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Braised shark’s fin in superior soup

ALK fiHl | 698/ person (75g)
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Double-boiled superior shark’s fin with ham and chicken
K JiE ZE il | 698 / person (75g)
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Supreme soup is one of the most essential
ingredients in Cantonese cuisine. It determines
the class of a Chinese restaurant. Since 1969,
SUN TUNG LOK chooses the highest standard
of ingredients to make the supreme soup and
shark’s fin according to our traditional recipe.
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Braised supreme shark’s fin in superior soup
4T 1SS | 820/ person £fir

Stir-fried supreme shark'’s fin with fresh crab meat
and served with soup
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Stir-fried shark’s fin with fresh crab meat and served
with soup

HERE N EZ 5 A il S5 M =05 | 850 / person £

Scrambled egg with shark'’s fin and conpoy
FEACEEED fill | 280/ person iz

White supreme broth with truffle tapenade
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Fresh crab meat with golden broth
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Double-boiled chicken consommé with nourishing
herbal roots
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Shark’s Fin (75g) 472l

380 / person £Hir
Superior Shark’s Fin (75¢g) fiiJl
698 / person £Hir

Supreme Shark’s Fin (75g) i
890 / person £Hir

PRICES ARE SUBJECT TO GOVERNMENT TAX & SERVICE
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