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

B 3% Appetizer

FEURDE DR MR ( —AHii For One Person ) ¥ 2’000
Special Assorted Cold Dishes §J? A @ 2
=FMEOBRVEDE 3,000
Three kinds of Cold Dishes @

HHVDWR 3,200
Cold Sliced Abalone @

ZLBOBX 1,000
Cold Steamed Chicken

ZALUBOHIRKY — 2T 2,000
Cold Chicken with Sesame Sauce @

XEng © 2,000
Cold Chicken with Spicy Sauce @

GIF DI 3,000
Cold Jelly Fish ¥

EhigFx—a— O 2,400
Chinese Barbecued Pork @

FSELHIRO 0k AR 1§02 DY 1500
Hot and Sour Chinese Cabbage, Cucumber Pickles @

E—4 1,500

Preserved Eggs f&’ @
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$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. S ADEIE ¥ ESHhONho%E O ¥ 12,000
Braised Whole Shark's Fin @ @

12, £iM0F Dk SPOND%EE O 8,000
Braised Whole Shark's Fin @ @

13. B A & BN AVSHONZA—T 3,000
Shark's Fin and Crab Meat Soup '&’ @ o~

4. 65K & 3@ SPONDEMRAR—T 2,600

Shark's Fin Served in a Soy-sauce Based Soup @ 4

5. AT A BEN ADFEDRDZ—F 3,000
Bird's Nestand CrabMeat Soup  4» & Se&

"""" eERBLER IO R Chef’s Recommend >
OGO SRS A I
....... =AUV REE Toh-lee Origina[ ;oA ANE oz ElE BE B



o
<v
G

A %

e
&
=W

&

% B % B

& F Aok

FHEIIH B b —ERRREENTEIET, 'l

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

HHV Abalone

BaDFAAZZ—Y—AAH 2H) © ¥ 5,700

Braised Abalone in Oyster Sauce ( 2pieces) @ &

a7V — 21— 2 E A (20f) 5,700

Braised Abalone in Cream Sauce ( 2pieces) B &

THHIDOZELY IRRY —RRA (2f) 6,300

Steamed Abalone with Cantonese Sauce ( 2pieces) @ &

CHeliE Lobster

DM EDOR. XD (1) O 9,200

Sautéed Lobster with Welsh Onion and Ginger @ 2

Braised Lobster in Black Bean Paste @ e >

PEUGEDTT =V Fo7 1 (1)2) 9,200
TREF R A

Sautéed Lobster and Vegetables with Fried Garlic G 3
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23. "W & K 1=

24 43 K #H 4=

25. 30 K FH 4=

26. 12 # & 1=

27.
28. +

29. @ vt & 14=

B A = Shrimp

= Sl S R DY U2 0)
Sautéed Shrimps and Eggs f&" b |

XOWEHFETFY *
Braised Shrimps in XO Sauce " @ &

EF) O

Braised Shrimps in Chili Sauce @ 2

BifigTFY K

2

Braised Shvimps n Squid Ink and Chili Sauce f&’ @ 3

A B 4= L7 aya)—nibi
Sautéed Shvimps and Broceoli f&’ @ 2
& Ak & WEEDM—ZMHTF (41H) ©

Deep Fried Shrimps on Toast (4pieces) f&

MED<IR—RY =AM

1@3

’
Fried Shrimps with Mayonnaise Sauce % A @ 3

BEERELRR T TOREE  Chef's Recommend

PkEAVTF R Toh-Lee Original

¥ 3,400
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4,300

3,800

3,800

3,800

3,600

3,800

VoS @ 3 &

NE ziE EEE BE

-3



i% 3% % 28 B B Seafood, Crab

30. ¥ &N M1 LB DD © ¥ 3,800
Sautéed Sliced Fish and Vegetab[e .5' @

3. BWA LA I HE7 Ty 3V —D kb 3,800

Sautéed Sca[[op and Broceoli f&’ @

32. Wi L A AL HDZYV—LY —R& 3,200

Braised Sca“op in Cream Sauce .5' B é

33. Z B LA T HO B E Y — 24 3,200
Braised Scallop in Black Bean Sauce O A
34 Tz A N HOFVY— 2 3,200
Braised Fresh Scallop in Chili Sauce A
35 @ik EF BORSHHROBTY (14 ) © 2,000
Deep Fried Stuffed Crab Claw (1 piece) ' @ 3 ¥
36. M X &% v Nt i< HEE —Z | AARE—Y—R 3,000
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



