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SET MENU



TAO’S DIM SUM SET LUNCH

MENU 1
RMI188 per person (Minimum of 2 persons)

“Bb7 R =

Tao’s Dim Sum Platter of Three

B AEHR R

Tao’s Special Hot and Sour Sea Treasure Soup

Lk 2234 FE

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

Wi ff o= H BT Ll R R 22 75 A
Steamed Grouper Fillet with Black Olives, Wood Ear Mushroom, Fresh Bean Curd
and Red Dates

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

P 255 By IR P AT I S AR
Double-boiled Sea Coconut Syrup, Longan, Green Lime, Aloe Vera - served
chilled or warm

RlESpAS
Chinese Tea



TAO’S DIM SUM SET LUNCH

MENU 2
RM228 per person (Minimum of 2 persons)

“BR7 LD

Tao's Dim Sum Platter of Four

T DU Ry i £ 38
Braised Crab Meat, Dried Scallop and Baby Abalone

H AT+ AR AR ER
Wok-fried Prawns with Wasabi Dressing and Red Tobiko

SRR T RE A
Wok-fried Venison with Black Pepper Sauce and Celery

i A T
Pan-fried Hong Kong Noodles with Assorted Seafood and Abalone Broth

FI S B A =R B E R
Chilled Mango Puree with New Zealand Kapiti Vanilla Ice Cream

hE A
Chinese Tea



TAO’S SET DINNER

MENU 1
RM278 per person (Minimum of 2 persons)

“BE” RUD =3

Tao's Dim Sum Platter of Three

fify £ fipt sk HEAE I R AT RS )
Double-boiled Village Chicken Soup with Dendrobium,
Cordyceps Flower and Abalone

BN = B8 R 3
Steamed Grouper Fillet with Black Olives, Red Dates and Fresh Bean Curd

2k BB A= i
Stir-fried Aussie Beef Tenderloin, Chef Special Sauce and Candy Walnut

R E B
Stir-fried Asparagus, Fresh Lily Bulb, Celery, Carrot, Wood Ear Mushroom
with Macadamia Nut

LA AR R AT

Pan-fried Giant River Prawns with Egg Gravy Sauce

P25 5 HRHR P AT i A
Double-boiled Sea Coconut Syrup, Longan, Green Lime, Aloe Vera - served
chilled or warm

e GERBZVD)
Chinese Pancake with Red Bean or Lotus Paste

elESPAS
Chinese Tea



TAO’S SET DINNER

MENU 2
RM338 per person (Minimum of 2 persons)

“Bk7 DY

Tao's Platter of Four

KA =B A BRI
Double-boiled Fish Maw Soup with Dendrobium Orchid
and Wild Matsutake Mushroom

Mol 25 = BT R L 22
Steamed Cod Fish Fillet with Black Olives, Wood Ear Mushroom,
Fresh Bean Curd and Red Dates

BB b s e A S0
Tao's Hong Kong Style Roasted London Duck

R R 7 5 A 1 ) £ A
Sautéed Baby Abalone, Shiitake Mushroom and Asparagus with Truffle Paste

SO B RS L I W kb 1
Fried Wild Rice with Diced Chicken and Mishima Flakes

ERME G
Double-boiled Soy Milk with Hasma and Glutinous Rice Ball

ZRRRE ) B KR
Steamed Layer Cake with Durian Custard Paste

RlESPAS
Chinese Tea
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