%
CHINESE
CUISINE

A LA CARTE MENU



EFITHEA
CHEF RECOMMENDATIONS

=27)
Per Portion

RN B ERERTEF 152
Braised scallop stuffed with shrimps paste & black truffle
paste
bR S E ARG 130
Double-boiled fish bone with abalone, bamboo pitch & baby
cabbage
EREARRHS 97
Steamed grouper fillet with egg white & red tobiko
ZENTME D EIFER 141
Wok-fried prawns with sesame, pickle, nutmeg coated with
mayonnaise & black caviar
BERBEDIFIT R 75
Stir-fried Taiwanese rice Vermicelli with assorted seafood &
“Lei Cha" sauce
BI\S ERLDE 97

Braised homemade bean curd, asparagus stuffed bamboo
pith with egg white crabmeat sauce

All prices are in Ringgit Malaysia and are
exclusive of prevailing taxes.



&t =R 1ERS

Traditional Beijing duck with condiments

Additional toppings:

Kaviari kristal caviar (30gm)

Brown sauce, summer truffle

French foie gras

B _ A -
Duck Meat Preparation Style:

R Stir-fried with “Kampot” black pepper sauce

Z 4 Stir-fried with ginger and spring onion

$H IR Wok-fried rice

#P¥2 Fried minced duck meat served with crunchy

lettuce cup

+»E Wok-fried noodles

All prices are in Ringgit Malaysia and are
exclusive of prevailing taxes.

+H
Half

188

7N

Whole

308

429
42
86



e O
APPETIZERS

X YRR
Deep fried Soft Shell Crab, Hong Kong’s “Bei Fong Tong”
style

EWIENE R
Crispy fish skin with slated duck egg yolk & chicken floss

= FifehnF
Crispy eggplant with butter oat

D =B

Tao trio dim sum combination

ZhneEL
Chill jelly fish flower & peanut with black vinegar

IR 302 RRAZ Bk

Candy walnut with roasted sesame

EHERNERERE O

Crispy homemade spring roll with crab meat & dried scallop

All prices are in Ringgit Malaysia and are

exclusive of prevailing taxes.

=20
Per Portion

58

48

30

45

32

18



TS
SOUPS

B
Per Portion

4L S8 F D2 SR TEHLT 97
Double-boiled chicken soup with fish maw, mushroom &
dried scallop
REREEMSZ 75
Double-boiled “kampung” chicken soup, with cordy ceps
flower & shrimps wanton
BINGEAERE 64
Braised seafood treasure brath with black truffle
BT EABRE 68

Tao's special hot and sour sea treasures soup

fif] 11 SRR R
ABALONE & TREASURES OF THE SEA

=371
Per Portion

Tixims =L EARMNEE 273
Braised Australia 3 head abalone with sea cucumber,
broccoli and gold leaf

N T 163
Sauteed baby abalone, shiitake mushroom & asparagus with
truffle oil
DR 295

Braised abalone, fried fish maw, dried scallop, mushrooms,
sea cucumber served with claypot

All prices are in Ringgit Malaysia and are
exclusive of prevailing taxes.



JEUR
LOBSTER

£10052  (AIHY)
Per 100 gram
(Seasonal Price)

BT 149

Australian rock Lobster

BT 83

Boston Lobster

Ri&
Preparation Styles:

* 4;H_E37 Braised with superior stock
« ZEZ Stir-fried ginger & spring onion

. LI Steamed with fragrant garlic sauce, fried
garlic and glass noodles

o« BRHIEL Salt, pepper & fried garlic

All prices are in Ringgit Malaysia and are
exclusive of prevailing taxes.



s 7N Ak

LIVE SEAFOOD

REH

Eastern spotted grouper

s
Marble goby

7 RBE
King tiger grouper

Ri&
Preparation Styles:

« &7 Steamed

+ ik Deep-fried

o BETELIER223% Steamed with wan fungus, fresh bean

curd and red date

o TE;H¥EEEIE Deep-fried with sweet & sour sauce

All prices are in Ringgit Malaysia and are
exclusive of prevailing taxes.

1005 (BSHY)
Per 100 gram
(Seasonal Price)

79

61

40



e
PRAWNS

FiF (F&D3003%)
Tiger prawn (minimum 300¢m)

BARF  (&%4300%2)
White sea prawns (minimum 300 gm)

4 4F (50057)

Blue river prawns (per nos) (500gm)

Ri&
Preparation Styles:

« E Wok-fried with salted egg yolk sauce

o 4 mZEF Butter oat

« BHE TR Stir-fried with garlic, ginger and superior soy

sauce

« JRHMH Wok-fried butter milk

All prices are in Ringgit Malaysia and are
exclusive of prevailing taxes.

