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Kenran Course
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Assorted Tao Li's special appetizers
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Stir-fried seasonal vegetables with squid and abalonein homemade XO sauce
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chef’'s Recommendation
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Peking duck wrapped in crepes with a tasting of two types of miso

BEBNTFTALVAT —F BEIEHIY — 2 {2 RiRA

Japanese Black Wagyu Sirloin Steak with Honey and Black Pepper Sauce
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Light noodles with green onions
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Assorted Tao Li's special dessert with fruits
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Assorted Tao Li's special appetizers
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Stir-fried seasonal vegetables with squid and abalone in basil sauce
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Chinese-style steamed egg custard with fish collagen in a thick sauce.
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Peking duck and prawns with orange flavored mayonnaise
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Japanese Black Wagyu Sirloin Steak with Honey and Black Pepper Sauce
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Fried rice with crab meat and flying fish roe sauce
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Assorted Tao Li's special dessert
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Tao-Li Course
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Assorted Tao Li's special appetizers
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Shark fin soup with water shield and crab meat
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Stir-fried seasonal vegetables with squid and prawn in basil sauce

Xy 0L —7 %% kXN
~HEEL Y Y AI VD F kN ~

Peking duck wrapped in crepes with a tasting of two types of miso
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Japanese Black Wagyu Sirloin Steak with Honey and Black Pepper Sauce
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Singaporean-style rice noodles with a curry aroma
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Assorted Tao Li's special dessert
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Assorted Tao Li's special appetizers
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Thickened soup with water shield and dried scallops
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Stir-fried seasonal vegetables with squid and rockfish in basil sauce
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Prawns with chilli sauce and orange flavored mayonnaise

MREIGE H—ET « LD H R

Okinawan Agu pork fillet in sweet and sour sauce
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Aromatic fried rice with pickled mustard greens and roasted sesame seeds
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Tao Li's special assorted dessert
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Add fish collagen to soup.
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Japanese-Chinese Fusion Special Course
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Japanese-Chinese fusion special appetizer platter
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Today's sashimi platter
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Stir-fried seasonal vegetables with cuttlefish and abalone in basil sauce
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Japanese-style steak with lotus root mochi and beef fillet
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Peking duck wrapped in crepes and large prawns with orange mayonnaise
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Sea bream rice, pickles, and seaweed soup.
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Assorted Tao Li’ s special dessert
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Homard Nouveau Fair
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Special Lobster Nouveau Course
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Taoli’ s special appetizer platte.
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Thickened soup with fish collagen and crab meat
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Lightly stir-fried seasonal vegetables and seafood
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Peking duck crepe rolls, lobster nouveau fried with kadaif.
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Lobster Nouveau(prix fixe style)
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{ Chili sauce / XO sauce stew / Chinese steamed )
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Flying roe fried rice with crab meat sauce
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Assorted desserts
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Wine and Shaoxing Wine Tasting Set
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Plate dish
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Shrimp saute with mayonnaise sauce/Deep-fried chicken/
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Fried egg with crab Chinese style/Fried potato/
AUEA
Shrimp crackers
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Vegetable ramen or Fried rice
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Vanilla ice cream - B 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.

A selection of three wines
- sparkling, white, and red -

¥ 3,500

image

1=

i BILP 3

Wit L 7 b OFFELE 3 &
BRELAVELITET,

Three selected Shaoxing wine.
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¥ 3,300
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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
% Not included for children under 7 years old
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Cantonese-style fried pork
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Steamed chicken with leek sauce
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Sliced jellyfish
E—&%>
Preserved duck’s egg
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Corn soup
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Thickened soup with water shield and scallops
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Vegetable and egg soup
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Lightly stir-fried seafood and seasonal vegetables
TV T)EBEOF )Y —R

Shrimp saute with chili sauce

T T7)BEDTIV—YIIR—R
Shrimp saute with fruit mayonnaise
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Shrimp and egg saute
BAAODEsIEA)TFILY =X
Boiled cuttlefish with Tao-Li special sauce
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Stir-fried squid and seasonal vegetables
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Stir-fried squid sweet and spicy
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Fried fish with sweet and sour sauce
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Wok-fried beef and seasonal vegetables with black pepper
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Beef fillet diced steak style
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Stir-fried shredded beef and green bell peppers
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Stir-fried beef with oyster sauce

HREZZTDEDS

Stir-fried beef and garlic stems
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Stir-fried pork and pickled mustard greens
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Sweet and sour pork
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Braised pork belly with pickled mustard greens
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Deep-fried chicken
GHEOEYFEAYI—F VIR
Spicy fried young chicken with cashew nuts
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Chinese deep-fried chicken
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Steamed chicken with beans sauce

Bl price #~8-#

R v ILEL
A adult ¥ 8,000 ¥ 7,600
INFAE schoolchild ¥ 4,000 ¥ 3,600
$HIH Infant (4-6%) ¥ 1,000 ¥ 1,000
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Extra Pekjng duck
LAy IDIL—T8E » ¥ 600
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Add fish collagen to your favorite soup
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Braised tofu and minced meat

29 UMDFHWNTEMESE
30 HEROZ VU AL

Stir-fried green vegetables with garlic flavor

Broccoli and lettuce with crab meat sauce
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Fried potatoes

33 o LYAKSE
Packed meat shumai

34 4w d7—T VT
fish collagen shaped dumplings
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Steamed shrimp dumpling

36 /g
Soup dumpling

37 BEE

Spring roll

38 AT

Green onion soup noodle

39 HALZE

Spicy poodle
40 FY -1 AR

Fried rice with pickled mustard greens

41 BFH
Vegetable porridge
42 PEBEE

Chinese rice cake with bamboo leaf

43 HET)—X

Matcha Terrine
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Coconut dumplings

45 AT EF

Sesame fried dumplings

46 v —~N\wv k
Lemon sherbet

47 INZZT7AR7)—LA
Vanilla ice cream

48 X>vd—T1)
Mango pudding

49 HICEE
Almond jelly

50 JOafwvwv I )Ly

Coconut milk

Braised tofu and minced meat with Japanese pepper
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