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Chef’s Recommendations

Per Portion

Wok-fried Prawns with Wasabi Dressing and Red Tobiko 148

Sweet and Sour Hawthorn Sauce with Chicken, 
Pineapple and Bell Peppers 

68

Fried Wild Rice with Diced Chicken and Mishima Flakes
68

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.

Appetisers

Per Portion

Hong Kong “Bei Fong Tong”-style 
Deep-fried Soft-shell Crab

58

Crispy Fish Skin with 
Salted Duck Egg Yolk & Chicken Floss

58

Crispy Eggplant with Butter Oats 
32

Golden Mini Buns (Steamed/Fried) 
25



Soup

Per Portion

Double-boiled Village Chicken Soup with Fish Maw, 
Dendrobium and Cordyceps Flower

135

Dried Scallop Black Truffle Broth with 
Braised Lobster & Crab Meat 

68

Braised Crab Meat with Dried Scallop and Baby Abalone 68

Tao’s Special Hot and Sour Sea Treasure Soup 68

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.

Abalone & Treasures of the Sea

Per Portion

Braised Abalone, Fish Maw, Dried Scallop, Mushrooms and 
Sea Cucumber served in a claypot 

295

Braised Australian 3-head Abalone with Sea Cucumber, 
Broccoli and Gold Leaf

273

Sautéed Baby Abalone, Shiitake Mushrooms and 
Asparagus with Truffle Paste 

163



Lobster
100

Per 100 Gram 
(Seasonal Price)

Australian Rock Lobster 150

Preparation Styles:

Braised with Superior Stock

Stir-fried with Ginger and Spring Onion

Steamed with Fragrant Garlic Sauce, Fried Garlic and Glass Noodles

Stir-fried with Salt, Pepper and Fried Garlic

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.



Live Seafood
100
Per 100 Gram 

(Seasonal Price)

Atlantic Cod Fish (served boneless and skinless) 80

Eastern Spotted Grouper 79

Marble Goby 61

King Tiger Grouper 45

Preparation Styles:

Steamed with Superior Soy Sauce

Deep-fried with Soy Sauce 

Steamed with Wood Ear Mushrooms, Fresh Bean Curd and Red Dates

Deep-fried with Sweet and Sour Sauce

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.



Prawns
100
Per 100 Gram 

(Seasonal Price)

300
White Sea Prawns (Minimum 300gm) 45

300
Tiger Prawns (Minimum 300gm) 38

Per Piece 
(Seasonal Price)

500
Blue River Prawns (500gm per piece) 148

Preparation Styles:

Wok-fried with Salted Egg Yolk Sauce

Butter Oat

Stir-fried with Garlic, Ginger and Supreme Soy Sauce

Wok-fried with Butter Milk

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.



Barbecue

Half Whole

Tao’s Hong Kong-style Roasted London Duck 178 308

Roasted Chicken with Spicy Fragrant Sauce 78 145

Per Portion

Tao’s Barbecue Combination Platter
135

Poultry & Meat

Per Portion

Stir-fried Australian Beef Tenderloin with
Chef’s Special Sauce and Candied Walnuts

148

Deep-fried Boneless Chicken with Honey Lemon Sauce 68

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.



Assorted Seafood

Per Portion

XO
Stir-fried Scallops, Asparagus, 
Fresh Lily Bulbs with Spicy Scallop Sauce

152

Wok-fried Prawns with Supreme Soy Sauce
148

Deep-fried Prawns with Salted Egg Yolk, 
Curry Leaves and Chilli

148

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.

Vegetables & Bean Curd

Per Portion

Stir-fried Asparagus, Fresh Lily Bulbs, Celery, Carrot and 
Wood Ear Mushrooms with Macadamia Nuts

78

Stir-fried Hong Kong Kailan with 
Duo Taste and Pine Nuts

65

Stir-fried Farm Vegetables with Oyster Sauce
55

Stir-fried Farm Vegetables with Garlic
55

Stir-fried Farm Vegetables with Himalayan Pink Salt
50



Healthy Cuisine

Per Portion

Braised E-fu Noodles with 
Fresh Mushroom Trio and Black Truffle Paste

78

Braised Sze Chuan Bean Curd Broth
68

Double-boiled Mushroom Soup with 
Bamboo Pith and Baby Cabbage

68

Wok-fried Fresh Mushroom Trio with 
Asparagus and Truffle Oil

68

Steamed Soft Bean Curd with 
Plant-based Minced Meat, Edamame and Olives

58

Wok-fried Mixed Vegetables in Money Bags
58

Fried Wholegrain Rice with 
Mixed Vegetables & Pesto Sauce

58

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.



Rice & Noodles

Per Portion

Steamed Mini Lotus Leaf Wholegrain Rice with Yam
78

Braised E-Fu Noodles with Assorted Seafood
78

Tao’s Seafood Fried Rice with 
Crispy Scallop and Red Tobiko

68

Desserts

Per Portion

Double-boiled White-nest Swiftlet with 
Osmanthus Honey served chilled or warm

119

Steamed Ninko with Roasted Soy Flour  
45

Pan-fried Palm Sugar Ninko Omelette
45

Chinese Pancake with Red Bean or Lotus Paste
35

Chilled Winter Melon with Aloe Vera & Peach Gum 
28

Double-boiled Sea Coconut Syrup with Longan, 
Green Lime and Aloe Vera served chilled or warm

28

New Zealand Kapiti Ice Cream 
(choice of Vanilla or Chocolate）

26

All prices are in Ringgit Malaysia (MYR) and inclusive of prevailing taxes.
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