1. 3% A H {3: FEURDE DR MR ( — AR ForOnePerson ) ¥ 1,600
Special Assorted Cold Dishes §J? A @ 2

2. Z H & “RRBROBRVE DY 2,500
Three kinds of Cold Dishes @

3. 4 % & HHOODKHK 2,500
Cold Sliced Abalone @

4. @ Wb 5 AUBOWR 1,500
Cold Steamed Chicken
5. % th % HUBOHIRY — 28T 1,600

Cold Chicken with Sesame Sauce @

6. 2 R B XEng © 1,600

Cold Chicken with Spicy Sauce @

7. & H A GIFDOHFE 2,500
Cold Jelly Fish &

8. WA JE R % SHEExFv—Ta— O 1,800

Chinese Barbecued Pork @

9. 73 %t PN {‘3: E%kﬁﬂmwﬁé%ﬁﬁ,ﬂ%ﬁ” @V)/E}bﬁ’ 1,200
Hot and Sour Chinese Cabbage, Cucumber Pickles @

10. 2 4& A& B—4g 1,200
Preserved Eggs f&’ @

BT BL F—E R A ENTHIET . PR YV D=
;

All prices are in Japanese Yen and inclusive of service charge and tax. PR AR oz BRE BEOH



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

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

1. S ADEIE Fr ESHPONhO%RE © ¥ 8,000
Braised Whole Shark's Fin @ &

12, ELKF DesE SPONO%E © 5,800
Braised Whole Shark's Fin @ @

13 LKL DA ShONDEE O 3,800
Braised Whole Shark's Fin @ @

14 B A & & BN ADSHONAZ—T 2,700
Shark's Fin and Crab Meat Soup '&1 @ >~

15. £ M & 49 SPONDFEMRA—T 2,400

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

6. B A E A BN ADHED JDZ—F 2,000
Bird's Nestand CrabMeat Soup  4» & Se&

....... BERHER I OR  Chef's Recommend "
O B R I
....... =AUV REE Toh-lee Origina[ ;oA ANE oz ElE BE B
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All prices are in Japanese Yen and inclusive of service chavge and tax.

HHV Abalone

BaDFAAZZ—Y—AAH 2H) © ¥ 5,000

Braised Abalone in Oyster Sauce ( 2pieces) @ &

D7) — L) —2E A F (2f) 5,000

Braised Abalone in Cream Sauce ( 2pieces) B &

IGHIDZLY) SRR —Ax (2fR) 5,000

Steamed Abalone with Cantonese Sauce ( 2pieces) @ &

At Lobster
FALZEOR. B L0 (I18) © 7,800

Sautéed Lobster with Welsh Onion and Ginger @ 2

Braised Lobster in Black Bean Paste @ e >

HA DT =V F 71 (1)E) 7,800
TR RIRA

Sautéed Lobster and Vegetables with Fried Garlic G 3
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B A = Shrimp

24. VR & B 4= s St S RV U2:9) ¥ 3,200
Sautéed Shrimps and Eggs ¥ 3

25. 3% & K 4= XOEfFY * 4,000
Braised Shrimps in XO Sauce " @ a3

26. M B 4= EF) © 3,500

Braised Shrimps in Chili Sauce @ 2

27. & # 1= RifgFY % 3,500
Braised Shvimps n Squid]nk and Chili Sauce f&’ @ 3

28. W & 4= L7 aya)—0bh 3,500
Sautéed Shvimps and Broccoli f&’ @ 3

29. + & Ak 3 WEEDM—ANMGT (418) © 2,800

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

30. @ vt & 4= LD~ IR— R —ZPT 3,500
Fried Shrimps with Mayonnaise Sauce ' A @ 3

"""" BEERELRR T TOREE  Chef's Recommend >
O B AR I
"""" kAT R Toh-Lee Original oA R ze ERE BEH



