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Hong Kong Macau
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BAERER AL ARTHER TR R

O—X MR—ODiEET D BiEDEES FRAREY>T—-DITEHSS
Roast suckling pig stuffed with minced shrimp Shrimp salad with avocado and mango
ANGYN DN o TR L 25
JhELDEER ST IDHEDRLT SV —
Shark’s fin in superior soup Dim Sum platter by the Chef
T Lo 4y s el =il jEg g T NCEN=RS A g EEE
H A =58 S e Rral e andif 111 Wk Y [SUES BRI AT \ TTZESERR ST IR JEur
D502 TS5 REHEERZDE 33 B8H 1 X & RAODERDEAH THELET \ FIHPYEITE/IN\ALEEBZTEADBIASI—T
Crown brand superlative dried abalone, 33pcs/catty, from Yoshihama with pomelo skin Shark’s fin dumpling with supreme soup OR Chicken soup with bamboo pith, ham, conch
PHDEA4LIE B 7T S 25 B E HEEDU T Se—7K
ARA VERZAVEF AT I IFEUIPADI VIR —TMHIIT UFDAZ2—KD—mBBEVIZEL), Select one of the following dishes
Spanish red prawn in shrimp stock with bamboo pith and steamed egg white .
TREEREE 5 S B ALY
VEES Za\ =1 =] KD— >, — /7
R R BRBREBEO=> =08
TSALE=TUTDRBOBESY — 2 Seared Kagoshima pork with garlic
Braised Prime rib of beef with House gravy St AR (BASMIIU$40)
BIFZ>ZoEF ) OADEUI\S (EINRIES40)
Hﬁf% %ﬁ F/Sl @Eﬁ;\% g@%@ Steamed garoupa fillet with fried garlic and mushroom (Additional $40)
HZH. TEOR—TTHRES EA BT E RS (BRIMIS70)
Inaniwa udon with fried conpoy and crab meat in shrimp stock TSALE-TUTDRDEEEY —X (1BIFIES70)

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

JKAE BEIRTT SR 1L He . s

ERS S EREDY ) ADHDA—~T AR g IX A RUH R
Sweetened bird’s nest with bean curd sheet, ginkgo nut, and bamboo pith TOE LA ERFHOER
. Rice with abalone, pork and scallion oil
e R R = KR \ R
JLwadI—YDEDEDE B N3 e
Fresh fruit platter OOF w21 —RAENEDYI\ADEDR—F

Sweetened coconut créme with wheat and bird’s nest

HAr (—A#) Per $1,980

il UUEE Mol (B5MIY$100) A1 (3—Aiz) Per $468
Change to shark’s fin with Hairy crab meat & yolk (Additional $100) (HPRFTHELEE) (5> F 49+ Lddd+) (Lunch only)



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

Ny AYA == 1 IS == Mz N=]
SORZR fEEllE OFEEE \ BIEERE K
TEEOD-2ERDA MFRIINSHIADRERIA-T \ 1 J0OHEHEEBENDD X~
White asparagus thick soup with corn and shrimp OR Chef's soup of the day
(BTt
UFDOAZ21—KD—mBBEVIZEL), Select one of the following dishes

TRREEE AU R 5L SRR A =458
BERBEERRADFLFIL—E—Y -GS
Seared Kagoshima pork with Kimchi gravy v hXZ1—Set Menu

BTz ERE (BRMIU$70)
TSALE=TUTDEDFEEY —X (BINES70)
Braised Prime rib of beef with House gravy (Additional $70)

2 005 Seb i K B TR e A
TERFEEBIZURA-TTHREDS EA
Inaniwa udon with shrimp dumplings in Bonito broth
HriEgEE A Bo KBTS
FR%TSvORTHY— K~ BBDDOFY -k~
Dessert platter and daily sweet soup

-
i1 (35— A) Per $328 s %
(FIRATHERE) (S5 >F 5 sDds) (Lunch only) S g & 4
I—He#%E (10%0P—E X&) Subject to 10% service charge



