A LA CARTE MENU



BHITHEAT
CHEF'S RECOMMENDATIONS

RIF=TEEFENETEIR
Double-boiled Dendroblum Orchid and Wild Matsutake Mushroom

BRF =%
Braised Oxtail, Tendon and Strips with Brown Bean Sauce served in a
claypot

BATTREFFEFEK
Wok- frled Prawns with Wasabi Dressing, and Red Tobiko

LBk 22 R
Sweet and Sour Hawthorn Sauce with Chicken,
Pineapple and Bell Peppers

&7U=ER
Four Types of Braised Vegetables with Fish Broth

RIS ANR
Fried Wild Rice with Diced Chicken and Mishima Flakes

All prices are quoted NETT and in Ringgit Malaysia (MYR)

52

Per Portion

135

148

148

68

68

68



FR
Half

gt 5tIR g
Traditional Peking London Duck
with Condiments

198

Additional Toppings:

EIETFE
Kaviari Kristal Caviar (30gm)

ERERE
Brown Sauce, Summer Truffle

iAERERT

French Foie Gras

Epria AP
Duck Meat Preparation Styles:

SBHKD  Stir-fried with “Kampot” Black Pepper Sauce
=25k Stir-fried with Ginger and Spring Onions

MR Wok-fried Rice

VS

Whole

338

458

38

98

kbF2  Fried Minced Duck Meat served with Crunchy Lettuce Cup

KOE  Wok-fried Noodles

All prices are quoted NETT and in Ringgit Malaysia (MYR)



RN
APPETISERS

B

Per Portion
EEXUEE TR 8
Deep-fried Soft-shell Crab, Hong Kong’s “Bei Fong Tong” Style 5
EFREREEES (31
Crispy Homemade Spring Rolls with Crab Meat and Dried Scallops 50
EVBER 50
Crispy Fish Skin with Salted Duck Egg Yolk and Chicken Floss
HEBMT GEIE) 2
Golden Mini Bun (Steamed/ Fried)
=R+
Crispy Eggplant with Butter Oat 32
PRIZ Rz -
Candy Walnut with Roasted Sesame
B RO=E%=
Tao’s Dim Sum Platter of Three 48

All prices are quoted NETT and in Ringgit Malaysia (MYR)



SOUP

FUERMEGEE
Braised Crab Meat with Dried Scallop and Baby Abalone

AR A EREREE

Tao’s Special Hot and Sour Sea Treasure Soup

AR R SIS
Double-boiled Village Chicken Soup with Dendrobium and Cordyceps
Flower

IEERE BT
Double-boiled Fish Bone Soup with Baby Cabbage and Shrimp Wonton

All prices are quoted NETT and in Ringgit Malaysia (MYR)

)
Per Portion

68

68

68

78



fifd £ 7 HREIR SR
ABALONE & TREASURES OF THE SEA

B
Per Portion

BEE8E7 8
Double-boiled Sea Treasure Fish Bone Soup 13
TR = S BmRNIEE
Braised Australia 3-head Abalone with Sea Cucumber, Broccoli and 273
Gold Leaf
EMEER A EINEaF
Sautéed Baby Abalone, Shiitake Mushroom and Asparagus with Truffle 163
Paste
WEHE
Braised Abalone, Fish Maw, Dried Scallop, Mushrooms, and Sea 295

Cucumber served in a claypot

All prices are quoted NETT and in Ringgit Malaysia (MYR)



JEHR
LOBSTER

fF10070  CHEH)
Per 100 Gram
(Seasonal Price)

M EER 150

Australian Rock Lobster

=V

Preparation Styles:

HSME7MS  Braised with Superior Stock

=2 Stir-fried Ginger and Spring Onion

SIRFEMZX  Steamed with Fragrant Garlic Sauce, Fried Garlic and Glass Noodles

RERER Salt, Pepper and Fried Garlic

All prices are quoted NETT and in Ringgit Malaysia (MYR)



s 7K I
LIVE SEAFOOD

fF10078 (M)
Per 100 gram
(Seasonal Price)

RER 79
Eastern Spotted Grouper

b

Marble Goby 61
JerRHE

King Tiger Grouper 45

REGFER (X8, ER)

Atlantic Cod Fish (served boneless and skinless) 80

V2

Preparation Styles:

Fo3 Steamed with Superior Soy Sauce
feXE Deep-fried with Soy Sauce

BT H LI RE227% Steamed with Wood Ear Mushroom, Fresh Bean Curd and Red Dates

PO HEESLE Deep-fried with Sweet and Sour Sauce

All prices are quoted NETT and in Ringgit Malaysia (MYR)



LJIER
PRAWNS

BiF (&P30052)
Tiger Prawns (Minimum 300¢gm)

BEEF (&Z>300%%)

White Sea Prawns (Minimum 300¢gm)

44T (50058/R)

Blue River Prawns (500gm per pc)

=V
Preparation Styles:

R Wok-fried with Salted Egg Yolk Sauce

HHER Butter Oat

#1005 (BT
Per 100 gram
(Seasonal Price)

38

45

g5 (BHN)
Per Piece
(Seasonal Price)

148

BHETFRI  Stir-fried with Garlic, Ginger and Superior Soy Sauce

s ! Wok-fried Butter Milk

All prices are quoted NETT and in Ringgit Malaysia (MYR)



e %
BARBEQUE

\//l:\[ _Al:l

)
Half Whole
“BE BEFABTURIC S g 8
Tao’s Hong Kong Style Roasted London Duck 17 30
FRERE e R RS
Roasted Chicken with Spicy Fragrant Sauce 78 145
=y
Per Portion
"B BEAPIRIRSH
Tao’s Barbeque Combination Platter 135
Ij;] K
)
Per Portion

