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Japanese-Chinese Feast Course ~The Marriage of “Peach and Plum” and “Sea of Clouds”~
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From two persons
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A special assortment of japanese and chinese style appetizers
. R Chef KOBAYASHI X Chef SHIMAZU Special courses
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Today’ s special sashimi platter
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Medicinal Soup with Plump Fish Collagen
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Grilled Chawanmushi with Eel, Shrimp, and Matsutake Mushrooms

Pk REMFAMY—aA VAT —F TYERZ
A4 Japanese Black Wagyu Sirloin Steak with Wasabi
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Seasoned Rice, Pickles, and Miso-Based Sauce JHIMIBAE 1 2026.9.2(K)~10.31 (1)
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Assorted Tao Li’ s Special Dessert and Fruit Platter TRkZE  F 7203 T2 DR AHIZ S FRIA]

b — A

Shanghai Crab Course
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From two persons
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Spicy Sesame Noodle Soup
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Sichan Mapo Tofu

¥2,178 ¥ 1,936 ¥2,178

Hot and Sour Noodle Soup
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Assorted Appetizers Featuring Shanghai Crab Marinated in Shaoxing Wine
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You can choose from five levels of spiciness.
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Thick Soup with Shanghai Crab Meat, Crab Paste, and Fish Collagen
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Seasonal Vegetables Stir-Fried with Squid and Scallops in Homemade XO Sauce
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Peking Duck Crepes and Xiaolongbao Stuffed with Shanghai Crab

i MEOZKL
- 8 Steamed Female Shanghai Crab (Whole)
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Spicy Chicken Spicy White Fish Stew in a Clay Pot “THRTETORTA) )
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The price includes service charge and tax.
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Hokkaido Pumpkin Soup with Crab Meat and Fish Collagen
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Japanese Black Wagyu Sirloin Steak with Wasabi
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Seasonal Vegetables Stir-Fried with Prawns and Cuttlefish in Red Koji Sauce
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Mango-Flavored Prawns with Mayonnaise

MREIELE S S — KT+ LINO HRED

Aguu Pork Fillet with Sweet and Sour Sauce, Shipped Directly from Okinawa
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Braised Pork Spare Ribs in Black Bean Sauce
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Salmon Fried Rice with the Fragrance of Shiso Leaves
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Assorted desserts specially prepared by Tao-Li

Icup ¥2,783

¥5,800

¥ 3,100

¥ 3,267

¥ 3,267

¥2,783

¥1,694

176k ¥1,694

For 1 person

fi o2& L

Steamed whole sea bream
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Sashimi of sea bream
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A whole sea bream
From 5-7 persons

¥9,460~
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Salad
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Today's soup
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Two Types of Steamed Pastries
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Lightly Stir-Fried Seasonal Vegetables with Cuttlefish and Rockfish
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Main dish
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Rice with Chinese pickles
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Dessert

Prex-fixe Lunch Ifr;e{:(ff ¥ 2 ) 9 O 0
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Please choose one main dish
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Stir-Fried Seasonal Vegetables and Beef in Oyster Sauce

B. iDL K — X

Battered Fried Chicken with Special Sauce
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Shrimp Tossed in Homemade Mango Mayonnaise

EI\_TVAEEI‘EECF ﬂ b ﬁ,i’b “/ ]‘ Noodles and Rice Set ggr;e{:jf ¥ 2 , 1 OO
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Please choose one favorite noodles
BB
Noodles of your choice
. A H-oEVAEZR
AHDO - —Y A Noodles with green onion
Today's pan-fried rice with Chinese pickles
TY—h B. Bk44 ¥y M1 % i
Dessert
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Extra-large noodles or rice is avairable each at ¥ 363 additional charge

Spicy noodles
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Noodles soup with thick chop suey sauce

D. hHEMIhEEZ X

Pan-fried noodles with thick chop suey sauce
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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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Taste Tour Lunch

go;}wﬁ ¥4,500 X233

From two persons
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Chef’s Lunch
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Assorted Appetizers Featuring the Colors of High Fall
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Hokkaido Pumpkin Soup with Dried Scallops and White Wood Ear Mushrooms
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Seasonal Vegetables Stir-Fried with Cuttlefish and Rockfish in Kamagari Seaweed Salt
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Two types of steamed dim sum
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Shrimp Simmered in Chili Sauce
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Salmon Fried Rice with the Fragrant Sera Rice
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Tao Li's special assorted dessert

