one of the following dishes
fERBfE SRR KOs {1165 (35U $100)
ADFER, LBETURYFT. LW EHFITDKNETOEAHS (BINFIE $100)
Fish maw, Hokkaido dried scallop, Shitake mushroom, and goose web (Additional $100)

LIRS AS FO4- EREZ 1 B FPELAIGE FREFE 5 (BRI $100)
ILFZRREE A5 TG &/ \LD b= b, ARUTDOBRD/N—RF1— (ENRE $100)
Japan Yamagata A5 Wagyu beef & Yunnan ham toast; Barbecued Iberian pork (Additional $100)

BT E S (BN $70)
TSALE-TUTDEDREEY —X (BIRE $70)
Braised Prime rib of beef with House gravy (Additional $70)
frEE AR S (BRMINUL $70)
BRETYSIIL-LORFERES (BINKE $70)

Baked stuffed crab shell with crab meat, onion, and mushrooms (Additional $70)
KLSEHH e faey BE AL e BRRE R4 E 2
E—ML—bhEHZRF. ER/\LAADS 21—

Steamed beetroot, asparagus & crab meat dumpling, Steamed pork dumpling with Yunnan ham
i T SR
TEEHFORSEIAH
Stewed prawn and eggplant in bean paste

IR VR Mg R 5L S A P e
[CAIC ET—VERIIZB/ SHOEAH
Stewed Kagoshima pork belly with garlic and bitter gourd

ALz, 2% edr b RTF VA B P SR

H RN RN \ B R E A

hEEY ——SOHAREAHFT FA \ BO—FEEA L LY OhERD
Rice with preserved meat in clay-pot \ E-fu noodle with barbecued Iberian pork

HriE e S5 B BC KBTS S
FR%TSYOITH— N, BEDDTY - K
Dessert platter and daily sweet soup
B (s—Ax) Per $888 (K12 AfEHH) \ $1,138 (ZRE AL EHED)
(AR ELRE) (5> F 5 Ldd+) (Lunch only)

N SN
TR A 22550 D1
BERNETIEDOHRETSS
King crab meat salad

SLBE RS \ SERR PP (rum) (s $250)
THELDZEE\ J\LTLAE—ETHELDOEE (BIFE$250)
Shark’s fin in superior soup OR Shark’s fin (150g) in Yunnan ham gravy (Additional $250)

e 5 e o Al B 0 R
B IUAOTIE, RAODEOERAH EHF I DDKMNE
Braised South African abalone, pomelo skin and goose web

ek IR
BRETYS DI —LDORERS
Baked stuffed crab shell with crab meat, onion, and mushrooms

25 HEPEHE O B L FITRE R
ARUIBDRRTUT
Barbequed Iberica sparerib

SN =N A A L
55 = fer i 7K B
IEBFOIER-THIIT
Shrimp dumpling in shrimp stock

JAt/D R BTHE Pic ¥ [ 4 SERh
ST SNE UIlE Y/ \ADEBAMEF;, IR Sy IXTH -k
Deep-fried glutinous ball stuffed with custard and bird’s nest; Daily dessert
AR 1 22 R = KR
JLw2a1J)L—VYORERDHEHE
Fresh fruit platter

&

Fr (—Ak) Per $1,588



IIERFFA PR 22500 D
HFFEIRY NBEEHRYSS
Canadian spot prawn salad

ALEEAAEE \ KB R
TJHELDEE\ J\LEBROITHEL R
Shark’s fin in superior soup OR Double boiled shark’s fin with ham and chicken

LB ERA R 2\ HA et Rrals i) 70 155
DSO2T S REHR7ZOE & AFIDOKNSE
(Sea cucumber OR Crown brand Yoshihama dried abalone) and goose web

MR TR AR 2K B PEEK
BUAE, /A, EBOERLU/I\Y
Steamed spotted garoupa fillet with black fish roe, bean curd, ham, egg yolk

XA'L‘/_\_’ AVANS N[ =T A Fr e M

BERTZC AR TP 24 - 1A EE frils 20106
FA—XRSUFEFHDILEDEDREEY —X

Seared Angus beef and deep-fried shrimp roll with truffle paste

N=] Y RN = 2
SRR
FRAYHIT EHFROR—-T

Bamboo pith and seasonal vegetables in supreme broth

—Hre — Sz
et AR EH A FR
DIFHDEEFEAD T —FEZ RTU—L
Sweetened almond créme with bird’s nest and egg white

AR AR R 22 R = KR
JLw2a1J)L—VYORERDHEHE
Fresh fruit platter

BERIDEER RS B (5—AHK) Per $1,888

BEFAHENTES e (36 BET-rX 36 pcs/catty) iz (B—A#E) Per $2,088
BEFH ML EES i (29 FEYr X 29 pes/catty) i (—A4%) Per $2,788
B =0AE e (23 BEYrX 23 pes/catty) i (38— At%) Per $4,088

