qiﬂﬁg? 'h Vﬁ ]\ 5 \/ ?‘ Prex-fixe Lunch ;fr;e{:ﬁ ¥ 2’900

YIR BUFE R —REBRUZE

Salad Please choose one main dish
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Today's soup
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Steamed dim sum Sauteed shredded beef and green pepper
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Wok-fried seafood and seasonal vegetables B. B AD b hOROf

Stewed pork with Chinese cabbage
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Main dish C. DAL I=IAR—AHIZ
I - —Y 1 Shrimp with orange-flavored mayonnaise
Rice with Chinese pickles
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Dessert

Il:\;‘c(!iilaylfpﬂcciali ﬂ b ﬁ,i't “/ ]‘ Noodles and Rice Set }fr;e{;(f’f ¥ 2’ 1 OO
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Please choose one favorite noodles

B R B
Noodles of your choice

. A BH-EVHEZR
AHORR - —Y A Nozdles with green onion

Today’s pan-fried rice with Chinese pickles
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Dessert Spicy noodles

----------------------------------------------------------------------------------------------------- Noodles soup with thick chop suey sauce
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YIHONMD ¥484 / 2—T¥484 | p pammbETE
Hi KR%D ¥ 363 7 IRIRD ¥ 363

Extra-large noodles or rice is avairable each at ¥ 363 additional charge

Pan-fried noodles with thick chop suey sauce

BT LIV BYARPEICDONT,
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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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TaoLi Lunch Assorted Tao Li's special appetizers
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per person From two persons ] ) ] )
Thickened soup with water shield and dried scallops
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Wok-fried seasonal vegetables and seafood with basil
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Two kinds of steamed dim sum
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Chicken thigh with sweet and sour sauce
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Fried rice with green Chinese pickles and roasted sesame seeds
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Tao Li's special assorted dessert
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Chef’s Lunch Assorted Tao Li's special appetizers
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From two persons
Thickened soup with water shield greens and dried scallops
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Wok-fried Seafood and Seasonal Vegetables with Basil

EDFIY—A
Shrimp with Chili Sauce
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Stewed pork cubes with Chinese mustard
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Fried rice with green Chinese pickles and roasted sesame seeds
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Tao Li's special assorted dessert

XEAMOEANIRIUC I > TNAED IR B GMNTEVE T, Contents may change depending on availability of ingredients
¥ Rtk Bid - P —E AR FENTHE DX, Tax and service charge included.
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Irodori Lunch Assorted Tao Li's special appetizers
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Thickened soup with crabmeat and water shield greens
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Wok-fried seasonal vegetables and seafood with XO sauce
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Prawns with chili sauce and orange mayonnaise

MHRIEAD S — KT « LA O H R

Okinawa Agu pork fillet with sweet and sour sauce

U R—=IVEE—T

Singapore style rice vermicelli
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Tao Li's special assorted dessert
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Pan-fried noodle or noodle soup is avairable each ¥ 363

at ¥363 additional charge. Ié,ﬁﬁ% b:. Z & W 7 ~ Z:\*ngé < fié v v,

B A—=—2— —Kids menu—
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Bk ¥2.299
Corn soup
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Plate dist Shrimp saute with mayonnaise sauce/Deep-fried chicken/

ate dish - — w30 — = oo
MTeE / TIARKRT N/ AUEA
Fried egg with crab Chinese style/Fried potato/Shrimp crackers

c WRT—RAY FTZ B (BEOLTIZEY)

Vegetable ramen or Fried rice

ONZTGTARTY— L

Vanilla ice cream
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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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AHDBIEEEESHE  Todays asssorted appetizer

=T —REEEHFRDOMWE  Stirfried seafood and seasonal vegetables
AKEDRA—T Todayssoup
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FEDRA—T
Seasonal soup
O—YR—=7
Corn soup
HHER— T

Vegetable and egg soup

> =T — FEEEHBHROMLD
Seasonal vegetables and seafood saute
BEDF)Y—R

Shrimp saute with chili sause

BEDI AX—IMA

Shrimp saute with fruit mayonnaise
BELEREHT 21—V VDD
Stir-fried chicken with cashew nuts

FBOEHT

Deep-fried young chicken
MESE
Braised tofu and minced meat

aN-
Soup dumpling

BEXRLERTF
Steamed shrimp dumpling

e
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Pork shumai
BELE Z D DIKGERF
Leek and shrimp dumpling
m;d:+:'5
AZNETT
Meat syumai
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Meat bun

2 55T

Octopus shumai
BRDOZESE A A RAZ2—Y—RZ&EL
Wrapped pork with yuba
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Squid shumai

U EBXD AR

Szechuan style braised pork knead
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Boiled gyoza dumpling

SR BBQ Vv —RZEL

Steamed Chicken with BBQ sauce

F A adult

¥4 price

saturdays

FH weekday + H *R ‘~ur‘u11m(,'~> '
holidays

¥ 3,800 ¥4,500

INFHE schoolchild ¥ 1,900 ¥ 2,250
WA Infanta-s) ¥ 500 ¥ 500
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HRERTF
Fried dumplings

RIREH

Radish rice cake

< _ — o A
BELZSDFRERTF
Shrimp and chive fried dumplings
BEE

Spring rolls

HERDAHZA TEE

White fish kadaif rolls

Nk F LEES

Vietnamese spring rolls
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Chinese rice cake with bamboo leaf
HoOEYTZIR

Light Soup Noodle
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Chinese-style egg porridge
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Sesame fried dumplings

37 v VElF

Coconut dumplings
Ty 72Uk
Egg tart
FERHRATZ
Chinese-style Castella
FOERICE
Candied sweet potato
T-EE
Almond jelly
Xvd—TI
Mango pudding
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Coconut milk




