. HXHE

2. Z M &
3. 4 fa 3

5. % % %
6. 2 &k %
v
8. M ¥E R H

10. 22 & X &

i 3%

RS DR mX

Special Assorted Cold Dishes

=M ROBVEDE

Three kinds of Cold Dishes

HHUVDEIFE

Cold Sliced Abalone

HLBDBEF

Cold Steamed Chicken

AUIROBRY — 2T

Cold Chicken with Sesame Sauce

SEnE O
Cold Chicken with Spicy Sauce

BRI
Cold Jelly Fish

FhESF ¥ —Ta— O

Chinese Barbecued Pork

Appetizer

( —A#i For One Person )

HEREHIDR H R B SHhHE

Hot and Sour Chinese Cabbage, Cucumber Pick-

E—&

Preserved Eggs

B ERL, P —ERRPEENTRIEY,

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

¥ 1,600

2,500

2,500

1,500

1,600

1,600

2,500

1,800

1,200

1,200



$30-EaH SO DIZHOR  Shark'sfin, Bird's Nest

A= AT EFVD N LG X 2V ) A—T =L THEVET,
All soups use Toh-Lee origina[ “Shantung” soup.

n. kg Ak K ESDPONDEE O ¥ 8,000
Braised Whole Shark's Fin

12, ELKEF D SHrONDEE © 5,800
Braised Whole Shark's Fin

13, EREE APk SPONDO%E O 3,800
Braised Whole Shark's Fin

14 B & & = RO ANSHONZA—T © 2,000

Shark's Fin and Crab Roe Soup

15. & A & @ B ANSPONZ—T 2,700

Shark's Fin and Crab Meat Soup

16. 45 ¥ & 40 SPONDEMMRA—T 2,400

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

7. A E A R AVHED D Z—F 2,000

Bird's Nest and Crab Meat Soup

------- PR EBTTOREL  Chef's Recommend
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50 #A

18. ¥y % &

19. v Fa &

(T

@
G
=W
(G
“.

21.

20, B BX L &

pis
=W
(G
“..

23. &

HHT

Abalone

IDFAAZ—=)—=A358H CH) ©

Braised Abalone in Oyster Sauce ( 2pieces)

D IV—L — A A H (24f)

Braised Abalone in Cream Sauce ( 2pieces)

TR ZLY) KR —RiRA (2{H)

Steamed Abalone with Cantonese Sauce ( 2pieces)

At

HAeTEDZ. D (12)

Lobster

©

Sautéed Lobster with Welsh Onion and G inger

HAETEDRGY =2 (12)

Braised Lobster in Black Bean Paste

WA CTEDHT V7 F 7 (1)

RS 3

Sautéed Lobster and Vegetab les with Fried Garlic

BT E R, S —ERRBEENTEYET,

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

¥ 5,000

5,000

5,000

7,800

7,800

7,800



2.

25,

20.

27,

28.

20.

30.

$E: #A i

ﬂuﬁnp

IR & B 4= e EFDD
Sautéed Shrimps and Eggs
1% & 4= XOEHEFY *
Braised Shrimps in XO Sauce
30 B PR 4= HeFY O
Braised Shrlmps in Chili Sauce
2 # k4= HigpeFY %
Braised Shvimps in Squid Ink and Chili Sauce
B A B 4= el 7 aya)—nibd
Sautéed Shrimps and Broccoli
+ & 4k o5 WEEDOM—ANMHTF (4H) ©
Deep Fried Shrimps on Toast (4pieces)
8 vt & 4= DI F—X—ZANT

Fried Shrimps with Mayonnaise Sauce

oo BRERIERTITORE  Chefs Recommend

coo BEFEFVTF BB Toh-lee Original

¥ 3,200

4,000

3,500

3,500

3,500

2,800

3,500



3. W E &N

2. MA LA

Sautéed Sca“op and Broccoli

33. ¥y A AL HDZV— L) — 2%

Braised Scaﬂop in Cream Sauce

ol
A
all
s

34.