RIjsE R K2 A5
FEOO—-X
Roasted suckling pig

RZBEHE (SitEng) \ EREADTETEH (o)
JRHeLoERE AT\ I\LTJLAE-ETHELDOER
Stir-fried shark’s fin and Supreme broth OR Shark’s fin (150g) in Yunnan ham gravy

(CRAAERE \ H AR St frah s i) fic I BRI 2 62
OSUDTSUREHR7ZOE & bisEEF<I & AFIDOKNETDEIAH
(Fish maw OR Crown brand Yoshihama dried abalone), sea cucumber, and goose web

SHPY R B AR R R B ERE AR T2
Ta1—C-352R RADEEKEERITHOVFT—
New Zealand scampi and wild caught USA mega scallop

2RI A R EC R e BDE \ B R tE A Rh e
ANRYIDBORIRFZUT \ TSALE-TUTDROFFEEY -
Barbequed Iberica sparerib OR Braised Prime rib of beef with House gravy

VEIE =N T 5 =
BB E 232

LEET URSFT EHFROR -
Hokkaido dried scallop and seasonal vegetables in supreme broth

N I —H- e =z
JK BRI T AR R
YVIADEEY>T—TOU— 1A
Bird’s nest and iced mango creme

AR R 22 R = KR
JLw2a1J)L—VYORERDHEHE
Fresh fruit platter

BEFREICRE B (35— %) Per $2,888

i

=Nt

BEFAHE ST S e (36 BE-rX 36 pcs/catty) iz (B—A#E) Per $2,888
B LS e (29 BEU-rX 29 pes/catty) iz (B—A#E) Per $3,588
B =0AE e (23 BEYrX 23 pes/catty) Hifir (38— At%) Per $4,888



EAGHEEZ AL a 1
O—X MR—ODBEIT DGHEHHRES
Roasted suckling pig stuffed with minced shrimp

\\ )
AW STA 2
ERANOIEREA (J\1 T—F—) DR—TEiAH
Braised supreme shark’s fin

TR g
HASE R & imie \ R4
IS5 TS REFHRTOE
Crown brand Yoshihama \ Amidori dried abalone

P ASL i T 05 24 E

ARA VERZVEF BT HITIFEUIIADI VPR —THIIT
Spanish red prawn in shrimp stock with bamboo pith and steamed egg white

JEHFEHE B BRI RR AS FI4-pAHR
HFIaDOREE U DY LTz, IURZERE A5 Fl4- DRk S
Foie gras on rice cracker; Pan-fried Japan Yamagata A5 Wagyu beef

)—‘—r PN =N+ jj
1EEE AN Rk
LEET URSYFT EHFROR -
Hokkaido dried scallop and seasonal vegetable in supreme broth

SEE TR E

D(i&)@%)&b} —E>ROOAFYYIU—LA

Double boiled bird’s nest with almond and coconut créme

% n\ %/{_‘ ,fii{: %L/_ﬂ]l§7j<%
JLw2a1J)L—VYORERDHEHE
Fresh fruit platter

R =0 i (23 BEYr X 23 pes/catty) i (3—Ak%) Per $5,388

B+ =FE A48 (13 BE-rX 13 pes/catty) iz (B—AtE) Per $9,388
e FUBE A4 (9 FEY-r X 9 pes/catty) i (&—AkE) Per $10,988
EF NDE 4G (6 EY 7 X 6 pes/catty) EfiL (B—A4%) Per $14,688

N

&%H?Hﬂ’lf e ST
IAF7D S EBERAFHS
Deep-fried foie gras and shrimp dumpling

ALJEAE Al \ TraE/ NR g AT
ROA ERDITHELDEER \ FRHBIT LNEDYIIADEDI—T
Shark’s fin soup with egg white & wax gourd OR Bird’s nest soup with bamboo pith & wheat

B ++- N
O & + AP
I\FD X0 BEU
Steamed garoupa filet with Homemade XO chili sauce

RIS B S
ARA VEBBFINSHOFLFIL—E—-Y—-E
Braised Spanish Pork Belly in Homemade Kimchi Gravy

‘—EP —J—J—p
RHEER 5 % 225
BREFROIER-THIT
King crab meat and seasonal vegetables in shrimp stock

At R E A1 52 A Al
KEERIFHOH AN EE(E
Seared wild caught USA mega scallop and crispy noodle

ST N — e

A P AT A,
WIIADEETIFADT—E RIU—A
Bird’s nest in almond créme with red bean

% n\ %/{_‘ ,fii{: %L/_ﬂ]l§7j<%
JLw2a1J)L—VYORERDHEHE
Fresh fruit platter

BAr (s—i2) Per $1,288



SUN TUNG LOK Chinese Cuisine
Since 1969

ILERRFTAE A A 2%

All pictures shown in this menu are for illustration purpose only



