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Salad
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Prex-fixe Lunch
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Please choose one main dish.[Contents change monthly]
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Today's soup
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Steamed dim sum
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Lightly fried seasonal vegetables and seafood
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Main dish
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Braised tofu and minced meat in chilli sauce

B. BAOKHHT FFE) —

Deep fried chicken with special sauce
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Shrimp with homemade mango flavored mayonnaise

Rice with Chinese pickles
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Dessert
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Noodles of your choice
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Today's pan-fried rice with Chinese pickles
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Dessert
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Please choose one favorite noodles
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Noodles with green onion
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Spicy noodles
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Extra-large noodles or rice is avairable each at ¥ 363 additional charge

Noodles soup with thick chop suey sauce
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Pan-fried noodles with thick chop suey sauce
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We welcome enquiries
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DVTOTHEMIE ARy T \BRRLTEE,
about ingredients from customers

who have food allergies or intolerance, or require a special diet for religious or other reasons.
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OK!!’K%(%U ‘LL‘H'Z_‘ U% Li) Assorted Tao Li's special appetizers
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Ajimeguri Lunch Hokkaido Pumpkin soup with dried scallops and white Ear mushroom
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From two persons

per person
Wok-fried seasonal vegetables and seafood with sea salt from Kamagari
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Shrimp with homemade mango flavored mayonnaise
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Chicken things with sweet and sour sauce
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Fried rice with Hiroshima greens and flying fish roe
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Tao Li's special assorted dessert
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Chef’s Lunch Assorted Tao Li's special appetizers
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per person From two persons
Hokkaido pumpkin soup with dried scallops and white wood ear mushrooms
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Seasonal vegetables and seafood stir fried with red red yeast rice sauce
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Shrimp in chili sauce
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Braised pork spare ribs in black bean sauce
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Salmon fried rice with prrila leaves
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Tao Li's special assorted dessert

XEMOHEANIRIUC I > TNAEDRRD AN TTWVET, Contents may change depending on availability of ingredients
¥ FdRBE B - U —E AR EFENTEDE T, Tax and service charge included.
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/ Assorted Tao Li's special appetizers
Irodori Lunch o 5 5
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per person ¥ 7,000 From two persons Hokkaido pumpkin soup with crab meat and white wood ear mushrooms
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Wok-fried seasonal vegetables and seafood with XO sauce
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Prawns with chili sauce and mango mayonnaise
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Agu pork fillet deliversed directly from Okinawa in a sweet and sour sauce
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e (image) Spicy thin noodles

PR T — F OO b

Tao Li's special assorted dessert
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Add fishcollagen to soup. /\”_7'6_’]) X\‘ ?ﬁ%
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BrEEA=21— —Kids menu—
. ¥2.299
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orn soup
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np saute with 1 e/Deep-fried chicke
Plate dish
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Fried egg with crab Chinese style/Fried potato/ Shrimp crackers
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Vegetable ramen or Fried rice
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Vanilla ice cream




B4 price

ExE
90 7~ -
£ H weekday j:EHIi ‘u ﬂ“h’,

L.0.30 3% e A adul ¥4500 ¥5000

o 0 ¥2250 ¥2500

/J\$$ schoolchild
$hIR Infant (4-6%) ¥ 500 ¥ 500
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Tao-Li Dim Sum Lunch Order Buffet

For 90min. only / Please order within the firsy 1 hour
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AEDEIFEE S Todaysasssorted appetizer
I—TJ—REEEHFFEDME  Stir-fried seafood and seasonal vegetables
AEDRA—7 Todayssoup
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Extra Peking duck
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Shrimp saute with fruit mayonnaise
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Fried chicken with flavor sauce

Fried dumplings
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Sadish rice cakﬁ
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Shrimp and chive fried dumplings
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Soup dumpling
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Steamed shrimp dumpling 19 S%%:SII
e springrolls
6 BRPAIBES 20 SBEDHLA THE
Pork shumai N Shrimp kadaif rolls
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Vietnamese spring rolls

22 RELFE

Chinese rice cake with bamboo leaf
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Meat bun ﬁ}i Light Soup Noodle

Glutinous rice dumplings
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Crab shumai
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51 10 7hHk LRARF Chinese-style risotto
Skarks fin style shumai

25 ARSI EF

Sesame fried dumplings
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Wrapped pork with yuba - -

S 26 HSH TV
12 585 Smooth pudding

Shrimp shumai . 27 TvIR)VE

Egg tart
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Chmese style Castella
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Szechuan style braised pork knead

Boiled gyoza dumpling Cand\ed sweet potato
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Chicken with black Bean sauce 31 TV :|_ 7@ U >

Mango pudding
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Coconut milk
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Hokkaido Pumpkin Soup with Crabmeat and shark Fin
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Black Wagyu Beef Sirloin with wasabi
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Stir-fried seasonal vegetables and seafood with Kamagari seaweed salt
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Large shrimp with mango flavored mayonnaise
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Agu pork fillet delivered directly from Okinawa in a sweet and sour sauce
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Braised pork spare ribs in black bean sauce
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Salmon fried rice with perilla leaves
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Assorted desserts specially prepared by Tao-Li

% AMOIEANIRBUC I > TNED RARZBENTEVET, Contents may change depending on availability of ingredients
¥ LRCRKRI B - —EZRD G ENTHDE T, Tax and service charge included.

¥2,783

¥5,800

¥3,100

¥ 3,267

¥ 3,267

¥2,783

¥1,694

¥1,573