i% 3% % 28 B B Seafood, Crab

3. W E S A A LI ROMD O ¥ 3,500
Sautéed Sliced Fish and Vegetab[e .5' @

32. WA XA AL HE7 oy aY—Dibsd 3,500

Sautéed Sca[[op and Broceoli f&’ @

33. Wi x4 A AN HDIZV—LY—R#E 2,400

Braised Sca“op in Cream Sauce .5' B é

34. B AA A RO B E Y —2& 2,400
Braised Scallop in Black Bean Sauce O A
35 T H 2 A N HOFVY— R 2,400
Braised Fresh Scallop in Chili Sauce A
36. @4 % F OIS ARDLTY (14 ) © 1,800
Deep Fried Stuffed Crab Claw (1 piece) ' @ 3 ¥
37. MEXEX#E yi N el - HiE/—2 | AA2E—Y—2 2,000
Egg Fu-Young (Chinese Crab Meat Omelet) f&’ @ S
Sweet and Sour Sauce / Oyster Sauce @
BTN ERL, —ERRBREENTHEIET . “° M @ o & 2 W

All prices are in Japanese Yen and inclusive of service charge and tax. B AR oz BRE BE K
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45. B BR ER

LERE Duck, Chicken

& yr wERPRLZ © 1A ¥1,200

Peking Duck and Prawn Flavored Crackers @ 2

BREIT a—FyYDd O 2,400

Sautéed Diced Chicken and Cashew Nuts f&l‘

BRDRF T 2,400

Pried Chicken Pieces f&l‘

FRDIFHHTERY — A0 3,200
Fried Chicken in Herb Sauce f&l‘ @

RA—7 Soup

a—y A—7 600

Corn Soup f&l‘ B

HERAVEFR—T 600
Green Vegetable and Egg Soup f&l‘ @ @

YrI—=52r © 600
Spicy and Sour Soup s @ & &

eI B A—=T
600
Shrimp "Wang-Tang" Served in Soup 'l @ p |

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

PV P I

------- BE4AYSF BB Toh-Lee Original oA E T wEs we @



4 - ok 28

46. F X # 4

47. B0 % A

48. TR G %

49. Byt 4 A

50. 48 41 Pk F

4 BB Beef, Pork

Y—aAf DV TSV RZ (—H) ¥ 1,800

Sautéed Sirloin with Steamed Bun ’&1 @

HREBD KD A RZ—)— I8 3,300

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

FRAIYIEE—< Db © 3,300
Sautéed Shredded Beef and Green Pepper " @ é

HREBDB RO BT — 2D 3,300

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

WWIEZ ST RFEDART VT HBFRIRZ % 2,400

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

5. & EF AR HErE2T5E O 2,700
Sweet and Sour Pork T @
52. B 5B A S P GAA D1 S ) 2,700
Sautéed Pork and Cabbage with Bean paste % @
BTN TR F—E BB AN TRIET . P M o
All prices are in Japanese Yen and inclusive of service charge and tax. wooA R e ERE B



55. A B aF %

56. ¥ vb 8 %

57. A& B 2 7B

58, @MNBEL 2T

59. N ¥ 27

6o. %

BEERELRR T TOREE  Chef's Recommend
PkEAVTF R Toh-Lee Original

W % Vegetables
7ayA)—DAARZ—=) =AM} ¥ 2,400
Sautéed Broccoli in Oyster Sauce @ &

B RDERND AT 2,500
Braised Vegetable in Crab Meat Sauce ’&1 @ S
HOBEDS © 2,700
Sautéed Vegetables &
WDV —L 2,400
Braised Vegetable in Cream Sauce B @
AN To-Fu
~—Fr—HKE O 2,200
Maypo Tofu @
ia~—FR—5E O 2,200
Mapo To-fu Sichuan Style @
SO H H R AH 2,700
Braised To-fu with Chop-Suey f&l‘ @ @ 2
N 2,400
BEN L D REAR
Braised To-fu and Crab Meat Y 4 =
R B 2T
e ER NE ZiE



e R 2] BZIX ZiA Noodle Rice

BRI TRV F NV E L TBYXT .

