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

DIM SUM SET LUNCH
MENU 1 

RM 138++ per person (Minimum 2 persons)

Tao’s quadruple dim sum platter 

Tao’s special hot and sour sea treasures soup

Wok stir-fr ied grouper fillet, ginger and black bean sauce

Deep-fried chicken cube with sweet and sour sauce 

Stir-fr ied farmed vegetables with Himalaya’s pink salt

Yong Chow fried rice with diced prawns and barbecued chicken 

Chilled sea coconut syrup, longan, green lime and aloe vera

RM 158+
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All prices are in Ringgit Malaysia and are exclusive of prevailing taxes.

DIM SUM SET LUNCH
MENU 2 

RM 168++ per person (Minimum 2 persons)

Tao’s quadruple dim sum platter 

Double-boiled chicken soup with baby cabbage, dried scallop and black 
mushrooms

Steamed grouper fillet with egg white and red tobikko

Wok-fried diced honey chicken with crispy ginger

Wok-fried tiger prawns with butter oak and egg floss 

Stir-fr ied asparagus, fresh lily bulb, celer y, carrot, wan fungus with macadamia nut

Cantonese style wok-fried flat noodles with egg gravy and assor ted seafood

Soursop milk cream pudding with osmanthus snow bird nest 

RM 188+
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All prices are in Ringgit Malaysia and are exclusive of prevailing taxes.

TAO SET MENU
MENU 1 

RM 228++ per person (Minimum 2 persons)

Tao’s barbeque combination platter 

Double-boiled “kampung” chicken soup, with cordyceps flower and shrimps 
wanton

Steamed grouper fillet with black olive, wan fungus, fresh bean curd and red date

Deep-fried boneless chicken leg with honey lemon sauce

Deep-fried prawns with salted egg yolk sauce and egg floss 

Sautéed baby abalone, shiitake mushroom and asparagus with truffle paste

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

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

RM 258+
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All prices are in Ringgit Malaysia and are exclusive of prevailing taxes.

TAO SET MENU
MENU 2 

RM 278++ per person (Minimum 2 persons)

Tao’s splendid combination platter 

Double-boiled fish bone with abalone, bamboo pith and baby cabbage

Steamed cod fish fillet with egg white and red tobikko

Wok-fried prawns with sesame, pickle nutmeg coated with mayonnaise and  
black caviar

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

Stir-fr ied Taiwanese rice vermicelli with assor ted seafood and “Lei Cha “sauce

Chilled mango puree, with New Zealand kapiti vanilla ice cream

RM 308+