1005 (EST)
Per 100 gram
(Seasonal Price)

35

42

141



Joe ks
BARBEQUE

FR —R
Half Whole
PREALR B RIS S 168 288
Tao's Hong Kong style roasted “London Duck”
R ER T I B2 &35 78 145
Roasted chicken, spicy fragrant sauce
=27)
Per Portion
PRERSFIRBR B 128
Tao’s barbeque combination platter
= AY
KEHRRK
=27)
Per Portion
e ZZ 135 64
Wok-fried diced honey chicken with crispy ginger
B X =GBk 64
“Taiwanese” style stewed fillet of chicken in claypot
R B EH BN 64
Sweet and sour chicken, pineapple and bell peppers
P ARG 64
Deep-fried boneless chicken with honey lemon sauce
FEEIRFEN 128
Oven-baked New Zealand lamb cutlets, rosemary, chef
recommend sauce
B RN R LS BT AL 148

Stir-fried Aussie black angus tenderloin, zucchini,
capsicums, black pepper, chef’s special sauce

All prices are in Ringgit Malaysia and are
exclusive of prevailing taxes.



I
ASSORTED SEAFOOD

ERFENTF

Stir-fried scallops, asparagus and macadamia nut

i WL e A 2

Wok-fried prawns with butter milk and chicken floss

B & 2 1Bk

Deep-fried prawns, salted egg yolk curry leaves and chili

BREEKXAU

Stir-fried grouper fillet, ginger, black bean sauce

MAXRSEATZZ4AHA
Seamed grouper fillet with black olive, black fungus, fresh
bean curd and red date

EREFEFAERE
Scrambled egg white with crab meat, fish meat, red tobiko
and pine nut served with lettuce

HEHFREE AT

Wok-baked blue river prawn, parsley and butter garlic sauce

All prices are in Ringgit Malaysia and are
exclusive of prevailing taxes.

=20
Per Portion

152

141

148

108

97

97

152



it M LB 2R

VEGETABLES AND BEAN CURDS

ik
Preparation Styles:

EDHIHILER D & 20T R
Stir-fried farm vegetables, Himalaya's pink salt

FEHATBR

Oyster sauce

RAKFRFEERNE
Poached with superior stock, fried garlic & fresh lily bulb

EIRFRIPETER

Garlic
R YRR

Sun-dried scallop sauce

EXREBENFET=
Stir-fried Hong Kong kailan with duo taste & pine nut

ME R E#HLE
Stir-fried cabbage, mix Yun Nam fungus with fermented
bean curd served in claypot

BERMUER
Stir-fried asparagus, fresh lily bulb, celery, carrot, black
fungus with macadamia nut

BEIKEER

Stewed homemade bean curd, assorted seafood

WEBRSILKEE

Braised homemade bean curd, shimeiji mushroom, fresh lily

bulb, crispy scallop

BEREMRFR

Braised eggplant, minced chicken salted fish with chili bean

sauce served with claypot

All prices are in Ringgit Malaysia and are

exclusive of prevailing taxes.

=20
Per Portion

46

55

55

55

55

78

79



i 55 B
HEALTHY CUISINE

R TEA R D

Double-boiled mixed “Yunnan” fungus soup

B BN ESE
Wok-fried trio fresh mushroom with asparagus and truffle
oil

EERAERESRE
Braised silk bean curd with “Mapo” style, edamame and
vegetarian meat

NEERAEEXE

Wok-fried minced vegan meat with basil leaf and chili eye

BRI BEWIR
Fried wholegrain rice with mix vegetable and “Lei Cha”
sauce

All prices are in Ringgit Malaysia and are

exclusive of prevailing taxes.

=15
Per Portion

42

57

57

57

61



PRI 2%
RICE AND NOODLES

BEREWIR

Tao’s seafood fried rice, crispy scallop and red tobiko

IR
Yong Chow fried rice, diced prawns, barbecued chicken
sausage

TFHF & B AR P E
Braised e-fu noodles, prawns ginger, spring onion and dried
shrimps roe

i+ BRI R
Pan-fried Hong Kong noodles, assorted seafood and abalone
broth

AR 7R

Poached vermicelli in fish soup with blue river prawn

AR E M
Wok-fried flat noodles, egg gravy, assorted seafood in
Cantonese style

All prices are in Ringgit Malaysia and are
exclusive of prevailing taxes.

=15
Per Portion

64

61

141

141

75



it v
DESSERT

EEETERS
Double-boiled white-nest swiftlet, osmanthus honey -
chilled or warm

ETF IR E S
Double-boiled hasma, red date, peach gum and lotus seed

FEMRERFABR=FREEHE

Chilled mango puree, New Zealand Kapiti vanilla ice cream

RIREBEBZ M T HESEE

Soursop milk cream pudding with osmanthus snow bird nest

FEE B RRAETEEMN
Double-boiled sea coconut syrup, longan, green lime, aloe
vera — chilled or warm

EXREEBRZE
Double-boiled soya milk with gingko nut, snow fungus and
glutinous rice ball

ERIET (EEXED)
Chinese pancake, red bean or lotus paste

ABR=FEHFERE (FEIKRTH)

New Zealand Kapiti ice cream, vanilla or chocolate

All prices are in Ringgit Malaysia and are
exclusive of prevailing taxes.

=1
Per Portion

119

53

35

31

25

25

35

26
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