G I FT O F HERITAGE
13 MAR - 9 APR

ALA CARTE MENU
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EFITHEAT
CHEF'S RECOMMENDATIONS

FH —R
Half Whole
i G5 B AR RM188+ RM308+
Traditional Beijing Duck with Condiments
Additional Toppings:
¥ RM429+
Kaviari Kristal Caviar (30gm)
EpN RM42+
Summer Truffle Brown Sauce
RS AT RM86+

French Foie Gras

H 3% Bz
Duck Meat Preparation Styles:

= MU Stir-fried with “Kampot” Black Pepper Sauce
= L) Stir-fried with Ginger & Spring Onions
= IR Wok-fried Rice

= ¥ Fried Minced Duck Meat served with Crunchy Lettuce Cup

= DT Wok-fried Noodles

All prices are in Ringgit Malaysia and are subject to
prevailing taxes.



Eou RANY=
APPETIZERS

ek XA e
Hong Kong “Bei Fong Tong” Style Deep-fried Soft Shell
Crab

e B N REAERE ( 31F)
Crispy Homemade Spring Rolls with Crab Meat & Dried
Scallop

S LY VNN
Crispy Fish Skin with Salted Duck Egg Yolk & Chicken
Floss

JEIZ R A Bk
Candy Walnut with Roasted Sesame

PR =% (IR 10, 17)

Tao’s Dim Sum Trio

IE BN
SOUPS

T DUBE At 1 35
Braised Crab Meat with Dried Scallop & Baby Abalone

AR AR B

Tao’s Special Hot & Sour Sea Treasure Soup

A i md BEAG I AT NS
Double-boiled Village Chicken Soup with Dendrobium
& Cordyceps Flower

All prices are in Ringgit Malaysia and are subject to

prevailing taxes.

B

Per Portion

RM58+

RM48+

RM48+

RM18+

RM45+

i

Per portion

RM68+

RM68+

RM58+



JEMR
LOBSTER

5100758 CHHAD
Per 100 Gram
(Seasonal price)

RM1
WU S A 49+

Australian Rock Lobster

Preparation Styles:

« 90 %45 Braised with Superior Stock
* Z7 Stir-fried Ginger & Spring Onion
o &iRFR &M 7% Steamed with Fragrant Garlic Sauce, Fried Garlic with Glass Noodles

 BRH#IEL Salt, Pepper & Fried Garlic

All prices are in Ringgit Malaysia and are subject to
prevailing taxes.



Iif K
LIVE SEAFOOD

#1007 (I
Per 100 Gram
(Seasonal price)

RM79+
RER &
Eastern Spotted Grouper

RMG1+
Ji7e
Marble Goby
Je s RM40+
King Tiger Grouper
PN Ryles

Atlantic Cod Fish

Preparation Styles:

. %7 Steamed with Superior Soya Sauce

 Jifi}E Deep-fried with Soya Sauce

o EFT S H A 475 Steamed with Wan Fungus, Fresh Bean Curd & Red Dates
o THIHIPEESYE Deep-fried with Sweet & Sour Sauce

All prices are in Ringgit Malaysia and are subject to
prevailing taxes.



LIES
PRAWNS

AR (f5/30070)

Tiger Prawns (Minimum 300¢gm)

BHER (Be2300757)

White Sea Prawns (Minimum 300¢gm)

AE0R (5007%)

Blue River Prawns (500 gm)

Preparation Styles:

* B Wok-fried with Salted Egg Yolk Sauce
« ‘% Butter Oat

o WHETHT Stir-fried with Garlic, Ginger and Superior Soy Sauce

VWM Wok-fried Buttermilk

Joe ks
BARBEQUE

FH
Half
RPN S (o Ll RM168+
Tao’s Hong Kong Style Roasted “London” Duck
IR e S e X RM78+

Roasted Chicken with Fragrant Spicy Sauce

PRI pER B (BEXS, LEHS)

Tao’s Barbeque Combination Platter

All prices are in Ringgit Malaysia and are subject to
prevailing taxes.

