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Spicy Sesame Noodle Soup Sichan Mapo Tofu

¥ 1,936 ¥2,178
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per person From two persons
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[Reserve at least 7 days in advance]

Shanghai Crab Course
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Assorted Appetizers Featuring Shanghai Crab Marinated in Shaoxing Wine
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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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rﬁiﬁ W’ \7 lﬂa)l \ U N\ U ﬁg Peking Duck Crepes and Xiaolongbao Stuffed with Shanghai Crab

Cantonese-Style Crispy Roasted Pork Belly Y4 2 7 83 . .
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Stir-Fried Giant prawn with Egg White Meringue

Spicy Chicken J_“?ﬁ%?‘v\?— VAN
_ﬂ]1¥2,178 Shanghai Crab Fried Rice
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Assorted Specialty Desserts
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The price includes service charge and tax. IR 1 2026.10.21(K)~11.30(H)
-] : 5:00p.m.~9:00p.m.
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Chef's Recommendations
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Thickened Soup with Crab Meat, Dried Scallops, and Fish Colagen

Icup ¥2,904
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Seasonal Vegetables Stir-Fried with Cuttlefish and Shrimp in Homemade XO Sauce

KiFEDOF VY —AF L3I r—ARA ¥ 3,267
Giant prawn with chilli saute and Orange Mayonnaise saute

HHFENTHOZED AT ¥2,904
Tender Braised Wagyu Brisket

LN [ b by A ) Py <RV ¥2,299
Chicken Thighs Simmered in Coconut Curry

L2 ADIRT- OISl ¥1,694
Fried Rice with Lettuce and Flying Fish Roe
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Chinese Rice Dumplings

19665 ¥ 1,694
For 1 person
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Assorted desserts specially prepared by Tao-Li
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Steamed whole sea bream —Jg 6~THkD)
A whole sea bream
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¥9,460~

Sashimi of sea bream
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Today's soup
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Two Types of Steamed Pastries
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ightly 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
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Noodles of your choice
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Today's pan-fried rice with Chinese pickles
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Dessert
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Extra-large noodles or rice is avairable each at ¥ 363 additional charge
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Prex-fixe Lunch
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Please choose one main dish
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Chicken Simmered in Coconut Curry
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Pork and Tofu Stew
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Shrimp in Chili Sauce
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Please choose one favorite noodles
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Noodles with green onion
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Spicy noodles
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Noodles soup with thick chop suey sauce

D. hHfEM I hEEZIE

Pan-fried noodles with thick chop suey sauce

% FMOMEATIRIRIC IS TAADRR BB ATEWET, Contents may change depending on availability of ingredients

¥ RdRE R B - U —E AR T EN THDE S, Tax and service charge included.
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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
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Chef’s Lunch
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Assorted Appetizer Platter Showcasing the Colors of Winter
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Thickened Soup with Dried Scallops from Hokkaido
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Seasonal Vegetables Stir-Fried with Cuttlefish and Shrimp in Kamagari Seaweed Salt
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Two types of steamed dim sum
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Coconut Curry Stew with Chicken Thighs
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Crispy Fish Roe Fried Rice
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Tao Li's special assorted dessert
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Assorted Appetizer Platter Showcasing the Colors of Winter
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Thickened Soup with Crab Meat
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Seasonal Vegetables Stir-Fried with Cuttlefish and Rockfish in Kamagari Seaweed Salt
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Shrimp Tossed in Orange Mayonnaise saute
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Pork and Tofu Stew
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Homemade Rice Porridge with Dried Scallops
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Tao Li's special assorted dessert
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Irodori Lunch

¥7,000
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From two persons

d—RAA 73y —Option—

A—=FNCT 40 25— 2 %8
Add Fish Collagen to the soup
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Choice of Ankake Yakisoba or Soup Noodles
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Assorted Appetizer Platter Showcasing the Colors of Winter
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Thickened Soup with Crab Meat and Dried Scallops
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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 Orange Mayonnaise
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Coconut Curry Stew with Chicken Thighs
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Fried Rice with Lettuce and Flying Fish Roe
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Tao Li's special assorted dessert

¥1,089

¥363
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Shrimp in Mayonnaise Sauce / Japanese-style Fried Chicken / Crab Omelet
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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




¥l price
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L.O. 30 771 INFAE schoolchild ¥ 2,250 ¥ 2,500

$hIE 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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—T— RO &  Stir-fried seafood
AEHDRX—TS Todayssoup

BA—X—Ty 7z lEArTvar B
LR Ay 2 1 Y600 Gaznsgyias)

Extra Peking duck
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Pork shumai Deep-Fried Shrimp with Kadayif )
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Xiaolongbao Deep-fried shrimp balls with croutons
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Squid shumai
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