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Hot and Sour Noodle Soup

¥2,178
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Spicy Sesame Noodle Soup

¥ 1,936
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Sichan Mapo Tofu

¥2,178
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Spicy Chicken

¥2,178

BERaOLY FR/EAH

Spicy White Fish Stew in a Clay Pot

¥2,783
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Japanese-Chinese Feast Course ~The Marriage of “Peach and Plum” and “Sea of Clouds”~

io;}\i% A% 17,000 CE3:23)

From two persons
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A special assortment of japanese and chinese style appetizers
R R Chef KOBAYASHI X Chef SHIMAZU Special courses
ERIT: HipFi SRR DY
Today’ s special sashimi platter
Pk TVTVT twaas7—=rY A0 HEA-=T
Medicinal Soup with Plump Fish Collagen
il E AR EHFEDPEE AERmIZEL
Grilled Chawanmushi with Eel, Shrimp, and Matsutake Mushrooms
Pk REAFAAY—aA VAT —F TYERZ
A4 Japanese Black Wagyu Sirloin Steak with Wasabi
Ll MEAATE HOY GHERMHNLT
Seasoned Rice, Pickles, and Miso-Based Sauce JHRMIRE : 2026.9.2(7K)~10.31 (1)
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Assorted Tao Li’ s Special Dessert and Fruit Platter
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Shanghai Crab Course

i;}g\rﬁ ¥20’OOO %kEEY)

From two persons
BRSO PNONITE IOk DI £ okel

Assorted Appetizers Featuring Shanghai Crab Marinated in Shaoxing Wine

L T 002 2T Y ADEARBA—T
Thick Soup with Shanghai Crab Meat, Crab Paste, and Fish Collagen

B REWA Ty R 2T OHFKEX0EI D

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

By oDy L —TEEL Ll AOHE

Peking Duck Crepes and Spring Rolls with Shanghai Crab

Lt MEDZARL

Shanghai Crab: Steamed Female Crab (Whole)

RIFRAE 1 2026.9.2(7K)~10.31 (1)
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«H§RH: 5:00p.m.~9:00p.m.

Shanghai Crab Fried Rice
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You can choose from five levels of spiciness TTHEETORTH)
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The price includes service charge and tax.

Assorted Specialty Desserts
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Chef's Rec dations .
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Hokkaido Pumpkin Soup with Crab Meat and Fish Collagen

REMTFY—aAVAT—F TYLERZ
Japanese Black Wagyu Sirloin Steak with Wasabi

FMRE KifFE - WA HDORIEIDD

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

KD IX—AMA <> Id—Ek
Mango-Flavored Prawns with Mayonnaise

MREELE D S — KT« LINO THRED

Aguu Pork Fillet with Sweet and Sour Sauce, Shipped Directly from Okinawa

WANT—VT DR —AE AP
Braised Pork Spare Ribs in Black Bean Sauce

KERDEF v —>

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

1%k ¥1,694

For 1 person
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Steamed whole sea bream

D FEIED

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

TR EHA T AT DH>EDID

Lightly Stir-Fried Seasonal Vegetables with Cuttlefish and Rockfish

HENB AL R R
Main dish
HfR - —Y A1

Rice with Chinese pickles
FHF—h

Dessert

Iliﬁylig? 9 H ‘h va ]‘ 5 ‘/ 9:Prex—ﬁxe Lunch }fr;e{:(ﬁ% ¥ 2,900
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Please choose one main dish
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Sweet and Sour Chicken Thighs

B. [ZRAXRT —UT DH Y — A KA

Braised Pork Spare Ribs in Black Bean Sauce

C. lZOAZRM<I R— X v d— @ik

Shrimp Tossed in Homemade Mango Mayonnaise

EI\_TV‘EE&‘EECF ﬂ b ﬁ,i'b “/ ]‘ Noodles and Rice Set ;fr;e{:(ff ¥ 2 , 1 OO
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Please choose one favorite noodles
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Noodles of your choice

AHOW R - —H A
Today's pan-fried rice with Chinese pickles
FH—h

Dessert

L@mArrary >
*J‘SZ?‘(/J\%H) Y484 / xs-;p7° ¥ 484
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Extra-large noodles or rice is avairable each at ¥ 363 additional charge

A HoEVREZR

Noodles with green onion

B. Pk2=40 1 44

Spicy noodles

C. LHEAD» I

Noodles soup with thick chop suey sauce

D. hHEMIhEE 2

Pan-fried noodles with thick chop suey sauce

BT LV BYARIEICOWT,
MU VTS RO EMENC DWW TOTE RN ARy TA\BZalEEN,

We welcome enquiries about ingredients from customers
who have food allergies or intolerance, or require a special diet for religious or other reasons.