FIRKDEONIAED G DE

Assorted Appetizers Featuring the Colors of High Fall
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Hokkaido Pumpkin Soup with Dried Scallops and White Wood Ear Mushrooms

PR E WA Ty« AR DFLRISSD

Seasonal Vegetables Stir-Fried with Cuttlefish and Rockfish in Red Koji
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Shrimp Tossed in Homemade Mayonnaise with Mango Flavor

BEANT =V T DIRGY —ARGAH

Braised Pork Spare Ribs in Black Bean Sauce
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Salmon Fried Rice with the Fragrance of Shiso Leaves
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Tao Li's special assorted dessert
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Irodori Lunch Assorted Appetizers Featuring the Colors of High Fall
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Hokkaido Pumpkin Soup with Crab Meat and White Wood Ear Mushrooms
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Seasonal Vegetables Stir-Fried with Cuttlefish and Rockfish in Homemade XO Sauce
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Prawns in Chili Sauce and Mango-Flavored Mayonnaise
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Aguu Pork Fillet with Sweet and Sour Sauce, Shipped Directly from Okinawa
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Taoli's Famous Spicy Noodles
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Tao Li's special assorted dessert
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A= T 42T V7B ¥1,089

Add Fish Collagen to the soup

Hie TRED D IIPEEZE Tk HFIFICEN ¥363

Choice of Ankake Yakisoba or Soup Noodles

BFEEA—=2— —Kids menu—
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Shrimp in Mayonnaise Sauce / Japanese-style Fried Chicken / Crab Omelet

TIARKRT N/ A=V A=T /YT — R s Sl

French Fries / Corn Soup / Vegetable Ramen or Fried Rice
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Vanilla Ice Cream / Steamed Bun with Custard Filling

7258 | 5% ¥4,000
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Shrimp with Mayonnaise Sauce / Fried Chicken / Spring Rolls / Steamed Dumplings

THORIERDIL—Tadh,/ 2N,/ TIARRT /A=Y A—T
Beef Stir-fry with Miso Sauce Wrapped in Crepes / Shrimp Chips / French Fries / Corn Soup

BRI INZSTA AV =L TIv—I AR —RAY il

Crab Fried Rice / Vanilla Ice Cream / Steamed Bun with Fruit and Custard
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JA\>& j(A adult ¥4,500 ¥5,000
L.O. 30 731 INEHE schoolchild ¥2,250 ¥ 2,500

I8 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
H5939H3mm M

AEDEIFESHE Todaysasssorted appetizer
—T—RKDMh &  Stirfried seafood
AKBDRX—T Todayssoup

W A—EZ—Tv7zBeA 7 ar i
JEHXy 2 1 Y600 Gasse¥iss)

Extra Peking duck
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;ﬁ Shrimp saute with chili sause —— . %y 7p
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73] Shrimp saute with fruit mayonnaise
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Fried dumplings
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Radish rice cake
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Spring rolls
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Shrimp chili sauce spling rolls
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Steamed shrimp dumpling Fish fried in kataifi pastry
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White fish coated in candy
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Fried chicken flavored sauce
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Xiaolongbao

1(-

h Deep-fried shrimp balls with croutons
Pork shumai
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Crab xiaolongbao
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Chinese rice cake with bamboo leaf
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Light Soup Noodle
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Eg Spicy mala xiaolongbao
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Chi -style ri
L Sticky rice shumai e o
11 HOT %% LIEn%s
Hot szechuan chicken )8 _ﬁﬂr_&l_a H’?
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3 12 ?V{_—Zﬂ;’kﬂ%j}‘// \—AH— Sesame fried dumplings
Chinese miso katsu burger 29 7”/5 tj—\\ \\/]\U 7 W ;\:_
D 13 7HEe LRAKF Walnut and_::ut cookies
Fish collagen dumplings . 30 }_E.%*‘E*%:"ZD_}D
e Va Hiroshima lemon roll
14 A H 55T | 31 FosskE
Squid shumai VA Sweet potato candy

15 )l EBROBE L | 2RI
Sichuan-style braised pork Chestnut pudding
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16 7}(@52? P Smooth almond jelly
Boiled dumplings 34 7\/:_7"U >
17 /J\F/s_li/u Mango puddilw\g _
u Small meat bun 35 :|:|j_" VY17
— Coconut milk
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Steamed meat and tofu skin in oyster sauce
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