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Assorted Tao Li's special appetizers

AURKMHEBAAD LABA—T

Steamed Daikon with Crab Meat and Thickened Soup
L S —T — FO A a6

Wok-fried Seafood and Seasonal Vegetables with Sea Salt and Yuzu Flavor
KifFZDOF)Y— AT 32— AMZ

Chili Prawns with Chili Sauce and Mayonnaise

55 - BHAD EAHEBHA—T ¥2,783 ek RIEOf A
Radish Soup with Crab Meat Stewed Pork Kakuni
RIEADEEF v —>
3 Fried rice with shiso leaves and salmon
ZHP L T — T — R OM R F1 5 XO kb ¥ 3,388

Wok-fried Seafood and Vegetables with Homemade XO Soy Yuzu Flavor

: : BT — 1 DR &b
image (1 X—%) Tao Li's special assorted dessert

REAFY—aA VA7 —F MaTV—A ¥5,808
Kuroge wagyu sirloin steak with truffle sauce @Q( W )Q@
KiFEDIB BT ¥ 3,267

Shrimp with chili sauce and mayonnaise sauce

B 1A= 2— —Kids menu— e ¥2.299
JE NS D 25 U 7= 3RS A P ¥2,904 4 3 II{! FTEE
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Steamed Hiroshima oysters or stewed with miso A=Y=
<

Plate dish

Tl f F

BEDVIR—AMZ/BOEHT
]\D ]‘ﬂ%@ﬁﬁ ¥ 2,783 Q%m%;p saulvr' wilinayonnigé{(f;%Dggﬁi‘? !tg%«m/
Slowly simmered pork cubes MCTEER/T7Z4 RRT ~

Fried egg with crab Chinese style/Fried potato/

AO0EA

Shrimp crackers

‘BRI —XY Tl WR(EZEVLSEEWY)

BE 6_7‘/ ¥ 1,694 \\/\Oiota_blc ramen or Fried rice
Gomoku rice noodles ’ém?ZZLaZW J—LA E - _—
B RRT Y — OO EbE 146k0; ¥ 1,452 Hodi- e D% | N—TVAX | | HK | CTHELETITVET,

Assorted desserts specially prepared by Tao-Li per person

BERUIRIC AR Y TANTHHIRLITZE W0,

BT LVF—E BRSOV T,
BLANT Y TR 2RO FEREICOWTOTERIE, A%y T ABZQFEE,
¥ BMOEANKIUC I > THED WD A TEVE Y, Contents may change depending on availability of ingredients b HEDRHRI CHH i

% AR B - —EARD EENTEVE T, Tax and service charge included. We WEICQme enquiries about' ingmdiems flfom customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.
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Shifuku Course Assorted Tao Li's special appetizers
B— Ak QAkEXY)
per person ¥ 1 3,068 From two persons éﬁﬁ%ia:/'—‘j_]‘@ a%‘:{%xo%m?mn}kkyb

Wok-fried Seafood and Seasonal Vegetables with Homemade Yuzu Flavored XO Sauce

L E D5

Chef’'s recommendation

Xy oD L —TUAERKBEDLE I —ARA

Peking duck and prawns with lemon mayonnaise
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BENFa—AAT—F M2 TV—A

Wagyu sirloin steak with truffle sauce

HoEHAEZE

e S Lightly seasoned green onion soba noodles
PERR AT R OO b
Assorted Tao Li's special appetizers HB?%@‘%?"‘&*— ]‘o)ﬁb/ﬁ\bﬁ'

Assorted Tao Li's special dessert

" IOMON o8
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ALARM-TLHKE-a5—5 2 A0 LARA—T
Steamed Daikon and dried scallops Soup

FIRIERB I IHFHOIT—A

N g RO Vo, FHIBRELT—T — FO B 7Rk D %ﬂﬂ%
Wok-fried Seafood and Seasonal Vegetables with Yuzu flavored sea salt »

LSS SET A0k DNEg okl

Kenran Course Assorted Tao Li's special appetizers
A Xy 0L —T8EL - Y 16.093 ,@utsn
per person From two persons XL 7R I pi5:3 Ph
Hk = KW EDLEY <D % — R ’ I L S —T — RO A ZBXO R 1B D 8

Tao-Li Course Wok-fried Seafood and Seasonal Vegetables with Homemade Yuzu Flavored XO Sauce

Peking duck and prawns with lemon mayonnaise

woh ¥10,043 2hBs))

KL %5

Chef’'s recommendation

REANTFNTRHORSNFGAH
Stewed Kuroge Wagyu beef belly
WTNELIEE O LY AV FIVT 4y T2V —A
Steamed Setouchi oysters and sea bream with original Fish Sauce
hHE—T YV

Gomoku rice noodles

BEMFTAVLAT—F FaTV—R
Wagyu Beef Fillet Steak with Truffle Sauce
A B 1] 52 4 PN
THTFY - DY -
E%ofe‘dq?a‘(%s special dessert H ?ﬁ@)ﬁ[ﬁ’éh‘ FFv—I\

Fried rice with Fujian-style Starch sauce

BRI T L — b T — OO A bE

Assorted Tao Li's special dessert with fruits

BT LIVF—EBYIARNHEICDOWT,

N = R I BT R » 35 fd . N WYL ) — N N . ORI . .
éI/X]\’]/VC&{"@L%H@@Eﬁ#H Ob\fa?“ ETFjLi‘ AT NBRITEE XEMOMEANIRIUNC K> THADRIRZ D TEVET, Contents may change depending on availability of ingredients
We welcome enquiries about ingredients from customers ¥ FadRR L Bl - U —E AR EENTHDF T, Tax and service charge included.
who have food allergies or intolerance, or require a special diet for religious or other reasons.
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Appetizers

