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Tao-Li Dim Sum Lunch Order Buffet
For 90min. only / Please order within the firsy 1 hour
HBIdH3m M
AKEDBIZFEESHE  Todaysasssorted appetizer

I—TJ—REEHBEZDOMWE  Stir-fried seafood and seasonal vegetables
AEDA— Todayssoup

BA—X—T7vy7zflE+7Tar i
Ay 2 1 ¥600 Gasnayizs)

Extra Peking duck

1 ZENEFLERDEAHA—-T

Thickened Soup with Steamed Winter Melon and Dried scallops
2 O—VRX—7
Corn soup
HRA—T

Vegetable and egg soup

BEDF)Y—R

Shrimp saute with chili sause
BEDI IR —AMA

Shrimp saute with fruit mayonnaise
BELEREAT 2 —F VDM
Stir-fried chicken with cashew nuts

BOERHIT BHERY—X

Fried chicken with spicy sauce

FI & FEF RO BERRUD &

Wok-fried beef and seasonal vegetables with black pepper
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9 /NEEE

Soup dumpling
10 BEXRLERTF

Steamed shrimp dumpling

11 BXEOkEsS
Pork shumai

12 BELZ S DIKGRTF
Leek and shrimp dumpling

13 [RERBETT

Kwangtung Meat shumai
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Meat bun

15 7Ak LRARF

Skarks fin style shumai

> 16 BRDBESE 414 AZ2—Y =XKL

Wrapped pork with yuba

17 B EsisT

Seafood shumai

18 )l EBRDAR

Szechuan style braised pork knead

19 KE&RF
goiled gyoza d_umpling
h_d 20 2A0EEY—X

Chicken with black Bean sauce

F A\ adult
INFAE schoolchild ¥ 1,900 ¥ 2,250

78 Infant (4-67) ¥ 500 ¥ 500

¥} price
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¥ 3,800 ¥4,500
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BEBRT
Fried dumplings

RIREH

Radish rice cake
BEE S DRERTF
Shrimp and chive fried dumplings
BEE

Spring rolls

BEDHEA TEE
Shrimp kadaif rolls

NhFLAEE

Vietnamese spring rolls

hELFE

Chinese rice cake with bamboo leaf
Ho>ETUAZIE

Light Soup Noodle
FREER YV Y b

Chinese-style risotto

AR VT T

Sesame fried dumplings
L5 >d—0—)b
Mango roll cake

Ty 72k
Egg tart
RERHATZ
Chinese-style Castella
FOERCE
Candied sweet potato
BICIE

Almond jelly
<X>vd=TUr
Mango pudding

i VAV 1374

Coconut milk
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Salad

AHDA—T
Today’s soup

ARURLD 2

Steamed dim sum

WL —T—RFDH->EOID
Lightly fried summer vegetables and seafood
B XA R

Main dish

- v —y 1

Rice with Chinese pickles

FHF—h

Dessert

Prex-fixe Lunch }fr;e{:ff ¥ 2 ,9 OO

B — 2BV TEEVINEIABDO LR ET]
Please choose one main dish.[Contents change monthly]

A BB RETFROaAF 2% — A

Wok-fried Summer Vegetables and Beef with Gochujang Sauce

B. LIS UL RN ¥ D L i

Braised eggplant from Hiroshima Prefecture and meat in chilli sauce

C. il EDILRLE YT R—AMA

Shrimp with Hiroshima Lemon Mayonnaise

EP El KEE ﬂ L] ﬁ,i"b ‘y ]‘ Noodles and Rice Set Iﬁ;{;ﬁf ¥ 2, 1 OO

Weekday special

JEN D AR

Noodles of your choice

AHDRE] - —T A

Today’s pan-fried rice with Chinese pickles

FH—

Dessert

LiBmATrrary >
*p‘szf‘(d\ﬁzliﬁ) Y484 / Z;;pf ¥484
Hi K% ¥ 363 7 %D ¥ 363

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

P& Il BECTIEE,

Please choose one favorite noodles

A HoX0EZR

Noodles with green onion

B. Bk=4 ¥ tH 4 4

Spicy noodles

- | C.hHEE»IZE

Noodles soup with thick chop suey sauce

D. hHfEh I HeE 21

Pan-fried noodles with thick chop suey sauce

BY7 LIVF—E BYAPEICONT,
WLANT CEMEST BRI D FEM RIS OV TOTERNE ARy T Bl EEW,

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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per person

2

TaoLi Lunch

¥4.200
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Hk&D)

From two persons

ST F
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per person

Chef’s Lunch

¥5,500

(2Fkk&D)

From two persons

PR RO b

Assorted Tao Li's special appetizers

ARLELETLHAEAD EAHRA—T

Thickened soup with steamed winter melon and dried scallops

BERL—T—FDH->EID

Wok-fried summer vegetables and seafood

ZALRLD 2 Pl

Two kinds of steamed dim sum

JiS SRS W PE B Y- O R i 1

Braised eggplant from Hiroshima Prefecture and meat in chilli sauce

IV HVKEERIEADF v —IN

Fried rice with crunchy plum and shiso leaves

S ST R MO DN Egskca

Tao Li's special assorted dessert

SR SEPAOL: DEsgoicn

Assorted Tao Li's special appetizers

ALZMETLHAEAD EARA—T

Thickened soup with water shield greens and dried scallops

KWL —T — ROuli N LD

Wok-fried summer vegetables and seafood with Kamagari seaweed salt

MEDILELEY I — XA

Shrimp with Hiroshima Lemon Mayonnaise

HYRLTPHOAF 2V v ) — A

Wok-fried Summer Vegetables and Beef with Gochujang Sauce

FVFIKEE READTF v —>

Fried rice with crunchy plum and shiso leaves

S ST Rl MO DN E g okcn

Tao Li's special assorted dessert

XEAMOIEANIRRIC K> THNADREZLEHTETVET, Contents may change depending on availability of ingredients
¥ ORI B - U —EARDTENTEHYE T, Tax and service charge included.
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Irodori Lunch

s ¥ 1,000 2EEZD.
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Pan-fried noodle or noodle soup is avairable each
at ¥363 additional charge. ¥ 363

BFHEA=2— —Kids menu—

Bk ¥2.299

« A—VA—F

Corn soup
o | Y = — & > % g p
MCIE / TIARKRT N/ ATEA
Fried egg with crab Chinese style/Fried potato/ Shrimp crackers
s WRT—AY Tl Bl (BEULEEW)
Vegetable ramen or Fried rice
ONZTGTAARTY— L

Vanilla ice cream

PERFRRER DML B

Assorted Tao Li's special appetizers

ARLEMEBNAD EBHA-T

Thickened soup with steamed winter melon and crab meat

HYRLT—T—FOFEAY I FILXOEIL S

Wok-fried summer vegetables and seafood with XO sauce

KMFEDF VY —AL)LRLEYRIR—AHA

Prawns with chili sauce and Hiroshima lemon mayonnaise

B RETHNOAF 2% 2 — b

Wok-fried Summer Vegetables and Beef with Gochujang Sauce

VAR S A L ]

Cold Noodles with Green Salad

S S e Rl JOIH LEE £okes

Tao Li's special assorted dessert

Hahod- CiRE D7
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CHELRETIET VXY,
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