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A special assortment of japanese and chinese style appetizers
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Today's special sashimi platter
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Braised shark’s fin with crab and egg sauce
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Wagyu sirloin and matsutake mushrooms simmered in a broth
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Peking duck and Shrimp with homemade mango flavored mayonnaise
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Pot cooked matsutake mushroom rice with miso soup
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Assorted Tao Li's special dessert
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Tao-li courses
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Chef KOBAYASHI X Chef SHIMAZU Special courses
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Assorted Tao Li's special appetizers

JUEEPE TLARE T 4y 25—V ADA—T
Hokkaido dried scallop and fish fish collagen soup

Fi LS — 7 — RO EREH > X0

Stir-fried seasonal vegetables and seafood with Kamagari seaweed salt
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Seamed Setouchi sea bream with original fish sauce

RENTFY—aA VA7 —F UYEIRZ

Black Wagyu Beef sirloin with Wasabi
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Recommended Black Sesame Spicy Noodles

LSS ST Al OL: DS Eokcn

Assorted Tao Li's special dessert

MO ATIRBUC K > THAED MR ZHBHTEVET, Contents may change depending on availability of ingredients
¥ Rtk BiE - P —E AR FTENTHE VXY, Tax and service charge included.
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Shifuku Course Assorted Tao Li's special appetizers
E RN ¢ ¥ 13 OOO kXY
per person ’ from two persons FH LS —T —ROEAY T FILXOE 6

Stir-fried Seasonal Vegetables and Seafood with Taoli's Original XO Sauce

T e L DLEEAP
Braised Shark’s Fin
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Peking Duck Wrapped in Crepe and Prawns with Mango Flavored Mayonnaise

BENFY—aA VAT —F TYERZ

Black Wagyu Beef Sirloin Steak with Wasabi
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Green onion Noodles
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Tao Li's special assorted dessert

¥
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Kenran Course Assorted Tao Li's special appetizers
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Seasonal vegetables and seafood stir fried with red yeast rice sauce
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Matsutake mushroom flavored medicinal soup with fish collagen
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Steamed Setouchi sea bream with original fish sauce

FHERELBANTTALAT—F TYERZ

Black Wagyu fillet Stesk with Wasabi
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. & Salmon Fried Rice in Soup
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Tao Li's special assorted dessert

X EAMOMEANIRBUCK > TNEDERIRZEENTEVET, Contents may change depending on availability of ingredients
¥ FdRB I B - U — AR EENTEHDE T, Tax and service charge included.
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Irodori Course

SR ST YEE ¢ okca
B Y 7,500 (2rksD) Assorted Tao Li's special appetizers

per person
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Hokkaido Pumpkin soup with dried scallops and white Ear mushroom

FH LS —T—RDH->EVIBY

Lightly fried seasonal vegetables and seafood

KifEEDF VY —ALT 32— <> d— Ak
Shrimp with homemade mango flavored mayonnaise

BEARTVT DG — AL AP
Braised pork spare ribs in black bean sauce

RNIEADEEF v —>
Fried rice with salmon
PEABFER T — RO SbE

Tao Li's special assorted dessert

ms ¥2,299
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Plate dish

BEDIY AR —AMZ/BOEBIT/

Shrimp saute with mayonnaise sauce/Deep-fried chicken/
— _— W O ——
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Fried egg with crab Chinese style/Fried potato/

AO0tEA

Shrimp crackers
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Vegetable ramen or Fried rice
N —
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Vanilla ice cream ; po- Image (A A=)
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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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Hokkaido Pumpkin Soup with Crabmeat and fish collagen

REMFY—aA A7 —F UYERZ
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

MRS S —IE T LIAD HlEED T

Agu pork fillet delivered directly from Okinawa in a sweet and sour sauce

BANT VT DR G —AEIAH

Braised pork spare ribs in black bean sauce

RIEANDEEF v —IN

Salmon fried rice with perilla leaves

MERUTY—T OO TbE
Assorted desserts specially prepared by Tao-Li

¥ EMOMEANIKBUC I > TNED R EMTE VY, Contents may change depending on availability of ingredients
¥ LAl B U —E AR EENTHDE S, Tax and service charge included.
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¥2,783

