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Hong Kong Macau
&8RP

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 H =BA 2 e ralces il 111 8k Kz
OS92T 52 REERER7OE 335+ X & IRAODKDEAH
Crown brand superlative dried abalone, 33pcs/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

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

EZEE IUBET T2 F Rl
tEEERITBDHANTIEEEZ(E
Seared Hokkaido king scallop and crispy noodle

N JHepe R T AR
IS eI
VIADEE/NZ—Fa1—AO>T =L
Bird’s nest and iced honeydew melon creme

EjE ST 2 = KR
JLwZad)l—VYDEDhaht
Fresh fruit platter
e AT A i3l (Shark's fin in superior soup) BRI (—A#%) Per $2,280
5 FH AL HEHE (Shark’s fin (150g) in gravy) &1 (8—A4%) Per $2,450
DA L SOsE Ry T AUES e ZESMInUR $588

S A Ao T SIS [V
e [ i < TR 2R R DR
ITEEO-2 LOBESSS
Green salad with fresh shrimps and corns

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

TERBEEEAE R \ e AR R 55 ER
BDFSRETFROBNISA-T \ THELEF
Chicken soup with conpoy and fish maw OR Shark’s fin dumpling with supreme soup
LT 32—
UTFDOAZ21—KD—mEBFBUIZEL), Select one of the following dishes
BT E RS (BRIMINS70)
TS LE-TUTDEDREEY - (BIlE$70)
Braised Prime rib of beef with House gravy (Additional $70)
1EE T2 fic dE7aRdEEE S
JLBEERY TR ER— bROF/ 3
Seared Hokkaido king scallop and portobello mushroom

v

2uaEnn, J\A. BEDEU/I\Y
Steamed spotted garoupa fillet with black fish roe, bean curd, ham, egg yolk

SRR IE PRI TR 5
ARA VEBBHIISHROFLAFIL—E—Y—-RE
Braised Spanish Pork Belly in Homemade Kimchi Gravy

\ = \ HEY NS N N/ L\% - o

SLBERE NG FRAREURER \ RS SRiEK L AEE A
FOEEBRERTHDIER \ TEMTF. TEOX-TITHED EA

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

N = AV = Y o=
JKAG BRI SR 7T
FRAPH T EREDYVI ADEDR -
Sweetened bird’s nest with bean curd sheet, ginkgo nut, and bamboo pith

B (5—Ag) Per $598
(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)
HEPHREE LRI O ENEHRES (BRAMINUST0)
Ta1—->—-SYREIRDDE; R=OA>EBEOESZ (BIIRES$70)
New Zealand scampi; Bacon and shrimp spring roll (Additional $70)

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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THeELOEE\ J\LJLAE—EThELDERE
Shark’s fin in superior soup OR Shark’s fin (150g) in Yunnan ham gravy

DL Tt
UFDOAZa1—KD—@BEVZEL), Select one of the following dishes
BRI 2 SR A RO 4 40 sz (BRSMINY$100)

Y. EBEFURYFT. LULVEFERAODEDEIAH (BINFIES100)
Kanto sea cucumber, Hokkaido dried scallop, Shitake mushroom, and pomelo skin (Additional $100)

e tHzkE e (BRIMIS70)
TS LE=TUTDEDEREEY—X (BH#E$70)
Braised Prime rib of beef with House gravy (Additional $70)
fepEg by aRRE S (BHIMINIL$60)
BREYYS 1)L—LDOFRFERES (BIRES$60)
Baked stuffed crab shell with crab meat, onion, and mushrooms (Additional $60)
TR OFRZEEPE (BEYMNUL$50)
J\LEF ) OADELUING (BHIIRIES50)
Steamed garoupa fillet with Yunnan ham and mushroom (Additional $50)
il TRy P85
TE EAFORIGEIAH
Stewed prawn and eggplant in bean paste
wr T IR VNN g LS IK AR
[CAICK ET—VERZIZ/ \SHDEIAGH
Stewed Kagoshima pork belly with garlic and bitter gourd
SRR R IR 2R
INLETEEEHDBFROR—TE
Yunnan ham, fresh shrimps, and vegetable in supreme broth

ALz, &4 =S R KK v
o FEIRE TR \ B BRI E R
hEEY — T —SOTBREFIAAT(FA \ BO—RBEA LL Y OhEERE
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
L (5—A) Per $848 (41 f A fifmi]) \ $998 (TEfE A HEHE)
(AR ALRE) (5 >F 49 LDFH) (Lunch only)

AU+ SBAF Lt e
IRIFTEEVEIID =X N Y54
Scallop and black fish roes on toast; Green salad

