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Assorted Tao Li's special appetizers

Tao-li courses
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Thickened Crab Meat Soup
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Stir-fried seasonal vegetables and seafood with homemade Rice Malt
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Peking duck wrapped in crepes and large prawns with orange mayonnaise.
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Wagyu beef loin shabu-shabu with homemade sansho pepper sesame sauce
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Flying Fish Roe Fried Rice with Dried Scallop Starchy Sauce
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Assorted Tao Li's special dessert
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BB E DD &b ~HEEL A R T VDI AR A~

Assorted Tao Li's special appetizers christmas courses
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Chinese-style carpaccio with sea bream and sour cream
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Chinese-style Royale with crab roe sauce
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Chicken thigh cotoletta
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Okinawan Agu pork fillet with balsamic sauce
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Spicy Carbonara

IV AR AT — OO HbH

Tao Li's special christmas dessert
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Shifuku Course
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Kenran Course

¥ 16,000 .
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rom two persons
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Assorted Tao Li's special appetizers
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Stir-fried Seasonal Vegetables and Seafood with seaweed salt
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Chef's recommendation
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Peking Duck Wrapped in Crepe and Crispy fried spareribs
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Oven-baked seafood pie
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Fried Rice with Crab Meat Starchy Sauce
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Tao Li's special assorted dessert
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Assorted Tao Li's special appetizers
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Stir-fried Seasonal Vegetables and Seafood with Taoli's Original XO Sauce
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Chinese-style royal custard with fish collagen and Shanghai crab sauce
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Peking Duck Wrapped in Crepe and Deep Fried Crab Claws
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Black Wagyu fillet Steak with Red Wine Sauce
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Crispy Rice in Mushroom and Seafood Starch sauce
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Tao Li's special assorted dessert

XEMOMEA IR K S TNAD B3 TEWVE T, Contents may change depending on availability of ingredients
% FRCRKR R Bl - —EARDZTENTEHYE I, Tax and service charge included.
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4 Assorted Tao Li's special appetizers
Irodori Course
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per person From two persons Thickened Soup with Dried Scallops and
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Wok-fried Seasonal Vegetables and Seafood with Kamagari Sea Salt
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Shrimp with chili sauce and orange flavored Mayonnaise
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Chicken Stewed in Coconut Curry
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Fried Rice with Lettuce and Flying Fish Roe
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Tao Li's special assorted dessert
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Add fish collagen to the soup
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s ¥ 2,299
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Plate dish
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Shrimp saute with mayonnaise sauce/Deep- fmed chicken/
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Fried egg with crab Chinese style/Fried potato/
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Shrimp crackers
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Vegetable ramen or Fried rice
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Vanilla ice cream - s image (A ASe)
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We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.
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L.O. 30 771 For 90min. only / Please order within the firsy 1 hour
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Today's asssorted appetizer / Stir-fried seafoods

2 dim sum  Peking duck
*Not included for children under 7 years old
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Cantonese-style fried pork
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Steamed chicken with leek sauce
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Sliced jellyfish
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Preserved duck’s egg
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Corn soup
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Thick soup with dried scallops
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Vegetable and egg soup
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Seasonal vegetables and seafood saute with red yeast rice sauce
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Shrimp saute with chili sause .
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Shrimp saute with fruit mayonnaise
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Shrimp and egg saute .
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Boiled cuttlefish with Tao-Li special sauce
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Stir-fried squid and seasonal vegetables
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Stir-fried squid sweet and spicy
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Fried fish with sweet and sour sauce
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Wok-fried beef and seasonal vegetables with black pepper
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Stir-fried shredded beef and green bell peppers
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Stir-fried beef with oyster sauce
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Stir-fried beef and garlic stems
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Stir-fried pork and pickled mustard greens
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Sweet and sour pork
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Chicken thigh stewed in coconut curry
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Deep-fried chicken
GEOEVFEAY 1 —F VIS

Spicy fried young chicken with cashew nuts
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Sweet and spicy stir-fried chicken
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Steamed young chicken with beans sauce
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K adult ¥ 8,000
IINFHE schoolchild ¥ 4,000
$HIR Infant (4-6%) ¥ 1,000
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Extra Pek‘ing duck
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Add fish collagen to the soup
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Braised tofu and minced meat
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Braised tofu and minced meat with Japanese pepper
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Stir-fried green vegetables with garlic flavor
JOwy ) =& L2 XDEREEDT
Broccoli and lettuce with crab meat sauce
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Creamed green vegetables
774 FRT b
Fried potatoes
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Packed meat shumai
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Skarks fin style shumai
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Steamed shrimp dumpling
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Soup dumpling
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Spring roll

R

Green onion noodle
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Spicy noodle
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Fried rice
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Flying fish roe fried rice
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Chinese vegetable porridge
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Chinese rice cake with bamboo leaf
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Egg tart

AR T E

Sesame fried dumplings
LEVY v —Nv k
Lemon sherbet
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Vanilla ice cream
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Mango pudding
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Almond jelly

e by SRV AV | V27

Coconut milk




RO 3 e} 3°

Chef's Recommendations
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HETPEENOUMZIAAR VL —T8E  ¥3,800

Hiba beef round meat stewed in miso and wrapped in crepe

LT 09 25— ADEARA—T (1 hvT) ¥2,783

Shanghai crab and fish collagen soup

e —AA7—F KTV —A ¥ 5,566
Wagyu Beef Loin Steak with Red Wine Sauce

i REL S —T— RO AR D ¥ 3,388
Stir-fried Seasonal V egetables and Seafood with Rice Malt

1K ASASIOF oYAF S ¥ 3,267
Soft Stew of Wagyu Beef Belly

HNOaaFy YL —KAH ¥2,420

Chicken Stewed in Coconut Curry

O hHEPFOBI ¥2,299

Crispy Rice in Mushroom and Chop Suey Starch sauce

LRAAADIRY-Fr—I> ¥1,694
Fried Rice with Lettuce and Flying Fish Roe

1SS Rl NOTe DS ok ey ¥ 1,452
Assorted desserts specially prepared by Tao-Li

¥ BEMOME ARSI > TNAED IR BN TE VXS, Contents may change depending on availability of ingredients
 FRdRRE B - —E AR T ENTHDE T, Tax and service charge included.