N SN \ SHe e
AL AE \ 4LEEEE AT
JHELOEE \ BREY) ADEDEE
Shark’s fin in superior soup OR Bird’s nest in superior soup with crab meat
B EELL T =K
UFDOAZa1—KD—@BEVZEL), Select one of the following dishes

TR ok 2 g (BE5MINYE$120)
BAZEF7ZOE. BABEEREESF I, HFI3DOKNE (BINEIE$120)
Japanese dried abalone, sea cucumber, and goose web (Additional $120)

BTz EARE (BESMINU$70)
TSALE=TUTDEDEEEY—X (BNNRES70)

Braised Prime rib of beef with House gravy (Additional $70)
EMARREIUNRE (BEYMIURS$70)
TMNEBEOE B (ENMRE$70)

Kyushu king prawn with soy sauce (Additional $70)

[F]4E XO EPEEREERER (BEIMIIY$40)

J\FD X0 Bt (EMIES40)

Sautéed garoupa filet with XO chilli sauce and vegetable (Additional $40)

TrIEEREE fo S K AN
BEREEERNAD-> IS
Seared Kagoshima pork with garlic

H SRR PR A SRR A T
TILVESFURIE EXY F—ZDAHEIA
Argentine Langostino and hairy gourd with white pepper
feeEliE 17 =H R
BEEFINDEI T EEHMOBTRODI—-TE
Fresh shrimps, bamboo pith, black fungus and vegetable in supreme broth

AL =B g g EERVA =1 T o g

B FENRIARCE (AR \ FEEE SOEE AR R (P4l

FEY - —-OTMREFAHFT (FA \ BO—-RBESALLYOTET
Rice with preserved meat in clay-pot \ E-fu noodle with barbecued pork and egg

(] £ 55 B
RSy IXTH -~
Dessert platter
i1 (58— As) Per $728
(HPEFHLE) (S >F 91 LdDd+) (Lunch only)

Pr[AR L SRR 2o+ TR D
FILEFURIE M=, 2T -5354
Toast with Argentine Langostino; Mango salad

= = o0 BN |

BREEE B \ Al B IAEEES
NZE(DIEEDDERITHEL) DEAFH; MER—T T

Double-boiled chicken soup with bird’s nest OR shark’s fin

A £ N[z 3152

FAFREEE . H A BN fF 25
mA7ZJUADT7OE, BAROFIIEFHZOEAH

Braised South African abalone, Japanese sea cucumber, and vegetable

AEPEER 28R AR
I\ EFr—2 1 —FTEUIBEDO—THII T
Garoupa filet with fried dough, barbecued pork, and steamed egg white

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

te K EHRER SR e 54

EEBEERNEPEE -
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
AAEEERT F 2R B /KR
JLw2a1JIL—YDEDEDE
Fresh fruit platter

T

[t

BB (DEsHas Bird's nest) 17 (5—At) Per $1,180
BEF % (opeL Sharks fin) - B (3—A%) Per $1,280



BEFHE LA

BEF T FTE
R IES G (20 BEH X 20pcs/catty) iz (B5—A4%) Per $3,780

HERT JLEE T B SRR+
JA7IS & AtBEERYTH S FFRL Y >0
Seared foie gras and Hokkaido scallop with vinegar dressing

KLBERMER \ K ]
77‘3 ELDOEE \ \LAEBROITHELR—T
Shark’s fin in superior soup OR Double boiled shark’s fin with ham and chicken

=xHE Y
H AR Bfrah & e 71 J52
OSOT SRR OE & AFaDoKnE
Crown brand Yoshihama dried abalone and goose web

JRETINERE 1T 52 EH
NNEBEE EF AT IR UINADI R —THI T
Kyushu King prawn in shrimp stock with bamboo pith and egg white

JEUTEMN MO R4 e mrlgéit A Ha AR
FA—RXBSUTE M NFERIBROZ ZOkE=
Australian M9 Wagyu beef and daikon with garlic gravy