KPP DI DR Lok =k
3 cold appetizers

 BIFDmH i394
Cold jellyfish

ALBOWREBYHDY —AT FIYIILE
(z/TEkEh) FEMEER 4
Steamed chicken with ginger sauce or sesame sauce

v—2Y Fefep
Preserved duck’s egg

DOy X AFRMU Ly VT eI

Special seafood salad with hotel made dressing

THHAD LAHRA—T PUiIERFESE
Dried scallop and egg soup

A—F—RY li32 80
Hot and sour soup

WL ETDA—T HRHAED

Vegetable and egg soup
aA—YRE—V 2 SR Y

Corn potage soup

SRR

Abalone

TIEDF A AR—Y — AR by

Braised abalone in oyster sauce

TIEDT Y — L& Wyihfsi )y

Braised abalone in cream sauce

7IELw =T OMYI0 b [T AT

Braised abalone and yellow leek saute

FoRRRBICIE BB — ARG ENTE XY,
The price includes service charge and tax.

¥3,630

¥3,267

¥2,057

¥1,452

¥2,662

¥1,694

¥1,452

¥1,089

¥1,089

¥6,776

¥6,776

¥6,776

PR

Seafood

07 AR —%BIFHROT fEfENSY  —pT ¥7,744 (4~6Hhv 1)

Lobster ( ¥Choose your flavor ) A whole (4~6 cut)

B ¥3993 (2~3Hhv k)

Half ( 20r3 cut)

m X0 X.Osauce saute B % Gingerand leek saute
B NZ —JEBE Butter flavor B F1) ) — A Chilli sauce

K2 & /L RDH > X D12 NERIDIRER  ¥3,267

Giant prawn and seasonal vegetable simple saute

KilpEDF VYV — AR WCBERER  ¥3,267
Giant prawn with chilli sauce
KD~ 3 32— ZRIA HIRER  ¥3,267

Giant prawn with mayonnaise sauce

FP R L > — 7 — FOHSE X0 b XO ¥MtE  ¥3,388

Seafood and seasonal vegetable saute with X.O sauce

YU DR H WD Bl ¥2,783

Fried sea bream with sweet and sourthick sauce

WA EFHBRDDH > L Db IR ¥3,146
Cuttlefish and seasonal vegetable simply saute

JIVEXR (LHB ) K L ¥2,783
Chop-suey

—SLJE - BRI

Beancurd/Vegetable

IREE S O LA S FREHGE  ¥2,057

Braised tofu and minced meat in chilli sauce

FHXDH > E V1D HokegiE - ¥2,420

Seasonal vegetable simply saute

BT LVE—L BYIAIEICOWT,
YLANT VCEMEST 2RO FAFHS OV TOTER G, ARy T Bl Ew,

We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.

FORREICIR B — ARG ENTHET,
The price includes service charge and tax.
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Duck/Chicken

Xy 70 L—T78E
Peking duck

JreEm 1B ¥1,452

1 piece

HMANE Y 2—F v VO MR 1
Chicken and cashew nut saute
B DT IRE T WEREFGER
Crispy fried boneless chicken
IR
Beef
BEAET o LINOASIBRTD hEE SRR
Japanese beef fillet black pepper saute
REATFO—ADFOHEE AV IF)IVY—R  BEERRITHI
Japanese beef original sauce saute
THOHMIYID L ¥—< > Dibs AU PR
Thinly sliced beef and green pepper saute
AR R B
Pork
EER LRI LIFEEAA
Sweet and sour pork
HOENTHOED HT PR
Crispy fried spareribs
N0
Dim Sum
g LR (210) ZRIRRER (2 fl~)
Steamed shrimp dumpling (2 pieces)
Ta—<A1(2) AR (2 18 ~)
Steamd meat and seafood dumpling (2 pieces)
i (2 i) KE =478 (2 i ~)
Fried spring roll (2 pieces)
hiied (2 i ) VIR (2 1~)

Soup dumpling (2 pieces)

¥ FAdHR R Bl T —E AR GENTELET,

Tax and service charge included.

¥2,420

¥2,057

¥6,534

¥5,566

¥2,783

¥2,178

¥2,299

¥726
¥726
¥726

¥726
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Rice/Porridge/Noodles

HHEED T Il INEJEf ¥2,057
Rice with thick chop suey sauce

T HRER NGRS ¥1,694
Fried rice (Gomoku)

THAEAD B THEE  ¥1,694
Rice porridge with dried scallop

HHfE»IZE NSk ¥2,178
Noodles soup with chop suey

ZAYIo Aotz Zhpsai ¥1,815
Noodles soup with green onion

FH 4 Jall i LR ¥1,815
Spicy noodles

hHEE»IHEEZE JNEZIbH ¥2,178

Pan-fried noodles with thick chop suey sauce

WO CREDE | N—TY A | | ik | CCRELARETS TV ET,
BERBICAZ Yy TANTHHRLIZE N,

S e

Dessert
A WG ¥847
Almond jelly with fruit cocktail
<yd—7TV v AW ¥1,089
Mango pudding
ZEFHADATF vV INY WRYHPREE  ¥847
Coconut milk with tapioca
NZTGTARTY— L ARG y847
Vanilla Icecream
Sr—ny b FRERUKIOH  ys47
Sherbet

BY7 LIVEF—= BYAm OV T,
WL Z S TR B RO FEMEICOWTOTERIE, A%y TAB &L T,

We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.




