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Salad Please choose one main dish.[Contents change monthly]
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Today's soup
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Steamed dim sum Sichuan-style Mapo Tofu

WL —T —RDH-> SOl M HE D B. JZRANT VT DR —AKGAH

Wok-fried seasonal vegetables and seafood with sea salt from Kamagari Braised pork spare ribs in black bean sauce
A Y S hL C. DAL I=Ir—ARIZ
Main dish Shrimp with homemade orange flavored mayonnaise
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Rice with Chinese pickles
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Dessert

I%SEWEPEHF ﬁ b ﬁ,i"h “/ ]‘ Noodles and Rice Set ggrge}r;j’f ¥ 2’ 1 OO
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Please choose one favorite noodles

B HR B
Noodles of your choice

. A H-oEVAEZR
AHDO - —Y A Nogd\es with green onion

Today's pan-fried rice with Chinese pickles
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Dessert Spicy noodles
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----------------------------------------------------------------------------------------------------- Noodles soup with thick chop suey sauce
LBmArrary >

YZ X OMSKN) ¥ 484 Z;p7°¥484 D. KR Z13

i K% ¥ 363 7 A% ¥363 Pan-fried noodles with thick chop suey sauce

Extra-large noodles or rice is avairable each at ¥ 363 additional charge
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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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Assorted Tao Li's special appetizers
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Dried scallops soup with Hiroshima Prefecture eggs
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Wok-fried seasonal vegetables and seafood with sea salt from Kamagari
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Shrimp with chilli saute
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Chicken stewed in coconut curry

MEHERD U TFv—2\
uik&b < U 56]2% OI{.’.’ Sera rice fried rice with small sardines
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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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From two persons . .
P Thick soup with crab meat
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Wok-fried vegetables and seafood with XO sauce
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Shrimp with orange mayonnaise
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Pork and Tofu simmered in Miso
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Porridge with dried scallops
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Tao Li's special assorted dessert

KM O ATIRBUC K > THAED MR BB TEVET, Contents may change depending on availability of ingredients
¥ Rtk BiE - U —E AR FTENTHE VXY, Tax and service charge included.
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; Assorted Tao Li's special appetizers

Irodori Lunch

BNETULHEAD LABA—T
B— Nk ¥ 7,000 %k &) Thickened Soup with Dried Scallops and crab

From two persons

per person
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Wok-fried seasonal vegetables and seafood with XO sauce
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Prawns 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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¢ Z—TJITAhLLZEM  ¥1,089
Add shark fin to soup. ) \._7-lj—,]’ ;(“ ?ﬁ[ﬂ%
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Pan-fried noodle or noodle soup is avairable each =)~ = EkH 2K = N
at ¥363 additional charge. ¥363 ioi\ﬁj;h-x&‘y IN\C *Hnﬂ(<7ﬁ_éb o
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BFHA=_2— —Kids menu—
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Bt ¥ 2,299
Corn soup
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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
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Chef's Recommendations
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LT NOWMME AR 7L —T %% ¥3,800

Hiba beef round meat stewed in miso and wrapped in crepe

LAY ThelLeAHA—T (1hv7) ¥2,783
Shark fin and Shanghai crab soup

M —AAT—F KIALYV—R ¥ 5,566
Wagyu Beef Loin Steak with Red Wine Sauce

FiE R —T—FOAFKEEL D ¥3,388

Stir-fried Seasonal V egetables and Seafood with Rice Malt

1K VANASINE S5Y5 <8173 ¥ 3,267
Soft Stew of Wagyu Beef Belly

BHOATF Y H L —KIAH ¥2,420

Chicken Stewed in Coconut Curry

EOTLHLHEIPTOBIY ¥2,299

Crispy Rice in Mushroom and Chop Suey Starch sauce

L2AANOIRTFv—IN ¥1,694
Fried Rice with Lettuce and Flying Fish Roe

BERUT— DR bE ¥1,452
Assorted desserts specially prepared by Tao-Li

¥ MO ANIKBUCK > THAD R DL AN TEWE T, Contents may change depending on availability of ingredients
¥ ORI B - O —EARD EENTHDVE T, Tax and service charge included.
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L.O.30 778 JNESE schoolchild ¥2,250 ¥2,500
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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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AREDFIFE S Todaysasssorted appetizer
—TJ—REETHFZDOME  Stirfried seafood and seasonal vegetables
KBDRX—7 Todayssoup
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Extra Peking duck
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Shrimp saute with chili sause
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Shrimp saute with fruit mayonnaise
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Fried chicken with flavor sauce Fried dumplings
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Radish rice cake
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Yakimochi with green onions
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Soup dumpling ;gi(ln_)g:rol\s + \EE_E
N 19 ZTY —t—EEER

5 BEXRLERF L Fried sausage bun
Steamed shrimp dumpling 20 5’@%%@7}[/ I\ \/?%H—

6 H%(Fjgﬂf"% t ‘ Shrimp ball fritters with croutons
Pork shumai
.
; JLIL ) Chinese rice cake with bamboo leaf
Glutinous rice shumai ﬂ
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# 22 HoEVAZRE
8 BEIETS Light Soup Noodle
L Crab shumai 23 EPE}EL 1) vy N
Chi -style risott
9 /J\Fﬂi/'u A 4 hinese-style risotto
A Meat bun _rj 24 HRRETETF
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v Skarks fin style shumai 25 ZHSHBHICEE
. Smooth aJmonwd tofu
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Jade shrimp dumplings 5 Egg tart
12 )l EER O | 2 HS A
Szechuan style braised pork knead Y \I Ie:;z_e b
28 BEEER
13 IKERF | Peach bun
Boiled gyoza dumpling 29 FODERE
o — b Sweet potato candy
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Chicken with black Bean sauce 30 751—5 5]
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Mango pudding
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Coconut milk




