
牛油果菌菇沙拉伴红菜头冻
Chilled Avocado Salad and 

Mixed Fungus served with Beetroot Jelly

松露蘑菇汤
Truffle Mushroom Bisque served in Stone Pot

雀巢宫保脆善
Vegetarian Eel with ‘Kung Pao’ Sauce 

served in Crispy Basket

米香黄金耳伴芥兰

 Sautéed Yellow Fungus with ‘Kai Lan’ 

红菇面线

 ‘Mee Sua’ in Red Russula Mushroom Broth 

杨枝甘露冰淇淋

Chilled Mango Cream, Pomelo and Sago
with Ice-cream 

Set Menu A
套餐一

这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.

$68 (每位/person)++



巴山素肺片
Spicy Assorted Fungus in Chilli Oil 

 
红菇百合雪燕羹

Double-boiled Snow Swallow Soup 
with Russula Mushroom and Fresh Lily Bulb

翡翠豆腐

Homemade Beancurd topped with Fresh Mushroom 

黄金猴菇排

Crispy Lion’s Mane Mushroom Steak 

松露干烧伊面

Stewed ‘Ee-fu’ Noodles with Truffle Oil

陈皮蓮子红豆沙

Red Bean Cream with Orange Peel and Lotus Seed

这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.

$228 (四位/4 persons)++

Set Menu B
套餐二



牛油果菌菇沙拉伴红菜头冻

Chilled Avocado Salad with Mixed Fungus
served with Beetroot Jelly

灵芝养颜炖汤

Double-boiled Nourishing LingZhi Soup

羊肚菌黄耳炒脆笋

Stir-fried Morel Mushroom with 
Yellow Fungus and Vegetables

松露八宝豆腐盒

Braised Truffle Beancurd stuffed with 
Eight Treasures and Broad Bean

北京炸酱面

Beijing-style 'Zha Jiang' Noodles

芦荟冻青柠索贝

Chilled Aloe Vera and Lemongrass Jelly 
topped with Lime Sorbet

Set Menu C
套餐三

这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.

$268 (四位/4 persons)++



巴⼭素肺⽚

Spicy Assorted Fungus in Chilli Oil 

冬茸雪燕羹

Double-boiled Snow Swallow Soup with Winter Melon 

翡翠⾖腐

Homemade Beancurd topped with Fresh Mushroom 

糖醋松⼦素⻥

Sweet and Sour Vegetarian Fish with Pine Nuts

雀巢沙茶素植

Plant-based Treasures with 
‘Sha Cha’ Sauce served in Crispy Basket 

芦笋百合鲜猴菇伴桃仁

Wok-fried Monkey Head Mushroom
 with Asparagus, Lily Bulb and Walnut 

松露⼲烧伊⾯

Stewed ‘Ee-fu’ Noodles with Truffle Oil

野⽶椰⾹紫⽶露

Purple Rice Cream with Coconut Milk

Set Menu D
套餐四

这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.

$318 (六位/6 persons)++



芥末牛油果猴菇蔬菜沙拉
Chilled Wasabi Avocado Salad 

with Lion’s Mane Mushroom

⼈参燕窝羹

Braised Bird’s Nest with Ginseng Soup

云珍菌天妇罗

Crispy Yunzhen Mushroom Tempura 

⽺肚菌⻩⽿炒脆笋

Stir-fried Morel Mushroom with 
Yellow Fungus and Vegetables

芝⼠焗时蔬

Baked Seasonal Vegetables with Cheese 

松露⼋宝⾖腐盒

Braised Truffle Beancurd stuffed with 
Eight Treasures and Broad Bean

北京炸酱⾯

Beijing-style ‘Zha Jiang’ Noodles

万寿果炖桃胶

Double-boiled White Fungus with Peach Gum and Papaya

Set Menu E
套餐五

这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.

$398 (六位/6 persons)++



红梅牛油果猴菇蔬菜沙拉
Chilled Avocado Salad and Lion’s Mane 

Mushroom with Raspberry Sauce

灵芝养颜炖汤

Double-boiled Nourishing LingZhi Soup

米香葛仙迷宝塔菜

Poached Pagoda Brocoli with Star Jelly

金枝玉叶

Vegetarian Satay served in Pineapple  

宫保彩椒脆善

Crispy Vegetarian Eel with Assorted
Bell Pepper in ‘Kung Pao’ Sauce

桃胶麻婆豆腐

’Mapo’ Tofu with Peach Gum

家乡炒黄姜面线

Wok-fried Turmeric ‘Mee Sua’

杨枝甘露冰淇淋

Chilled Mango Cream, Pomelo and Sago with Ice-cream

Set Menu F
套餐六

$508 (八位用/8 persons)
$618 (十位用/10 persons)

++
++

这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。

All prices indicated are subject to 10% service charge and prevailing government taxes.
Menus and prices are subject to change without prior notice.



