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Chinese New Year
A La Carte Menu

15 January — 24 February, 2024 4
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APPETIZERS

=27
Per Porti

8 IR R =
Hong Kong’s “Bei Fong Tong” Style Deep-Fried
Soft-Shell Crab .

SHAHE i /
Crlspy Fish Skin with Salted DucI(Egg Yolk €
Chicken Floss

= A BEHnT
Crispy Eggplant with Butter Oat
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SOUPS

AT & B A 58
Braised Baby Abalone with Dried Scallop & Crab
Meat Broth

EINEREE NIGIREE
Braised Seafood Treasure Broth with Black Truffle

=R RS

Tao’s Special Hot & Sour Sea Treasures Soup

R =N ERRZ
Double-Boiled Chicken Soup with Dendrobium
Orchid, Matsutake Mushroom & Fish Maw

=3

Per Portion

RM 78+

RM 64+

RM 68+

RM 128+



Am

) £ K2 RS
ABALONE & TREASURES

OF THE SEA

=4
Per Portion

RS = eHRAMEE RM 273+
Braised Australian 3 Head Abalone with Sea

Cucumber, Broccoli & Gold Leaf

RANEE A i & {F RM 163+
Sautéed Baby Abalone, Shitake Mushroom &

Asparagus with Truffle Qil

RM 295+

EAEC]
Braised Abalone, Fried Fish Maw, Dried Scallop,

Mushrooms & Sea Cucumber Served with Claypot
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LIVE SEAFOOD

5=
Marble Goby

% RHE
King Tiger Grouper

A
Red Snapper

-]
Cod Fish

RE
Preparation Styles

e 7%
Steam

HEXE
Deep-Fried

BB RELFE

Steamed with Wan Fungus, Fresh Bean Curd &

Red Dates

PP R A

Deep-Fried with Sweet & Sour Sauce

f1005% (BH44})
Per 100 Gram
(Seasonal
Price)

RM 61+

RM 40+

RM 28+

RM 78+
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PRAWNS

=iF (&2 3005%)
Tiger Prawns (minimum 300¢m)

HAYF (& />3003%)

White Sea Prawns (minimum 300gm)

A HF (5003%)

Blue River Prawns (per 500 gm)

R
Preparation Styles

Wok-Fried with Salted Egg Yolk Sauce

HHmER
Butter Oat

SOHE T AT
Stir-Fried with Garlic, Ginger & Superior Soy
Sauce

MBI
Wok-Fried Butter Milk

10035 (EHAY)
Per 100 Gram
(Seasonal
Price)

RM 35+

RM 42+

RM 141+
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BARBEQUE

\IEI

Half

HRERP A R S  RM6e
Tao's Hong Kong Style Roasted .
“London” Duck

RR B R 7S ,/
Roasted Chicken with Spicy Fragrant
Sauce g
HEBRAP SRR I

Tao’s Barbeque Combination Plat

R EH G
Sweet And Sour Chicken, Pine
Bell Peppers
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ASSORTED SEAFOOD

537))

Per Portion
BRAEFAHF RM 152+
Stir-Fried Scallops, Asparagus & Macadamia Nut
P Yo B 22 SRk RM 141+
Wok-Fried Prawns with Butter Milk & Chicken Egg
Floss
Jo = 2 HFEK RM 148+
Deep Fried Prawns, Salted Egg Yolk, Curry Leaves
& Chili
i aYiE R RM 88+

Sweet & Sour Grouper Fillet
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VEGETAB LES
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Preparation

ELR LRI K KR
Stir-Fried Farm Vegetables with Himalayan Pink
Salt

0E H B

Oyster Sauce

SR 7K BT B

Garlic

BEAETI\BS R

Sun-Dried Scallop Sauce

EREEBNFBIT=
Stir Fried HK Kailan with Duo Taste & Pine Nut

ERVNER
Stir-Fried Asparagus, Fresh Lily Bulb, Celery,
Carrot, Wan Fungus with Macadamia Nut

FH

Per Portion

RM 46+

RM g5+

RM g5+

RM 55+

RM 64+

RM78+
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HEALTY CUISINE

BHRESHHEEEZ
Miso Soup with Seaweed, Enoki Mushroom & Silk
Bean Curd

B =8k
Wok-Fried Trio Fresh Mushroom with Asparagus &

Truffle Qil

HAE G MK REFRE
Steamed Fresh Bean Curd with Edamame, Plant-
Based Minced Meat & Olive

EEARREDE
Mapo Style Braised Silk Bean Curd with Edamame
& Vegetarian Meat

BRMTERDIR
Fried Wholegrain Rice with Mix Vegetable & “Lei
Cha” Sauce

ENEE =S NFEE
Bralsed E-Fu Noodles with Trio Mushroom & Black

Truffle Paste

FH

Per Portion

RM 52+

RM g7+

RM 55+

RM g7+

RM 61+

RM58+ +
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TRADME 2=
RICE AND NOODLES

537))

Per Portion
BERENIR RM 64+
Tao’s Seafood Fried Rice, Crispy Scallop & Red
Tobiko
65 5 B B4 [ RM 68+
Pan-Fried HK Noodles, Assorted Seafood &
Abalone Broth
RGP ik B K TR RM 68+

Wok-Fried Wild Rice with Chicken Sausage,
Mushroom & Seaweed Flakes
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DESSERT

EEEEIRE
Double-Boiled White-Nest Swiftlet, Osmanthus
Honey (Chilled or Warm)

TRERIA
Double-Boiled Soya Milk with Hasma & Glutinous
Rice Balls

BRI S I A EEK
Chilled Snow Bird Nest, Aloe Vera, Roselle &
Hawthorn Syrup

EERHCER S Z D)
Chinese Pancake (Red Bean or Lotus Paste)

HAPE=FLLHFSE (FEIARGEN)
NZ Kapiti Ice Cream (Vanilla or Chocolate)

IREMR L2 2K TF AR
Steamed Nyonya “Ninko” with Shredded Coconut

KRB RIS
Pan-Fried Nyonya “Ninko” with Egg Omelette

FH

Per Portion

RM 119+

RM 28+

RM 18+

RM 35+

RM 26+

RM 18+

RM 18+
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