JRETHN 5 KTV
65 o F i

DI F

Taste Tour Lunch

go;}wﬁ ¥4,500 ¢X2-33)

From two persons
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Chef’s Lunch
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Assorted Appetizers Featuring the Colors of High Fall

FUHFE- AR ADILHREI N T3 A—T

Hokkaido Pumpkin Soup with Dried Scallops and White Wood Ear Mushrooms

HEPREWA T3« AR DEH > XN FERIND S

Seasonal Vegetables Stir-Fried with Cuttlefish and Rockfish in Kamagari Seaweed Salt
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Two types of steamed dim sum

FEDFVY —AKiAH

Shrimp Simmered in Chili Sauce

MEER DO/ OEFv—N

Salmon Fried Rice with the Fragrant Sera Rice
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Tao Li's special assorted dessert
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Assorted Appetizers Featuring the Colors of High Fall

TUHA: BRH A ItHE > T F 2 A—=T

Hokkaido Pumpkin Soup with Dried Scallops and White Wood Ear Mushrooms

PR E WA Ty« AR DRSS

Seasonal Vegetables Stir-Fried with Cuttlefish and Rockfish in Red Koji

M EDOHRHIR—AMA > d—mKk

Shrimp Tossed in Homemade Mayonnaise with Mango Flavor

EANT—VT DIRGY —ARGAH

Braised Pork Spare Ribs in Black Bean Sauce

KIER BHEIO R

Salmon Fried Rice with the Fragrance of Shiso Leaves

ST RLORED B

Tao Li's special assorted dessert
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Irodori Lunch Assorted Appetizers Featuring the Colors of High Fall

B YT 000 GHEED s KE A DI S T F Y A—T

Hokkaido Pumpkin Soup with Crab Meat and White Wood Ear Mushrooms

PR EW A J1- AR DA% RX0¥E

Seasonal Vegetables Stir-Fried with Cuttlefish and Rockfish in Homemade XO Sauce

KiFEDF VYV — AL 32— A </ d—)mbk

Prawns in Chili Sauce and Mango-Flavored Mayonnaise

MRS S — KT « LN O HEED U

Aguu Pork Fillet with Sweet and Sour Sauce, Shipped Directly from Okinawa

Pkt Vit & 2

Taoli's Famous Spicy Noodles
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Tao Li's special assorted dessert

ad—AA 7T 3> —Option—
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Add Fish Collagen to the soup

Hi s TRED D IIEEZE Tk HFIEICE N ¥363

Choice of Ankake Yakisoba or Soup Noodles

¥1,089

BFEEA—=2— —Kids menu—

7vFA | AR ¥2,500
HEOTI X=X —AMA/ BOWF / IIctF

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

TIARKRT N/ A=V A=T /YT — R sra ffl

French Fries / Corn Soup / Vegetable Ramen or Fried Rice

INZGTARIV—L/ HAZ—F AR F

Vanilla Ice Cream / Steamed Bun with Custard Filling

7078 | 5% ¥4,000
HEDIIAR—AY—ANZ/ BORT /HEE /e

Shrimp with Mayonnaise Sauce / Fried Chicken / Spring Rolls / Steamed Dumplings

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

BRI INZSTA AN =L TIv—I AR —RAY T il

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




¥} price
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e F N adult ¥4,500 ¥5,000
L.O.30 771 INEBEE 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
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AEDBIFESHE Todaysasssorted appetizer
—T— KD &  Stirfried seafood
AKEDX—7T Todayssoup
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Extra Peking duck
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;g Shrimp saute with chili sause 3 w
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73] Shrimp saute with fruit mayonnaise
3 BERDBESD 19 BEEERT
White fish coated in candy Fried dumplings
4 BOEBT BF%Y—X 20 KRB

Fried chicken flavored sauce Radish rice cake

21 &S
Sprinqrolls

22 TEDFVY—REE
Shrimp chili sauce spling r9|ls
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Steamed shrimp dumpling Fish fried in kataifi pastry
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Xiaolongbao
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L Deep-fried shrimp balls with croutons
Pork shumai

8 HMlT/NEE

Crab xiaolongbao

25 RELEE

Chinese rice cake with bamboo leaf
26 HoTVHZIE

Light Soup Noodle

27 ®HER! VY b

9 WE\EES

b3 Spicy mala xiaolongbao

10 & B5KEEG

) - 4 Chinese-style risotto

Sticky rice shumai

11 HOT % LFengs L
Hot szecﬁ\uan chicken 28 ﬁﬂﬁ*?’/ﬁbf¥
. « “ Sesame fried dumplings
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Chinese miso katsu burger Walnut and nut cookies
Lo 13 JHELARF 30 LEEEO—L

Fish collagen dumplings Hiroshima lemon roll

. 7| 31 HmERTU—X
14 /I’jﬂ%% Mat?f—wa Terrine

Squid shumai Y 32 io)éﬁ‘ik%
15 PU)| Uﬂ,%@%,%\ Sweet pota\to candy

Sichuan-style braised pork I 33 %70') S _

e Chestnut pudding

16 KEF b 34 BICER

Boiled dumplings Smooth almond jelly
17 NAZF A 35 xvdA—T1)

Mango pudding
36 JaFvY Iy

Coconut milk

Small meat bun

18 NZEEEF A AZ—%&L

Steamed meat and tofu skin in oyster sauce
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