AR

TUNGLOK
PEKING DUCK

< A Sense of Ireland — 6-Course Set Menu>
Available from 5 to 20 March 2022. (1 Day advance booking required)
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Welcome Drink: SIP21 Cocktail
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Crispy ‘Mapo’ Minced Irish Duck Spring Roll with Seasonal Greens
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Boston Lobster Bisque with Baileys Irish Cream Liqueur
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Peking Irish Duck
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Pan-seared Irish Duck Foie Gras Scallop with Seasonal Vegetables
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Lion's Head Irish Duck Meatball with Black Truffle-flavoured Rice
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Waffle and Irish Whiskey Ice Cream

$320++ for 2 person | $640++ for 4 person

with Free-flow Chinese Tea.

(50% of the proceeds go towards The Ireland Funds)

Additional Irish Alcoholic Beverages:
Kilkenny Irish Beer - $12++ (per glass)
Guinness Stout - S12++ (per glass)

John Jameson Irish Whisky - S13++ (per glass)
Baileys Irish Cream Liqueur - $13++ (per glass)

Gross bills will be subjected to 10% service charge and 7% GST. For dine-in only.
Not valid in conjunction with other promotional programmes, offers, e-vouchers, discount cards and privilege
cards, unless otherwise stated. Menus and prices are subject to change without prior notice.
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TUNGLOK
PEKING DUCK
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TunglLok Peking Duck offers a delectable spread of premlum Chinese cuisine relnterpreted or
the modern era. Tunglok is renowned for its commitment to authentic Chinese cuisine
through innovative cooking and presentation methods. With sophisticated interiors that
successfully combines the mystique of the East and chic of the West, indulge in the
restaurant’s signature dish - Peking Duck, a quintessential delicacy amongst Chinese food
lovers.

The brand is proud to be the First in Singapore to serve the famed Irish Duck from Silver Hill
Farm traditional Peking style.

Visit our website for more information: https://www.tunglokpekingduck.com
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#tunglokpekingduck #pekingirishduck #tunglokgroup

In collaboration with:
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A Sense of Ireland — a celebration of Ireland in Singapore! i !ﬁ#

The Ireland Funds Singapore invites you to join us for ‘A Sense of Ireland’ festival — a
series of events bringing Irish and Singaporean communities together to celebrate Irish
art, culture and food during March 2022 and to raise funds to support our beneficiaries
and projects in Singapore in the areas of community development, education, arts and
culture, and sport.

Visit their website for more information:
https://irelandfunds.org/chapters/worldwide/singapore/




HOW TO SAVOUR THE DUCK?
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There are three steps to enjoy TungLok’s Peking Irish Duck.

ME=ZTRFAE R RO RBEIEZR LI,

1ST: DUCK SKIN
“THE POPPING-EFFECT DUCK'S SKIN”

We highly recommend that you dip the crispy skin lightly
into a specially-created blueberry sauce, followed by the
“Popping Rocks” dip. The combination of sweet and savoury
flavours coupled with tiny “Popping Rocks” explosions
creates a sizzling experience in your mouth. Do eat this while
it's hot — we guarantee a one-of-a-kind experience!
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2ND: DUCK BREAST
“THE MOST TENDER MEAT”

The best method of savouring the meat’s flavour? We
recommend simply pairing it with a dip into the homemade
mustard sauce or sweet dark sauce and eating it on its own,
or with our wheat wrap.
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3RD: DUCK THIGH
“THE MOST FRAGRANT MEAT"

Best enjoyed with our wheat wrap, we recommend wrapping
the meat with ingredients from our specially-designed ‘Eight
Treasures Box: a variety of appetising condiments
and delectable sweet dark sauce.
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Gross bills will be subjected to 10% service charge and 7% GST. For dine-in only.
Not valid in conjunction with other promotional programmes, offers, e-vouchers, discount cards and privilege
cards, unless otherwise stated. Menus and prices are subject to change without prior notice.



