AN B ¥ Appetizer
1. #% A H {3: FERLRD A DR (— AW For One Person ) ¥ 2’800
Special Assorted Cold Dishes f&’ B @ '3 ®

2. Z #H & “FHRROEVAEDE 3,800
Three kinds of Cold Dishes @

3. 4 fa 8 HHOUDHIH 4,200
Cold Sliced Abalone @

4 @ Wb AUBDWHE 2,500
Cold Steamed Chicken
5. % % b ALUIROHIIRY — 24 2,700

Cold Chicken with Sesame Sauce @

6. 2 R #% XEng O 2,600

Cold Chicken with Spicy Sauce @

7. & F K GIFDHHE 4,000
Cold Jelly Fish ¥

8. ¥ XA BHeEFx—a— O 3,200

Chinese Barbecued Pork @

9. @5& %t X {‘3: E%kﬁﬂmwﬁé%ﬁﬁ,ﬂ%ﬁ” @V)/E}bﬁ’ 2,000
Hot and Sour Chinese Cabbage, Cucumber Pickles @

0. RAERKXFZE B—&v 2,000

Preserved Eggs f&’ @

BHETEH B S —E R EENTRIET,

All prices are in Japanese Yen and inclusive of service charge and tax.



$30-'ERHA  SHOh OIZHDOR  Shark'sfin, Bird's Nest

A—IET FEFVD TN LG (S X AV ) A—T L TENE T,
All soups use Toh-Lee origina[ “Shanﬂmg” soup.

1. £58 K Head i ESPONOERE © ¥ 14,000
Braised Whole Shark's Fin @ @

12. L% F DA SEPOND%EE O 10,000
Braised Whole Shark's Fin @ @

13. B A & BN ADSHONZR—T 3,800
Shark's Fin and Crab Meat Soup '&’ @ S

4. 65 K% & 48 SPONDEMRA—T 3,200

Shark's Fin Served in a Soy-sauce Based Soup @ &

W
&
Y
§a%

RN ADMED D A—T 4,200
Bird's Nest and Crab Meat Soup '&’ & &

15.

"""" eERBLER IO R Chef’s Recommend - P
CHE YIS
....... =AUV REE Toh-lee Origina[ W A NE oz ERE BE OB (3%



o

18. b §a &

19. V& % 31 %

20.

21.

22,

e

iy

&

A
G
“..
o

BX AL B

AL B

HHV Abalone

HIDFA 2R~ —ZE5hH ) © ¥ 6,400

Braised Abalone in Oyster Sauce ( 2pieces) @ &

DSV — 1Y —Z#iAR (20H) 6,400

Braised Abalone in Cream Sauce ( 2pieces) B &

B JRRY —AUA (24f) 7,000

Steamed Abalone with Cantonese Sauce ( 2pieces) @ &

rEHEH Lobster

DK, LD (1) © 10,000

Sautéed Lobster with Welsh Onion and Ginger @ by |

PEMGRO BT Y — 20 (U2) 10,000

Braised Lobster in Black Bean Paste @ @ )

PEHEED T =V 7 F o7 (1) 10,000
TR RIRA

Sautéed Lobster and Vegetables with Fried Garlic G 3

BHETEH B P—ERRBEENTEIET,

All prices are in Japanese Yen and inclusive of service chavge and tax.



B A i Shrimp

23. I8 & 1= WL E DD ¥ 3,800
Sautéed Shrimps and Eggs ¥ 3

o4 1% K ¥B 1= XOFEHwETY * 4,800
Braised Shrimps in XO Sauce %" @ @ D

25. 36 M P 4= EF) O 4,200

Braised Shrimps in Chili Sauce * @ 2

26. 1R 44 ¥ 1= HifgETF) % 4,200
Braised Shvimps n Squid]nk and Chili Sauce f&’ @ 3