Braised Scauop in Black Bean Sauce

35. T %z A

Braised Fresh Scaﬂop in Chili Sauce

g B

H & AEROEEROMD O

Sautéed Sliced Fish and Vege’cab e

N HE7aya)—DibedH

AT HO R G —2&

T HDFVY)— &

EOIZEAROBATY (1A )

food, Crab

Sea;

©

Deep Fried Stuffed Crab Claw (1 piece)

y N Ol

¥ 3,500

3,500

2,400

2,400

2,400

1,800

HEEY—R | FARZ—)—2R 2,900

Egg Fu-Young (Chinese Crab Meat Omelet)

Sweet and Sour Sauce / Oyster Sauce

BHEIZZE 2R, —ERBPBEENTHEYET,

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



P8 - 26 2

38. k¥ h 7%

30. B F % T

40. *E F B

K. vd H IS AR

% EH

4. B X %
43. B A ®
44 B BB

45. VB PR BR

R EZ Y7 iRz ©

Pek'mg Duck and Prawn Flavored Crackers

BRED 2a—F VDD ©

Sautéed Diced Chicken and Cashew Nuts

RO

Fried Chicken Pieces

RO HIT R — 29T

Fried Chicken in Herb Sauce

A—7

a—Y A—7

Corn Soup

HERADVEFR—T

Green Vegetab le and Egg Soup

Vr7—4 ©

Spicy and Sour Soup

TEAYNT Sy

Shrimp "Wang-Tang" Served in Soup

------- BEERIBLEBTTOREL  Chef's Recommend

"""" PkEAVTF R Toh-Lee Original

Duck, Chicken

1A ¥1,200

Soup

2,400

2,400

3,200

600

600

600

600



4 3% #

46. F X & 4

47. B Vb % A

49. B vt 4 A

5. & EF A A

52. @ 3B A

R

Beef, Pork

HTAVRDAT—HZEKINNVRA (—H)

Fillet Steak with Steamed Bun

HNEFHVE DA A ZLZ—)— b

Sautéed Beef and Vegetab les in Opyster Sauce

FRFITIEE—<> Db ©

Sautéed Shredded Beef and Green Pepper

ERERVBRD BT — 20D

Sautéed Beef and Vegetab les in Black Bean Sauce

¥ 1,800

3,300

3,300

3,300

HiIg o7 REED ZR TV RIFERZ  * 2,400

Braised Sparevi’os “CHINKIANG” Vinegar and Vegetab les

HM&S9 5k ©

Sweet and Sour Pork

B & XY DRI DD

Sautéed Pork and Cabbage with Bean paste

BTN g R, S —EREBEENTRIET,

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

2,700

2,700



B X Vegetables

53. ¥ vd iy & 7y 3)—DF A RAX—)— A} ¥ 2,400
Sautéed Broccoli in Oyster Sauce

54. & N\ By % FRDBERD AT 2,500
Braised Vegetab le in Crab Meat Sauce

55. WA M oF % PO LD © 2,700
Sautéed Vegeta’o les

56. #1 vh 8F % S VAENS 2,400
Braised Vegetab le in Cream Sauce

278 # A To-Fu

57. A% 2 7E ~v—KR—EH O 2,200
MapoTo—ﬁt

58. @M AL 275 pjila~—R—5EK © 2,200
Mapo To—ﬁt Sichuan S’cy[e

5. N3¥#% 2% SO T H A 2,700
Braised To—ﬁt with Chop—Suey

2,400

Go. # R =2 7§

BNETREOROIAR

Braised Tofu and Crab Meat

------- BEERIBLEBTTOREL  Chef's Recommend
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o1.

62.

606.

N 35 38

%S‘.

4 % 3 R

2 B i A

R b i 3

&

8L 4~ 3

B b Ky 3@

BLE ZikA

BLFF TRV F VL TRYEY

All  noodles are based on Toh-Lee origina[ recipes.