灵芝四小蝶
LingZhi Four Appetiser

松露蘑菇汤
Truffle Mushroom Bisque served in Stone Pot

姜丝猴头菇伴时蔬

Stir-fried Monkey Head Mushroom with 
Shredded Ginger and Seasonal Vegetables

⽜肝菌⾖腐煲

Braised Tofu and Porcini Mushroom served in Claypot

咖喱素⻥

Vegetarian Fish in Curry Sauce

⽺肚菌⻩⽿炒双笋

Stir-fried Morel Mushroom with Yellow Fungus and Asparagus

⿊鸡枞菌⽯锅饭

Fragrant Stone Pot Rice with Black Termite Mushroom

万寿果炖桃胶

Double-boiled White Fungus with Peach Gum and Papaya

· 红菜头冻
Spicy Assorted Fungus in Chilli Oil· 巴山素肺片

Chef’s Homemade Crispy Ball served with Mongolian Sauce· 蒙古石榴球
Chilled Cucumber with Plum Sauce· 话梅酱黄瓜

Chilled Beetroot Jelly

$668 (八位用/8 persons)
$778 (十位用/10 persons)

++
++

Set Menu G
套餐七

这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。
All prices indicated are subject to 10% service charge and prevailing government taxes.

Menus and prices are subject to change without prior notice.

赠送限量莲花瓷器套装 (价值$128++)
Complimentary Limited Edition 

TungLok x Luzerne Porcelain Set (Worth $128++) 


	套餐一
	Set Menu A
	牛油果菌菇沙拉伴红菜头冻 Chilled Avocado Salad and  Mixed Fungus served with Beetroot Jelly
	松露蘑菇汤 Truffle Mushroom Bisque served in Stone Pot
	雀巢宫保脆善 Vegetarian Eel with ‘Kung Pao’ Sauce  served in Crispy Basket
	米香黄金耳伴芥兰  Sautéed Yellow Fungus with ‘Kai Lan’
	红菇面线  ‘Mee Sua’ in Red Russula Mushroom Broth
	杨枝甘露冰淇淋 Chilled Mango Cream, Pomelo and Sago with Ice-cream
	$68

	(每位/person)
	这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。



	套餐二
	Set Menu B
	巴山素肺片 Spicy Assorted Fungus in Chilli Oil
	红菇百合雪燕羹 Double-boiled Snow Swallow Soup  with Russula Mushroom and Fresh Lily Bulb
	翡翠豆腐 Homemade Beancurd topped with Fresh Mushroom
	黄金猴菇排 Crispy Lion’s Mane Mushroom Steak
	松露干烧伊面 Stewed ‘Ee-fu’ Noodles with Truffle Oil
	陈皮蓮子红豆沙 Red Bean Cream with Orange Peel and Lotus Seed
	$228

	(四位/4 persons)


	套餐三
	Set Menu C
	牛油果菌菇沙拉伴红菜头冻 Chilled Avocado Salad with Mixed Fungus served with Beetroot Jelly
	灵芝养颜炖汤 Double-boiled Nourishing LingZhi Soup
	羊肚菌黄耳炒脆笋 Stir-fried Morel Mushroom with  Yellow Fungus and Vegetables
	松露八宝豆腐盒 Braised Truffle Beancurd stuffed with  Eight Treasures and Broad Bean
	北京炸酱面 Beijing-style 'Zha Jiang' Noodles
	芦荟冻青柠索贝 Chilled Aloe Vera and Lemongrass Jelly  topped with Lime Sorbet
	$268

	(四位/4 persons)
	这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。



	套餐四
	Set Menu D
	$318
	(六位/6 persons)
	这菜单显示的价格得另加 10%服务费及政府消费税。菜单及价格或有更改。



	套餐六
	Set Menu F
	红梅牛油果猴菇蔬菜沙拉 Chilled Avocado Salad and Lion’s Mane  Mushroom with Raspberry Sauce
	灵芝养颜炖汤 Double-boiled Nourishing LingZhi Soup
	米香葛仙迷宝塔菜 Poached Pagoda Brocoli with Star Jelly
	金枝玉叶 Vegetarian Satay served in Pineapple
	宫保彩椒脆善 Crispy Vegetarian Eel with Assorted Bell Pepper in ‘Kung Pao’ Sauce
	桃胶麻婆豆腐 ’Mapo’ Tofu with Peach Gum
	家乡炒黄姜面线 Wok-fried Turmeric ‘Mee Sua’
	杨枝甘露冰淇淋 Chilled Mango Cream, Pomelo and Sago with Ice-cream
	$508
	$618
	(八位用/8 persons)
	(十位用/10 persons)




