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TUNGLOK SIGNATURES (CLARKE QUAY)

Address

6 Eu Tong Sen St, Level 02-88 Clarke Quay Central, Singapore 059817

1. Only diners with a valid confirmation email will be entitled to the GastroMonth dining experience at the stated date and time  2. 

Payment must be completed to secure your seats  3. For changes in reservation, please email info@gastromonth.com  4. No change 

in reservation can be made less than 72 hours prior to dining  5. No exchanges or refunds on GastroMonth tickets will be made under 

any circumstances  6. Seats will be allocated at the restaurant's discretion and may be subjected to change without prior notice  7. 

All transactions are subjected to charges, conversions and fees imposed by your card issuing bank. The local currency rate indicated 

is approximate at the time of publishing  8. Any additional food or beverages beyond the GastroMonth menu and that are consumed 

at the restaurant will be charged by the restaurant directly

TERMS & CONDITIONS:

Good ingredients and authentic flavours make this Chinese restaurant a worthy 
choice if you're seeking sustenance in The Central shopping mall. It is one of four 
branches in Singapore and you can choose between Cantonese, Shanghainese and 
Sichuan dishes. Specialities include charcoal-grilled honey pork shoulder, and crisp 
fried Sakura chicken. It's a big, busy and keenly run restaurant, with outside tables 
that provide good views of Clarke Quay.

MICHELIN Guide's Point of View

Prawn Prepared in Two Ways: Steamed with Egg White and 
White Pepper Sauce, Deep-fried with Bamboo Charcoal Bean Dough 

and Thousand Island Sauce
 

Garoupa Prepared in Two Ways: Steamed with Egg White and White Pepper, 
Deep-fried with Wasabi-mayo and Honey Mustard Sauce

 
Poached Japanese Vermicelli with Homemade Fish Puff in Broth 

Combined with Vegetables

Lunch Menu

Crab Prepared in Two Ways: Steamed with Egg White, 
Steamed Mini Bun with Chilli Crab Meat 

 
Braised Fish Maw Bisque with Pumpkin Stock Served in Mini Bamboo Tube

 
Pan-fried Iberico Pork Combined with Vegetables

 
Poached Crispy Rice with Homemade Fish Puff in Broth

 
Chilled Aloe Vera Jelly Topped with Lychee Sorbet

Dinner Menu

MICHELIN GUIDE ・ SINGAPORE
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