AT AHER \ KB

THELOEER \ J\LEBROIHEL R

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

P A FrE e £ St A Bz 310 BB
B IJUADTIE, RAODEDEIAHESF I TOKNE
Braised South African abalone, pomelo skin and goose web

SHPY B A= R R B SE N EFIRE G
Ta1—>S-S2RERPDE; RO EBEDEES
New Zealand scampi; Bacon and shrimp spring roll
mrBE LRI 24 Bl EEER
FUHAEDZUZOBEE
Seared Angus beef with garlic gravy; Fried assorted vegetables
TR = A G

FIHBHT ERADFETROTIER-THIIT
Bamboo pith and fish maw in shrimp stock

= ra a5 — S
e A e H A8
VIIADEESPFEAD T —ES RTU—LA
Sweetened almond créme with egg white and bird’s nest

AEIERT 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

IIEREFERAT PR 226501
NFFTEIRY NEELEFTTSS
Canadian spot prawn salad

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 Bafrah S e 1 362
OSOT SRR OE & AFaDoKnE
Crown brand Yoshihama dried abalone and goose web

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

BE+HUEE S S A3 FIFH
EEIRSE A3 Fl4DIRDEE
Kagoshima A3 Wagyu beef with gravy

N=AE
RHVER = 225
BREHEDOR—T
Crab meat and seasonal vegetable in supreme broth

1EEBEAL T B 4 RS T e
WIADEETIFADT—ERIU— A
Bird’s nest in almond créme with Hokkaido red bean

A ST 2R DR KR
JLwza1J)L—VYDEDEHE
Fresh fruit platter
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(39 fHEY-rX 39pcs/catty) HHr (—Atk) Per $1,880
(33 FHYrX 33pcs/catty) i (H—A#) Per $2,080
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FHROO—-XA & Fvv—>1—
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

HA 2 etfrah s e J0EERI RN 2 {1 6%
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

W EfneR IREINRE \ BEEARE
HNMEBEE/N\—-ZUDEKNE \ TSALE-TUTDEDEREEY —X
Kyushu king prawn with pork & vermicelli OR Braised Prime rib of beef with House gravy
{CHEE SR foE
ADFER EIUEET URSY T DR ELE
Stewed E-fu noodle with fish maw and Hokkaido dried scallop

VKPR E AR5

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

) ST 22 DR KR
JLwza1J)L—VYDEDEHE
Fresh fruit platter
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EACHE R AL Frss i
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)-DJT,‘TE—J‘ \& = DD/\\\ \ j(wl%l?ﬁ\&
IS5 T ST RERTOE

Crown brand Yoshihama \ Amidori dried abalone

PEFTEHE B 1 AS IR
AFIDOREE A UAY Uiz, BAE AS 14
Foie gras with crispy rice; Pan-fried Japanese A5 Kobe beef

\E L.
SR E R BB
BRE/\FDIEDR—TFHIIT
Seared spotted garoupa filet in shrimp stock

PERARSRANR Rt A=
ARA VEFRZUVADDTIRUFBED EA
Stewed Inaniwa udon with Spanish red prawn
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n\ *H]gé/—f‘}:?& El J:IRIE
DIFSHDEADT7—E> ROOAFVWVIU—A
Double boiled bird’s nest with almond and coconut créme

BREY B K S
fii_FEHEE RS FF 2% 8 2 /KR
FR%TY -, JLySaJILl—VYoREDEDE
SUN TUNG LOK Royal dessert and 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

AR A R F ERRER S
BHT EXBOBITY, \LAEBEDO M-~
Hairy crab meat & yolk with deep-fried daikon; Shrimp toast with Yunnan ham

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

\/ —e e N e
JEEE T & B SRR A REAT Pa R ik
tEEERTTH,; /‘R ~ROF/ DD HZPEEESD
Seared Hokkaido king scallop; Stuffed portobello mushroom with crab meat

onn RILLTHAEER 28 Pt
BT Z>Z 0 &Y I—DDEHFDZEL/NS
Steamed garoupa filet with fried garlic and Capers bud

RS PRI A
ARA VEEHISHOFLAFIL—E—-Y—-E
Braised Spanish Pork Belly in Homemade Kimchi Gravy

%3 Ell\ I\‘ PARRY JQEXI‘? $ZJ£1§H—I
M7 IJUHETIE LT EDHELE
Stewed E-fu noodle with South African abalone and prawn

2 2 D"Q‘A—L‘
S DR A
HTHITSNFEUIZIIERY ) \ADEREARKEF
Deep-fried glutinous ball stuffed with custard and bird’s nest

R SRR
IN—ILKEADT—E> ROU—A
Almond créme with pearl barley

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