51005 (A
Per 100 Gram
(Seasonal price)

RM35+

RM42+

RM141+

—R

Whole

RM288+

RM145+

By

Per portion

RM128+



e ES]AES
POULTRY AND MEAT

8 A =MIGER
Taiwanese Style Claypot Stewed Chicken Fillet RMGB4+

A RHo4%

Deep-fried Boneless Chicken with Honey Lemon Sauce

B Bk TN 2 AL RM148+
Stir-fried Australian Beef Tenderloin with Chef's Special Sauce &
Candied Walnuts

A I
ASSORTED SEAFOOD

32

Per portion
XO¥ /5 H T A0 H T RM152+
Stir-fried Scallops, Asparagus & Fresh Lily Bulbs with XO Sauce
S0 LU ER RM148+
Wok-fried Prawns with Superior Dark Soya Sauce
K SRR AR
Deep-fried Prawns with Salted Egg Yolk, Curry Leaves & Chili
Sk KM RM108+
Stir-fried Grouper Fillet, Ginger & Black Bean Sauce
Wi 28 5 BT L R B Y RMg7+
Steamed Grouper Fillet with Black Olive, Wan Fungus, Fresh Bean
Curd & Red Dates
i AR R RMG8+

Pan-fried Omelette with Assorted Seafood

All prices are in Ringgit Malaysia and are subject to
prevailing taxes.



e N AEN N

VEGETABLES AND BEAN CURDS

b

Per portion
R L A K RM48+
Stir-fried Farm Vegetables with Himalayan Pink Salt
USRI RMs5+
Stir-fried Farm Vegetables with Oyster Sauce
SR GRK, i RMs5+
Stir-fried Farm Vegetables with Garlic
B I S RM78+
Stir-fried Asparagus, Fresh Lily Bulbs, Celery, Carrot & Wan Fungus
with Macadamia Nuts
52111k 5 6 08 RM79+
Stewed Homemade Bean Curd with Assorted Seafood
FARE T &1Lk T RM64+
Braised Homemade Bean Curd, Shimeiji Mushroom, Fresh Lily Bulbs
& Crispy Scallops
0 7 T PO 4R RM64+
Braised Eggplant, Minced Chicken & Salted Fish with Chili Bean
Sauce served in a Claypot
LB T RMB4+

Duo Taste Stir-fried Hong Kong Kailan with Pine Nuts

All prices are in Ringgit Malaysia and are subject to
prevailing taxes.



S B
HEALTY CUISINE

Ml

ENICEE

Braised Szechuan Bean Curd Soup

(RS 7 N
Double-boiled Mushroom Soup with Bamboo Pitch & Baby Cabbage

] T = 2l D 7 5
Wok-fried Fresh Trio Mushroom with Asparagus & Truffle Oil

A IR R
Fried Wholegrain Rice with Mixed Vegetables & Olive Vegetables

RN e — ff s Tl 7 T
Braised E-fu Noodles with Trio Mushroom & Black Truffle Paste

PROFATH 2K
RICE AND NOODLES

AP
Tao's Seafood Fried Rice with Crispy Scallops & Red Tobikko

WK 22 MM R T
Braised E-fu Noodles with Prawns, Spring Onion, Ginger and Dried
Shrimp Roe

H60 - Ao A T
Hong Kong Style Pan-fried Noodles & Assorted Seafood with Abalone
Broth

All prices are in Ringgit Malaysia and are subject to
prevailing taxes.

20y

Per portion

RM42+

RM42+

RMg7+

RM6G4+

RM58+

By

Per portion

RM64+

RM141+

RM64+



it v
DESSERT

=i

Per portion
RS 55 RM11g+
Double-boiled White-nest Swiftlet with Osmanthus Honey - Chilled Or
Warm
TR TR RM53+
Double-boiled Hasma with Red Dates, Peach Gum & Lotus Seeds
BN e TR PRI 22 S TR RM35+
Chilled Mango Puree with New Zealand Kapiti Vanilla Ice Cream
P R R RM25+
Double-boiled Sea Coconut Syrup with Longan, Green Lime & Aloe Vera
- Chilled or Warm
F 4R GER BT ID) RM35+
Chinese Pancake, Red Bean or Lotus Paste
YPGB R 7)) RM26+
New Zealand Kapiti Ice Cream, Vanilla Or Chocolate
FREH ARG RM25+

Double-boiled Soya Milk with Snow Fungus, Ginkgo Nut & Glutinous
Rice Balls

All prices are in Ringgit Malaysia and are subject to
prevailing taxes.
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