FHAVER IR 5 FF FEhEdE
BERNEFvVYADDHRURREDS EA
Stewed Inaniwa udon with crab meat and nuts

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

) T 1 22 2 KR
JLwza1J)L—VYDEDEHE
Fresh fruit platter

Ot f
[minby

(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
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RBEF R A58 B 26 S

FHROO—-XA & Fvv—>1—
Roast suckling pig and honey-glazed barbecued pork

szl (ShES)

JhkelLosE AT
Stir-fried shark’s fin; Supreme broth on the side

H A S R anfil 0B AR T2 1162

OSODT SRR OE & UBEEFYT & HFIVOKNEOEAH
Crown brand Yoshihama dried abalone, prickly sea cucumber, and goose web

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

iR HETUNRE \ B THfE e
TNEBEEN—ZEUDEKE \ TSALAE-TUTDRDEEEY —X
Kyushu king prawn with pork & vermicelli OR Braised Prime rib of beef with House gravy

TERB T Mk B
BDFERET S REFHOPEE
Stewed E-fu noodle with fish maw and fried conpoy

A gt >
INEE SR B, i SR E G EER
FTYARENEDY)\ADBDI—T; HTHIFSNFELLEIY S 1RFT SADSAFEF
Sweet bird’s nest soup with jujube and wheat; Deep-fried lychee and sweet potato ball

) T 1 2R 2 KR
JLwza1J)L—VYDEDEHE
Fresh fruit platter

O

35 FHHLEE S (39 BEYrX 39pcs/catty) HHiL (H— k) Per $2,280
SEFHE=0ES (33 FHYrX 33pcs/catty) i (H—A#) Per $2,480
e H A UES S (25 BEY-r X 25pes/catty) A (B—AHE) Per $3,380

T ( )

R IES L (20 BEH X 20pcs/catty) iz (B5—AM) Per $4,380
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EEHERZ LA R

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

\\I}:Ji%/-:}:@ﬂl
EARSHONBIRE U\ TJ—F—) ODA-T&EAH
Braised supreme shark’s fin

=2

EI Z[KEEE)-@,‘TE—J‘ \& = DD/\\\ \ j(wl%lﬁé\&
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=|
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

——

n\ *H]gé/—f‘}:?& El J:IRIE
DIFSHDEADT7—E> ROOAFVWVIU—A
Double boiled bird’s nest with almond and coconut créme

BREY B Ak S
fii_FEHEE RS 228 7 /KR
FR%TY -, JLySaJILl—VYoREDEDE
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
5 NFE K486 (6 BEY-r X 6pes/catty) 7 (85— A4%) Per $13,880

HERTEGUVE B EIEAR
VFHSE EBITRIE
Green salad with tuna; Deep-fried daikon

IJ")‘UE B &’Q‘l \\ i—
~OA EMADTHEL DEE
Shark’s fin soup with egg white & wax gourd

PR[A T R R FEURE 2R R SRR
FSAAFZIHAZA, ATS5>TILIT v, 7X/\jjj?’\
Alaska King crab meat, scrambled egg with scallion oil, and asparagus

RS R B SO SRR AT
R %LRF‘H%VI’HCD$A?0'[/—E—‘J—Z1%%
Seared Kagoshima pork with Kimchi gravy

IN—
HE‘\ * /%\E /XAIAE)IL
@GD&% EBRNETRONEI—TEAH
Fish maw, Matsutake, chicken filet, and vegetable in supreme broth

L f8 55 e K B A e 2
TEAFEBIZUA-TTHRRES EA
Inaniwa udon with shrimp dumplings in Bonito broth

PTAESEIR T (—F5 BC (=) 28 28

$37ﬁﬂ972\07 EDROU—L,; %ﬁﬂ!ﬁ“—iuﬁxrﬂ ~
Almond créme with bamboo pith & bean curd sheet; 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



