Hot and Sour Noodle Soup

¥2,178

184 5

Spicy Sesame Noodle Soup

¥ 1,936
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Sichan Mapo Tofu

¥2,178

KNS

Spicy Chicken

—Il¥2,178

AEAOEY ELHRAH

Spicy White Fish Stew in a Clay Pot

—IIl'¥2,783

TS BEP O BENCLLET X T,

You can choose from five levels of spiciness.

LRI BB —E AR EEN TEY T,
The price includes service charge and tax.
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Japanese-Chinese Feast Course ~The Marriage of “Peach and Plum” and “Sea of Clouds”~

ﬁi@f\ﬁ Y 1 7,000 CX3:23))

From two persons
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P/l Arh R R DO b

A special assortment of japanese and chinese style appetizers

il ERITINE RSV ¢ D goken

Today’ s special sashimi platter

Chef KOBAYASHI X Chef SHIMAZU Special courses

Pk TVTVT 4waas7—=rY A0 HEA=T
Medicinal Soup with Plump Fish Collagen
Ll IE ADB L EE OREE ALmiZAL

Grilled Chawanmushi with Eel, Shrimp, and Matsutake Mushrooms

Pk WEAFAAY— A VAT —F  TYEIRR
A4 Japanese Black Wagyu Sirloin Steak with Wasabi

L MEAABTH FOY Ao ERMHNLT

Seasoned Rice, Pickles, and Miso-Based Sauce

-JWIRIRE : 2026.9.2(K)~10.31 (1)
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Assorted Tao Li’ s Special Dessert and Fruit Platter

FiEa—2

Shanghai Crab Course

i’“’;;!‘mff ¥20,000 %kEY)

From two persons

i O FLNET AVRIEROED b

Assorted Appetizers Featuring Shanghai Crab Marinated in Shaoxing Wine

AL R T 0y 2 a5 Y ADEABA—T
Thick Soup with Shanghai Crab Meat, Crab Paste, and Fish Collagen

P REWA Ty R 2T OHFKEX0WEL D

Seasonal Vegetables Stir-Fried with Squid and Scallops in Homemade XO Sauce

I Zy DI L —TEEL Ll A0 HE

Peking Duck Crepes and Spring Rolls with Shanghai Crab

it MEOZZRL
Shanghai Crab: Steamed Female Crab (Whole)

- JIFRE 1 2026.9.2(7K)~10.31 (1)

A2 5:00p.m.~9:00p.m.
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Shanghai Crab Fried Rice
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Assorted Specialty Desserts



B >33 >3 Wine and Shaoxing Wine Tasting Set
; AL g
Chef's Recommendations JRHURHH & 28
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MWL T 1y 25— 2 A JLgE N TF I A—T lcup ¥2,783
Hokkaido Pumpkin Soup with Crab Meat and Fish Collagen

REAFY—aA VAT —F TYERZ ¥ 5,800
Japanese Black Wagyu Sirloin Steak with Wasabi

R L KL - WA ORI BN SD ¥ 3,100

Seasonal Vegetables Stir-Fried with Prawns and Cuttlefish in Red Koji Sauce : e

JEOTIF—ZRIZ 2y T— ¥3,267 7 A v 3 A BT 3

Mango-Flavored Prawns with Mayonnaise
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Aguu Pork Fillet with Sweet and Sour Sauce, Shipped Directly from Okinawa A selection of three wines fhree selected Shaoxing wine.
- sparkling, white, and red -
¥ 3,800
IRANT—) T DI — 2 5AH ¥2,7183 ¥ 3,500 KT DB Y 2,800
Braised Pork Spare Ribs in Black Bean Sauce ’
REERBMETFv—IN> ¥1,694
Salmon Fried Rice with the Fragrance of Shiso Leaves B A—21— —Kids menu—
—_— 1 gl 90
BRI ' — OO b fibkyr ¥1694