POt SRS T 8
"Sze Chuan Gong Poh” Style Wok-fried Diced Chicken 6
ERX=IGEK
“Taiwanese” Style Stewed Fillet of Chicken in a claypot 68
PaFTERG A
Deep-fried Boneless Chicken with Honey Lemon Sauce 68
WP EERN A
Wok-fried Venison with Black Pepper Sauce and Celery 108
2R RGEM AR
Stir-fried Aussie Beef Tenderloin, Chef Special Sauce and Candy Walnut 148

All prices are quoted NETT and in Ringgit Malaysia (MYR)



i
ASSORTED SEAFOOD

EEEEAUHT
Stll‘ fried Scallops, Asparagus, Fresh Lily Bulb
with Spicy Scallop Sauce

S HE4TFEk
Wok-fried Prawns with Superior Dark Soy Sauce

JFRER 24Tk
Deep-fried Prawns with Salted Egg Yolk, Curry Leaves and Chilli

iu*ﬁ'lu kEf

Stir-fried Grouper Fillet with Ginger and Black Bean Sauce

WRAZCEARZZ2ANH
Steamed Grouper Fillet with Black Olives, Wood Ear Mushroom,
Fresh Bean Curd, and Red Dates

TSEFRICEE
Pan-fried Egg Omelette with Assorted Seafood

All prices are quoted NETT and in Ringgit Malaysia (MYR)

54
Per Portion

152

148

148

118

118

68



N AN S

VEGETABLES AND BEAN CURDS

Preparation Styles: ;
parati Y Per Portion

EDRHEIEN ST ER
Stir-Fried Fa Vegetables with Himalayan Pink Salt

50
FEHRRTER

Oyster Sauce 55

TIRFORTE (7K, K

Garlic

55

Er=E&=NH
Poached with Superior Stock, Fried Garlic, Century Egg
and Salted Egg Yolk

BEAT) \QEpESR
Braised Baby Cabbage with Sun-dried Scallop Sauce

60

60

e LR
Stir-fried Celtuce, Wood Ear Mushroom, and Carrots
with Candied Walnuts

BRIVIU=ER
Stir-fried Asparagus, Fresh Lily Bulb, Celery, Carrot,
Wood Ear Mushroom with Macadamia Nut

BEUKEER
Stewed Homemade Bean Curd with Assorted Seafood

78

78

80

MERBWIKEE
Braised Homemade Bean Curd, Shimeji Mushroom, Fresh Lily Bulb 65
and Crispy Scallop

BEMESH SER

Braised Silk Bean Curd with Salted Fish and Diced Chicken 65

EBEMFREE
Braised Eggplant with Minced Chicken, Salted Fish 65
and Chilli Bean Sauce served in a claypot

HRAR S A
Wok-fried French Beans with Minced Chicken and Pickled Olives 5

EXREBINFEBTT= 5
Stir-fried Hong Kong Kailan with Duo Taste and Pine Nut 5

All prices are quoted NETT and in Ringgit Malaysia (MYR)



i FESC &
HEALTHY CUISINE

Ml

(=2

Per Portion
ES e 68
Braised Sze Chuan Bean Curd Broth
TTEERGEIEERIE T
Double-boiled Mushroom Soup with Bamboo Pith and Baby 68
Cabbage
EEMERAEIN &
Braised Eggplant, Mustard Greens and Plant Paste served in a Clay 58
Pot
REBAOLT
Wok-fried Mixed Vegetables stuffed in a Money Bag 58
EH=EE A
Wok-fried Fresh Mushroom Trio with Asparagus and Truffle Qil 68
TEARERRAIIR
Fried Wholegrain Rice with Mixed Vegetables and Pesto Sauce 58
B =S RNAE
Braised E-fu Noodles with Trio Mushroom and Black Truffle Paste 78

All prices are quoted NETT and in Ringgit Malaysia (MYR)



TEIIES
RICE AND NOODLES

)

Per Portion
BEREIR 58
Tao's Seafood Fried Rice with Crispy Scallop and Red Tobiko
TSN R
Braised E-Fu Noodles with Assorted Seafood 78
b EEERIAEE
Pan-fried Hong Kong Noodles with Assorted Seafood and Abalone 78
Broth
IR T IR
Wok-fried Flat Noodles with Venison 88
BN E BB
Stir-fried Teochew Rice Vermicelli with Assorted Seafood and Fish 78
Sauce
BLIRmEE (F1i%)
Wonton Mee with Shrimp Wontons, Shredded Chicken and Dried 78
Shrimp Roe (Dry with Soy Sauce / Soup)
é\ /Il-f)i
Fragrant Jasmine Rice 11

All prices are quoted NETT and in Ringgit Malaysia (MYR)



il
DESSERT

By
Per Portion

RS
Double-boiled White-nest Swiftlet with Osmanthus Honey - served 119
chilled or warm
REGEFHRELS
Double-boiled Hasma, Red Dates, Peach Gum and Lotus Seed 53
BN S EMATR= R ESE
Chilled Mango Puree with New Zealand Kapiti Vanilla Ice Cream 35

EEE RIS .8
Double boiled Sea Coconut Syrup, Longan, Green Lime,
Aloe Vera - served chilled or warm
EifRHESSHED)
Chinese Pancake with Red Bean or Lotus Paste 35
AF=RLLFERE (BFEZKITRN) 26

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

EXREHHRIR
Double-boiled Soy Milk with Snow Fungus, Ginkgo Nut and 28
Glutinous Rice Ball

RIEEIDE DAL

Steamed Layer Cake with Durian Custard Paste

28

All prices are quoted NETT and in Ringgit Malaysia (MYR)
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