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Kenran Course Assorted Appetizers Featuring the Colors of High Summer e s Assorted Appetizers Featuring the Colors of High Summer
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Stir-fry of vegetables, peanuts, abalone, and cuttlefish with Kamagari seaweed salt.
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Medicinal Steamed Soup with Winter Melon and Fish Collagen
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Braised Abalone in Cream Sauce jﬁ’ﬂ}%@‘?-‘l‘/'—xﬁﬁ?} ﬁﬂj’i%@l%@ﬁiblg‘/ﬁ%

Braised Jumbo Shrimp in Sea Urchin Sauce and Steamed Buns
(Flavored with Dried Tangerine Peel and Ginger)
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Kuroge Wagyu Sirloin Steak with Gochujang Sauce and Warm Vegetables
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Chilled Tomato Noodles with a Refreshing Tang
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Kuroge Wagyu Fillet Steak with Gochujang Sauce and Warm Vegetables
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Special jade cold noodles
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Assorted Tao Li's special dessert
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Shifuku Course Assorted Appetizers Featuring the Colors of High Summer Lodoric %ﬁﬁ@%ﬁ@ﬁﬁ%@b%b.@:
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Stir-fried summer vegetables, abalone, and cuttlefish with Tao-Li's original XO sauce Thick soup with steamed winter melon and crab meat
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Stir-fried vegetables, cuttlefish, and Japanese whiting with Kamagari seaweed salt
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Jumbo Shrimp in Two Flavors Chili & Hiroshima Lemon Mayonnaise
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Stir-fried Beef and Summer Vegetables with Gochujang Sauce
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Refreshing Fried Rice with Crunchy Pickled Plum and Aromatic Shiso Leaves
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Tao Li's special assorted dessert
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Chef's Special Sea Urchin Soup with White Wood Ear Mushrooms

R Zy 2 DIV —TURE K EDILGHEYIR—R  FikED

Peking Duck Crepe Wraps and Large Shrimp with Hiroshima Lemon Mayonnaise
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Kuroge Wagyu Sirloin Steak with Gochujang Sauce and Warm Vegetables
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Chilled Tomato Noodles with a Refreshing Tang
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¥ AMOMEANIRBUC K> THAD R ZHADTEWET, Contents may change depending on availability of ingredients % BMOMEATIRIUCE > TADRR BB BDTEVET, Contents may change depending on availability of ingredients
¥ LR B - D —E AR ENTHDE T, Tax and service charge included. ¥ AUk B - U —E AR T EN TH D, Tax and service charge included.
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Hot and Sour Noodle Soup

¥2,178
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Jajangmyeon

¥ 1,694

Jv—Iv—iE

184 &

Spicy Sesame Noodle Soup

¥ 1,936
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Mapo Eggplant
with Hiroshima-grown Long Eggplant

¥2,178
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You can choose from five levels of spiciness.
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The price includes service charge and tax.
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Sichan Mapo Tofu

¥2,178
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Chef's Recommendations
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Thick Soup with Steamed Winter Melon, Crab Meat, and fish collagen P ¥2,783
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Jumbo Shrimp in Two Flavors Chili & Hiroshima Lemon Mayonnaise ’
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Stir-fried Beef and Summer Vegetables with Gochujang Sauce ’
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Summer vegetables and Kuroge Wagyu sirloin with gochujang sauce ’
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Mapo Eggplant with Hiroshima-grown Long Eggplant ’
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Refreshing Fried Rice with Crunchy Pickled Plum and Aromatic Shiso Leaves ’
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Assorted desserts specially prepared by Tao-Li

For 1 person
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Steamed whole sea bream — g (6~T# k1)
A whole sea bream
D IBED From 5-7 persons
Sashimi of sea bream Y9460~
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Shrimp in Mayonnaise Sauce / Japanese-style Fried Chicken / Crab Omelet

TIARRTL A=V A—T /BEFT— A 3 kbl

French Fries / Corn Soup / Vegetable Ramen or Fried Rice
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Vanilla Ice Cream / Steamed Bun with Custard Filling
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Shrimp with Mayonnaise Sauce / Fried Chicken / Spring Rolls / Steamed Dumplings
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Beef Stir-fry with Miso Sauce Wrapped in Crepes / Shrimp Chips / French Fries / Corn Soup
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Crab Fried Rice / Vanilla Ice Cream / Steamed Bun with Fruit and Custard

Wine and Shaoxing Wine Tasting Set
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A selection of three wines
- sparkling, white, and red -

¥ 3,500
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Three selected Shaoxing wine.

¥ 3,800
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