For 1 person

Assorted desserts specially prepared by Tao-Li

FvFA | B AR ¥2 500
HEDIX—AV—ANZ/ FBOFRT /%

Shrimp in Mayonnaise Sauce / Japanese-style Fried Chicken / Crab Omelet

TIARKRTL,/ A=V A—=T /B FTF— A sra kb

French Fries / Corn Soup / Vegetable Ramen or Fried Rice

(2 HRETOS TRIED NZTGTAATI—L/ FIAZ— R ADRY T

2% L Vanilla Ice Cream / Steamed Bun with Custard Filling
Steamed whole sea bream ;% 1(5’”1%*«%53\)

whole sea bream — . .
D FED From 5-7 persons v FB ;bper é;ﬁ ¥ 4,000
Sashimi of sea bream ¥9,460~

FEDYIR—RY—ARNA/ FEORERT /H8E Bt

Shrimp with Mayonnaise Sauce / Fried Chicken / Spring Rolls / Steamed Dumplings
RO I L—TUH/ ZORA/ TIARRT /A= A—T

Beef Stir-fry with Miso Sauce Wrapped in Crepes / Shrimp Chips / French Fries / Corn Soup

B, IN=FGTARI)—L )/ TIV—I A RZ—R ADN 32

Crab Fried Rice / Vanilla Ice Cream / Steamed Bun with Fruit and Custard

% BHMOMEANIRBUCE S THAED IR ENTEVE Y, Contents may change depending on availability of ingredients
¥ R B - U —E AR T ENTEDE Y, Tax and service charge included.
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per person
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per person
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Kenran Course

¥ 1 7 9 O O O Frgil%w?iirgo)ns
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PIRKDFOHIRED D

Assorted Appetizers Featuring the Colors of High Fall

FHIELM R 2T OARKBXOELD

Seasonal Vegetables Stir-Fried with Abalone and Scallops in Homemade XO Sauce

FHLE % b

The Chef’s Specialty

IERZ 2 KiFEOIZR—RX v d—mk

Peking Duck and Prawn with Mango-Flavored Mayonnaise

FHBRLRBAT T LAT—F TYERZ

Seasonal Vegetables and Kuroge Wagyu Filet Steak with Wasabi

ik & B A—T7 1l

Salmon Fried Rice in Fragrant Soup

R LD b

Assorted Tao Li's special dessert with fruits

»>°® T
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Tao-Li Course

ﬁ;’g\mﬁ ¥ ]. ].,OOO Frgil%w%pirgo)ns
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Assorted Appetizers Featuring the Colors of High Fall

JLBEETFLHAEE T 4y 2225 —F Y ADA—T

Soup with Dried Scallops from Hokkaido and Fish Collagen

R REWA J - TE DR H > S0

Seasonal Vegetables, Cuttlefish, and Shrimp Lightly Stir-Fried with Kamagari Seaweed Salt

WTNEN DL AV FIVT 492V —A

Steamed Setouchi Sea Bream with Original Fish Sauce

BEMFAAY—u AV AT —F IYERZ
A4 Japanese Black Wagyu Sirloin Steak with Wasabi

SLSTIR Y 2 it )5 4H &2 2l

Rich Dan Dan Noodles with the Aroma of Black Sesame

R LD b

Assorted Tao Li's special dessert

= 5 w5
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Shifuku Course

¥ ]. 4 9 OOO Frs)gl%wtifirgo)ns
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Assorted Appetizers Featuring the Colors of High Fall

T REWA T 7T E DRI D

Seasonal Vegetables Stir-Fried with Cuttlefish and Abalone in Red Koji Sauce

WE-T4vaas3—"7v A #EELA—T

Chinese Herbal Steamed Soup with Matsutake Mushrooms and Fish Collagen

WO NHOZALY AVD TN T4viay—A

Steamed Setouchi Sea Bream with Original Fish Sauce

REMFY—aA VAT —F UHERZ

Japanese Black Wagyu Sirloin Steak with Wasabi

HoTVAEZE

Noodles Soup with Green Onion

RO B hE

Assorted Tao Li's special dessert

Irodori Course

}fir;eﬁ,ﬁ ¥ 8 9 O O O Frg)rznﬁtg'w*i;‘ér?())ns
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Assorted Appetizers Featuring the Colors of High Fall