¥ 5,800

¥3,100

¥ 3,267

¥ 3,267

¥2,783

¥1,694

¥1,573
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+. Tao-Li Order Buffet
L.O.30 5371 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
ZLBBORY—X

SLeaiwed chicken with leek sauce

Sliced jellyfish

E—%>

Preserved duck’s egg

d—Yx—=7

Corn soup
FLEMEUEE/NN T+ X7

Dried scallops and Hokkiado pumpkin soup

FREEFOX—-T

Vegetable and egg soup

V=7 — FEEEMBFROALEN &

Seasonal vegetables and seafood saute with red yeast rice sauce

T)T)BEDFIY—R

Shrimp saute with chili sause X
TJVT)BEDTIV—YI IR —X
Shrimp saute with fruit mayonnaise
SHOSDINEBEDISD

Shrimp and egg saute

A A EBEDKRET EMEFRARZ

Deep fried squid and shrimp with seasonal vegetables
RAADZEIEF)IFIVY =R
Boiled cuttlefish with Tao-Li special sauce

RAAHEEMBFROHO>ET W&

stir-fried squid and seasonal vegetables
RAHDDETY — A&

Stir-fried squid with black bean sauce

HEROEEEONT

Fried fish with sweet and sour sauce

F & EEFF RO BRI

Wok-fried beef and seasonal vegetables with black pepper

FREE—T O W&
Stir-fried shredded beef and green bell peppers
FRDOA A RZ—Y —XIh&d
Stir-fried beef with oyster sauce

SO Y BRIgID e 7 L — T Eldr
Shredded beef stir-fried with miso wrapped in crepe
BINZRADZS|E BERY —X

Boiled pork belly with garlic flavor sauce

4375

Sweet and sour pork

ANT ) TDEFY — AEAH

Pork with black Bean sauce

ERDEET

Deep-fried chicken
HEOEVENY 2 —F v VI
Spicy fried young chicken with cashew nuts

EROEGIT HKY —X

Deep-fried young chicken with flavor sauce

AHRDETY —AKEKL

Steamed young chicken with beans sauce

< price
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holidays

AN adult ¥ 8,000
INF 4 schoolchild ¥ 4,000
$hIR Infant (4-6%) ¥ 1,000
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Add shark fin to your favorite soup

BUrHDA—TIcT A LB »w ¥726

» ¥600
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28 MELTE

Braised tofu and minced meat

29 DRI TEMREZ TR

30 BEDZVZURBM D

Stir-fried green vegetables with garlic flavor

Broccoli and lettuce with crab meat sauce

32 BRDYV)—LE
Creamed green vegetables

33 724 FRT K
Fried potatoes

34 EJ5TT
Crab shumai

35 TJAhk LRSS

Fish collagen style shumai
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36 BEAYWELETF

Steamed shrimp dumpling

37 Ve
Soup dumpling

38 HE

Spring roll

39 BT

Green onion noodle

40 1L HE
Spicy noodle

41 ABMER
Fried rice

42 #Fv—/\>

Fried rice with salmon

43 EFH

Chinese vegetable porridge

44 RELEE

Chinese rice cake with bamboo leaf

45 RERHRTZ

Chinese-style Castella

46 TvTZ)Vb

Egg tart

47 SRRHEITET

Sesame fried dumplings

48 LEVY v —ARw b
Lemon sherbet

49 NZZT7ART)—LA
Vanilla ice cream

50 *xvd—71) v
Mango pudding

51 ;-2

Almond jelly

52 23Fwv )by

Coconut milk

Braised tofu and minced meat with Japanese pepper

31 7Ay3dY—& LR ADEREH S