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

61. H 4= 3@ BA B A DWPZIR, BEEZIE, #NF TR ¥ 1,900

Shrimp Noodle Soup or Fried Noodle or Served on Rice '&1 @ 3

62. N\ 3% R 4R FTLHAD D2, FEXZE. #HiFZil © 2,000
Chop-Suey Noodle Soup or Fried Noodle or Served on Rice '&1 @ 2

63. 4 4% R %A ERFIEIAD DPOZIX, BeZZlE, BN 2,300
Beef Noodle Soup or Fried Noodle or Served on Rice '&1 @

64 R (% R Fx—T2a—APOZE O 1,000
Barbecued Pork Noodle Soup '&1 @

65 B b (b % BEFr—2a—ORUDADEVEOBTE 00
Long Onion and Shredded Roast Pork Noodle Soup i @

66. 1 4 =@ BB © 1,900
Hot and Spicy Noodle Soup (Sesame Paste and Chili Oil) '&1 @ 3

67. b K 8 FURREETIE

Fried Noodle “Hong-Kong” Sty[e '&l‘ @ 179 00

P AV G I

L MRz ERE BE ®

BHETEN B S —ERRBEENTRIET,

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



68. JB & B %R Fx—Nr © ¥ 1,800

Fried Rice Cantonese f&’ @ b,

69. & A X %A BENEL XA ADF- v —/N 2,000

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

70.  EX yd VER D FEADEAMRT 0 — N 1,800

i J
Fried Rice with Pine Nuts, Soy Sauce Flavor ’é @ 3

AT Yo I7—Fx—nr O 1,900

v J
Fried Rice with Hot and Sour Soup ’& @ -3

72. N\ 3% 38 #2 HHADRZF 2,400

Fried Crispy Rice with Chop—Suey f&’ @ 3

73 5 R AW B » @ 1,500

Rice-Porridge Cantonese f&’ @ @

74 KB EH IR EE—7 1D 1,800

v J
Fried Vermicelli Cantonese f& @ 3

"""" PR BRI T TOREL  Chef's Recommend
TBRBYVN I Iw
....... Bk2AYUF LR Toh-Lee Original MR Ak oz wEE BT 8
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75. A&
76. H 5

77. 3% 3R BR

A

(oM

79. *F 8% B4

80. £ A &
8. k& % 2
8. A& ¥

=R Dim Sum
35%xE © (L&) ¥ 350

Spring roll (1piece) @

va—<A
( LI )
Steamed Pork Dumpling (piece) P @ 2

MEAVAELER T O ( 1| )

Steamed Shrimp Dumpling (1 piece) @ 2

YayurRy © ( 1{1 )

Steamed Soup in Dumpling (1 piece) @ o

DR = AN S (41 )

Fried Shrimp “Wang-Tang” ( 4 pieces) @ b )

REALDS (1@ )

Steamed Pork Bun (1 piece) @

MEL=TDOREZELT © ( Ui )

Shrimp and Chinese Chive Dumpling (1 piece) f&’ @

HhE R 2L/ (1 )

Steamed Chinese Bun (1piece) @

KIELH ( LfE )
Radish Cake (17piece) @ b )

FHEIIH B b —ERRREENTEIET, "

All prices are in Japanese Yen and inclusive of service chavge and tax.
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84, L F 2 7

8. HEEHHR

86. %274

it £ T H—b

TH—=NIETHE DO TEITIENET,
All desserts are originally made by Toh-Lee Dim sum Chef.

< ad—7Y ©

Mango Pudding B

Cold Almond]e”y with Fresh Fruit
87. 121E 27 LEY AV IS
Cold Almond]e”y with Lemmon B
88. #vt® A% AEFHADazaryIINg
Tapioca with Coconut Milk B
89. 3 EXF M ABY— T F—aik)
Gui[inggao - Tortoise]e“y
go. £ A # SRR 18 A AD (1)

. BAHE

Fried Sesame Balls (1 piece) @ 4

FEEACS (1{H)
Lotus Jam Buns(ipiece) @ &

D 2 HAFALS (1)

Bean Jam Bun(ipiece) @ @

BEERELRR T TOREE  Chef's Recommend

PkEAVTF R Toh-Lee Original

BEE RDBITFED D B E

Cold Almondje“y in Black suger syrop B

Lo aZh— ANVHFL G

A

Dessert

*

©

¥ 1,300

1,200

1,000

700

700

700

250

300

350