TLHA:-HARHAD JLiii > 732 2A—=7

Hokkaido Pumpkin Soup with Dried Scallops and White Wood Ear Mushrooms

T RENA T AR T DH->EDIRD

Lightly Stir-Fried Seasonal Vegetables with Cuttlefish and Rockfish
KilEDF VY — AL I 3—R <> d—)ilk

Prawns in Chili Sauce and Mango-Flavored Mayonnaise

JEANT =T DR —AFGAR

Braised Pork Spare Ribs in Black Bean Sauce

KEER B ERD R

Salmon Fried Rice with the Fragrance of Shiso Leaves

R LD B

Tao Li's special assorted dessert

d—RX* 73> —Option—

A= T 42T V72BN
Add Fish Collagen to the soup

¥1,089

S PRt

¥ EMOIEANIRBUC K> THAD BB TEWET . Contents may change depending on availability of ingredients
¥ gk B - D —E AR EN THDE T, Tax and service charge included.

DR, oS PR, 20

¥ M OMEANIKBUC I > TNED REZAATE VY, Contents may change depending on availability of ingredients
¥ LRdRK L BiG - —E XD EENTHDE T, Tax and service charge included.
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Tao-Li Order Buffet

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 (If including Peking duck)
% Not included for children under 7 years old
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Cantonese-style fried pork

7?< L*%@/h\\/ _X

Steamed chicken with leek sauce

55 DRR
Sliced jellyfish
E—%2>
Preserved duck’s egg
d—YA—7
Corn soup

EAEFLEFOR-T

Pumpkin and dried scallop soup

FHREEFODR-T

Vegetable and egg soup

V—T7—FDHo>EYMNED
Lightly stir-fried seafood
TVTVBEDF)Y—A
Shrimp saute with chili sauce
TV T)BEDTIV—YI AR~
Shrimp saute with fruit mayonnaise

BEDKREGS

Deep-fried shrimp
BAAHDZIEFVIFIVLY—R
Boiled cuttlefish with Tao-Li special sauce

FREADDETY — A&

Stir-fried vegetables and squid with black bean sauce

RAHDEK%RY —A

Cuttlefish with aromatic sauce

HEROHEEEDOT

Fried fish with sweet and sour sauce

2

FREEHHFRO/N—ANF1—

Beef & Seasonal vegetables with BBQ sauce

74 LAOY A O0RT—FR

Beef fillet diced steak style

FREE— O &

Stir-fried shredded beef and green bell peppers

GRADA A XZ2— — A&
Stir-fried beef with oyster sauce
ANT V) TDEZY —XEAH

Braised spare ribs with black bean sauce

AL — 41 Db

Stir-fried pork and preserved mustard greens

3323

Sweet and sour pork

ERDERT

Deep-fried chicken
BROCEUFENATY 1 —F vV
Spicy fried young chicken with cashew nuts

HRE 3—Y > F—)

Chinese deep-fried chicken
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F adult
IINZFEE schoolchild

%718 Infant (4-6%)

R v IiL
¥8,000  ¥7,600
¥4,000  ¥3,600
¥1,000  ¥1,000
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fish co\lagen to your favorite soup

¥
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FRETE
Braised tofu and minced meat

P9 IR ESE

Sichuan mapo tofu

FEROZV = RS

Stir-fried green vegetables with garlic flavor

70w 3l —& LR ADEREBHS
Broccoli and lettuce with crab meat sauce

724 FRT b

Fried potatoes

TFo LYK
Packed meat shumai

7 hke LBIERF
Shark fin shaped dumplings
BEAY K LERF
Steamed shrimp dumpling

N\EES

Xiaolongbao

55

Spring roll
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Green onion soup noodle

1B 4 %

Spicy noodle

BEIOBR

Salmon fried rice

¥

Vegetable porridge

Efiniés-egric%cg—ie with bamboo leaf
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Hiroshima lemon roll

AR T

Sesame fried dumplings

v —~Nv b

Lemon sherbet
INZZTART7)—L
Vanilla ice cream
vdA—T)
Mango pudding

Y =y

Almond jelly

i e by VAN 1%

Coconut milk