MEAD DOZIX, BESZIE, #NF TR

Slmfimp Noodle Soup or Fried Noodle or Served on Rice

HHAD OWZIX, FEEZIE, I ©

Chop-Suey Noodle Soup or Fried Noodle or Served on Rice

FRRIEIOAD DDZIE, BEEZIE, #NF Tk

Beef Noodle Soup or Fried Noodle or Served on Rice

Fx—a2—ADDOWPZIE ©

Barbecued Pork Noodle Soup

LT x— 2—DHIYI ALY EDPZIE

Long Onion and Shredded Roast Pork Noodle Soup

RURVH ©

Hot and Spicy Noodle Soup (Sesame Paste and Chili Oil)

i MBEE X

Fried Noodle “Hong-Kong” Sty[e

BHEIZEIEE R S—EREBEENTHIET

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

Noodle Rice

¥ 1,900

2,000

2,300

1,000

1,900

1,00

1,00



70.

71.

72.

73

74

B yd AYER

BX 2k &) 2R

N 3% 3R 42

e 2R B

R E

Fx—nNy ©

Fried Rice Cantonese

ERIEL A A AT — N

Fried Rice with Crab Meat and Lettuce

DI ATk F v —N

Fried Rice with Pine Nuts, Soy Sauce Flavor

BV T—Fx—1nNr ©

Fried Rice with Hot and Sour Soup

HHAVEIT

Fried Crispy Rice with Chop—Suey

B» W

R'Lce-Pow'Ldge Cantonese

IR EE—7 D

Fried Vermicelli Cantonese

BEERIBLERBTTOREL  Chef's Recommend

PkEAVTF R Toh-Lee Original

¥ 1,800

2,000

1,800

1,900

2,400

1,500

1,800



B S

75. A& ¥
76. ¥ se

77. 3% 3B BR

79. *E $7 Y

8o. % A %
8. & % 2
8. & &

Moo

5% ©

Spring roll (1piece)

Va—<A

Steamed Pork Dumpling (ipiece)

e AVZELE T O

Steamed Shrimp Dumpling (1 piece)

Tayualyiy ©

Steamed Soup in Dumpling (1 piece)

R = AN

Fried Shrimp “Wang-Tang”  ( 4 pieces)

REALWYD

Steamed Pork Bun (1 piece)

MEL=TDREER L ©

Shrimp and Chinese Chive Dumpling (1 piece)

HhE] R 280 78V

Steamed Chinese Bun (1 piece)

KI5

Radish Cake (1piece)

BB E R S—EXEBEENTHIET

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

Dim Sum

(IA) ¥ 350
( 11 ) 300
( 1) 300
(1) 400
(411 ) 1,200
( {1 ) 350
( 5 ) 300
( 144 ) 200
( 11 ) 350



it S

85. HEEH

86. %% 275

TH¥—h Dessert

TH—NIE TR E OO FENTITEINET,
All desserts are ovigina”y made by Toh-Lee Dim sum Chef.

e SOBTTIORE G * ¥ 1,300

Cold Almond je”y in Black suger syrop

~vd—7Y, © 1,200

Mango Pudd'mg

TLoiaZN—Y ANHEEH O 1,000

Cold Almond Jelly with Fresh Fruit

LEY AR

700
Cold Almond Jelly with Lemmon
88. #vta® £ BEF A ANIIFIINYG 700
Tapioca with Coconut Milk
89. W32 EFF i LY — e 74— mik) 700
Guilinggao - Tortoise Jelly
9o. £ Ak K-35 A0 A (14H) 250
Fried Sesame Balls (1 piece)
9. BAME BkEAL S (1) 300
Lotus Jam Buns(ipiece)
92. W € HAEACPS (M) 350
Bean Jam Bun(ipiece)
------- BEERIBLEBTTOREL  Chef's Recommend
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