27. M & 4= Wikl 7y ) —D b 4,200
Sautéed Shvimps and Broccoli f&’ @ 3

28. + & Ak 3 Wt Dr—AMGTF (41H) © 3,800

Deep Fried Shrimps on Toast (4pieces) f&’ @ 2

29. @ vt 3& 1= MED~VIR—ZY =T 4,200

Fried Shrimps with Mayonnaise Sauce % (4 @ b |

"""" PEER BRI T OREL  Chef’s Recommend
PR YV @IS
....... k=AU F R Toh-Lee Origina[ oA NE oz ERE BE OB (3%



i% 3% % 28 B B Seafood, Crab

30. W & & K F1 & LB RO © ¥ 4,000
Sautéed Sliced Fish and Vegetab[e .5' @

3. WA LA HAE HE T oy 3V—D kb 4,200

Sautéed Sca”op and Broceoli .5' @

32. ¥y 2 A AS DAV NVEYS 4,200
Braised Scallop in Cream Sauce PR &G

33. ¥ KA A T HOBRG Y — 2 4,200
Braised Scallop in Black Bean Sauce O A

34 Tz A N HOFVY— 2 4,200
Braised Fresh Scallop in Chili Sauce TV

35 @ik EF EOFSHHOETY (14 ) © 2,200
Deep Fried Stuffed Crab Claw (1 piece) ' @ 3

36. M X &% v Nt i< HEE —Z | AARE—Y—R 3,400

Egg Fu-Young (Chinese CrabMeat Omelet) f&’ @ 3

Sweet and Sour Sauce / Oyster Sauce @

BHETEH B, P—ERRBEENTEIET,

All prices are in Japanese Yen and inclusive of service charge and tax.



78 - 24 #h MEeBP  Duck, Chicken

37. dtx h % &7 iRz © (1K) ¥ 1,500

Peking Duck and Prawn Flavored Crackers(ipiece) @ 2

38 AR R % T BREHS 2—F YOI © 2,800

Sautéed Diced Chicken and Cashew Nuts '&1

39. *F & # 3 RO 2,800

Pried Chicken Pieces '&1

40. b @ 3 AR WHORHFER —AHN) 3,600
Fried Chicken in Herb Sauce '&1 @

BEH 2—F Soup

n B £ B I—Y R—F 1,000

Corn Soup '&1 B

42. 8 2k 5 Yr5—Kv © 1,200

Spicy and Sour Soup i @ &

43 VB ER EL NIE AN 4
1,100
Shrimp "Wang-Tang" Served in Soup '&’ @ 3

"""" PEER BRI T OREL  Chef’s Recommend
PR YV @IS
....... k=AU F R Toh-Lee Origlna[ W A NE oz ERE BE OB (3%



4 - ok 28

44 F X 54

45. B0 4 A

46. W 4 4%

47. Bt 4 A

48. 44 £ M F

49. B F XA

50. B 38 A

4 IR Beef, Pork

HF—0f L DYF— LR (—fH) ¥ 2,000

Sautéed Sirloin with Steamed Bun ’&1 @ @

HREBOBRDA A RE—)— I8 4,200

Sautéed Beef and Vegetab[es in Oyster Sauce f&’ @ @

R —< Db © 4,200
Sautéed Shredded Beef and Green Pepper f&’ @ &

HREHDE D B — b 4,200

Sautéed Beef and Vegetab[es in Black Bean Sauce f&’ @ @

Wz ST RFEDART VT B RIRZ * 4,400

Braised Spareribs “CHINKIANG” Vinegar and Vegetab[es @ @

HEER2T5E © 3,600
Sweet and Sour Pork f&’ @

IR &350 X DRI KD 3,600

Sautéed Pork and Cabbage with Bean paste % @

BHETEH B S —ERRBEENTRIET,

All prices are in Japanese Yen and inclusive of service charge and tax.



5. o H A&

<v

52. TR A 8 %

53. ¥ vb oF %

55. @M AERKEEZH

"""" PR RSB T T ORI Chef's Recommend

B X Vegetables

7 ayAY—DF A RZ =) =AW} ¥ 3,000

Sautéed Broccoli in Oyster Sauce @ &

BOMROMD O 3,200

Sautéed Vegetables @

BXDIV—LF 3,000

Braised Vegeta]ole in Cream Sauce B @

2B To-Fu
~—Hh =5 O 3,200
Mapo To-fu @
PWIE~—R—5EE O 3,200

Mapo To-fu Sichuan Style @

- i 3,200
FENE T DE AR

Braised To—ﬁ/t and Crab Meat '&1 @ '@'

O C I A DY a, B

....... k=AU F R Toh-Lee Origlna[ W A NE oz ERE BE OB (3%



e R 2] BZIX ZiZA  Noodle Rice

BRI TRV F NV E L TBYXT .

All  noodles are based on Toh-Lee or[ginal recipes.

57. 3% 4= 3@ FR W AD DOZIR, BEZZIE, #F TR ¥ 2200
Shvimp Noodle Soup or Fried Noodle or Served on Rice '&1 @ 3

58. A\ #% 3@ 2R HEAY DPZR, B2l #NIZH © 2,500

Chop-Suey Noodle Soup or Fried Noodle or Served on Rice iy @ 3

59. 4 %% 5@ & TERHIEIDAD DBZIE, BEEZIE, #IFZH] 2500

Beef Noodle Soup or Fried Noodle or Served on Rice '&1 @

6o. R X% (% 3@ Fx—a2—APOPZIE © 2,200

Barbecued Pork Noodle Soup '&1 @

6. B b (S 5 BEF v~ a—OHIIMAVEVEIDZE 5 500

Long Onion and Shredded Roast Pork Noodle Soup '&l‘ @

62. & 4 @ B R Al © 2,200

Hot and Spicy Noodle Soup (Sesame Paste and Chili Oil) '&1 @ @ 2

BHETEN B S —ERRBEENTRIET,

All prices are in Japanese Yen and inclusive of service charge and tax.



64.

606.

68.

BB A 38 i ABES TIE

Fried Noodle “Hong-Kong” Style f&’ @

JE R B 4R Fx—ny ©

Fried Rice Cantonese f&’ @ 3

B& 2k ) 4R Yo I—Fx—nr O
Fried Rice with Hot and Sour Soup
Jn R AW B r o

Rice-Porridge Cantonese f&’ @

R EY JRREE—7 2 1bsb

v J
Fried Vermicelli Cantonese f&

cor BEBEHEIERBTIORE  Chef's Recommend

cor BkEAVTF AR Toh-Lee Original

FENEL A ZAADF—N

v J
Fried Rice with Crab Meat and Lettuce f& @ ok

g A

&

¥y 3

¥ 2,200

2,200

2,400

2,200

1,800

2,200

YR YV P IwS

op

£

hE zig REE BE

5 (3%



B &S < Dim Sum

69. & # 3%%x O (24)
Spring roll ( 2 piece) @

70. 5 Ya—~A ( 2fE )
Steamed Pork Dumpling ( z2piece) * @ 2

71. 3% 3B B MEAVZELER T O (2f )
Steamed Shrimp Dumpling (2 piece) @ 2

72. A H 2 vayurRy © (24 )
Steamed Soup in Dumpling (2 piece) @ S

73. FF #R £ 2 DR AT (448 )
Fried Shrimp “Wang-Tang”  ( 4 pieces) @ 2

74 £ R E WEALWYS (148 )
Steamed Pork Bun (1 piece) @

75 & % & HigL=F D&M © (2fd)
Shrimp and Chinese Chive Dumpling (2 piece) f&’ @

6. A& R, LS (2M)
Steamed Chinese Bun ( 2 piece) @

77. %8 A KRLH (24 )
Radish Cake (2 piece) @ 2

Y =it b AHDBT I

Today’s Recommend 2 Type cf Dim sum f&’ @ 3 B

BHETEHEBL S—ERRBEENTEIET,

All prices are in Japanese Yen and inclusive of service chavge and tax.

¥ 1,000

800

800

1,000

1,600

400

800

600

1,000

700



79

8o.

81.

82.

84.

86.

HEEFFR

vt o £

BAEMWNE

o
o

FP—h

BEE RO BEER K
Cold Almond jelly in Black suger syrop A

< d—=7J ©

Mango Pudding A

Tyl aZ—Y AOKLEE ©

Cold Almond)e”y with Fresh Fruit

LEVADBI G

Cold Almond Jelly with Lemmon A

REF AV I3ING

Tapioca with Coconut Milk B

iRy —

Gui[inggao - Tortoise]e”y

HIRRE 1-d5 A AD (148)
Fried Sesame Balls (1 piece) @ @

BEEACWwS (1)
Lotus Jam Buns(ipiece) @ &

HAFALS ()

Bean Jam Bun(ipiece) @ 4

BEERBRR ORI Chef’s Recommend

PkEAVTF R Toh-Lee Original

Dessert

¥1,400

1,500

1,100

800

800

800

400

400

400

YR YV P IwS

o AL ANE oz EREE BE 5 (3%