78 - 24 #h s« T Y Duck, Chicken

37. ¥ h % &7 W RBHRZ © LA ¥1,300

Peking Duck and Prawn Flavored Crackers @ 2

38. ik F % T BREIL 2—FoYDhd © 2,600

Sautéed Diced Chicken and Cashew Nuts '&1

39. X F % #k RO HHF 2,600
Pried Chicken Pieces '&1

40. vh A 5 AR BN DIE BT EFRY — 2T 3,400
Fried Chicken in Herb Sauce 9 @

BEH A—7 Soup

p. B X B -y A—7 900
Corn Soup '&1 B

4o. B& B 0% Hr5—&r © 900
Spicy and Sour Soup i @ & &

4wy 05 SRR WL AT

800

Shrimp "Wang-Tang" Served in Soup '&’ @ 2

"""" BEERELRR T TOREE  Chef's Recommend
DB VY I I
““““ BEEAVTF R Toh-Lee Original PR AE wa ERE BT M
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44 F X 5 4

45. B0 4 A

46. TR G %

47. Bt 4 A

48. 48 41 Bk F

4 IR Beef, Pork

Y—af DV T =LA (—H) ¥ 2,000

Sautéed Sirloin with Steamed Bun ’&1 @ @

HREBOI KD A RE—)— 28D 3,500

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

FRAIYIEE—< Db © 3,500
Sautéed Shredded Beef and Green Pepper " @ é

HREBDB RO BT — 2D 3,500

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

IR STZ BRFED AT VT B RERA K 3,200

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

49. B ¥ £ A HEES35kE © 2,000
Sweet and Sour Pork " @
500 @ 38 A IR LR XY ORI 2,000
Sautéed Pork and Cabbage with Bean paste % @
BRI R S —E AR AT TEIET, A B ARt
All prices are in Japanese Yen and inclusive of service charge and tax. wooA R e ERE B



5. ¥y B A&

<v

52. VR K 8 ¥

53. ¥ vb 8F %

54. BB 2B

55. @M AR 2B

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

°°°°° PkEAVTF R Toh-Lee Original

e

B X Vegetables
7ayaV—DF A ZAE—)— X} ¥ 2,600
Sautéed Broccoli in Oyster Sauce @ &

BORROmD O 2,000
Sautéed Vegetables @
BRDITV—LE 2,600
Braised Vegetable in Cream Sauce B @

AN To-Fu
~—F—HE O 2,600
Maypo Tofu @
pajia~—5r—58 O 2,600
Mapo To-fu Sichuan Style @

B ‘ 2,600
BEN L D REAR
Braised To-fu and Crab Meat '&1 @ L
QA



e R 2] BZIX ZiA Noodle Rice

BRI TRV F NV E L TBYXT .

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

57. B 4= 5@ $R W AD DWZIX, BEEZIT, #HNF TR ¥ 2,000
Shrimp Noodle Soup or Fried Noodle or Served on Rice '&1 @ 3

58. AN\ #% 3@ 2R HEAY DPZF, BEEZ X, #IZHk © 2,300

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

50. 4 ¢ % 4R FRAIGIAD DDZIE, HEEZIE, BHICH 2,400

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

6o. R X% (% 3@ Fx—Ta—ADOPZE © 2,000

Barbecued Pork Noodle Soup '&1 @

61. B b % 5@ LT — 2—DflYI) AYEV DD ZIE

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

2,000

62. 8 4 3@ B R © 2,000

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

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.



63 Epb & R Ak EpEE X
Fried Noodle “Hong-Kong” Style f&’ @ 2,000

64 /& R K & Fx—nr © ¥ 2,000

Fried Rice Cantonese f&’ @ 3

65. & A % 4R BERLL AR ADF x—/N 2,200

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

66. & Z& B A’ Yo F—Fx—1nr © 2,000

Fried Rice with Hot and Sour Soup f&’ @ 2

67. Jn R 1AW B » @ 1,600
Rice-Porridge Cantonese f&’ @ @

68. K B £ # IRHJRE—7 2 hhd 2,000

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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69. &
70. % %

71. 3% 3B B

o

72. 4 &

73. SF 8 B

7% £ A 8
75. & ¥ £
76. % &

77. #& 8 &

BHETEHEBL S—ERRBEENTEIET,

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

J= Dim Sum

35%xE © (1A)

Spring roll (1piece) @

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

e ALK O ( 1| )

Steamed Shrimp Dumpling (1 piece) @ 2

TayayiRy O (1)

Steamed Soup in Dumpling (1 piece) @ o

L NR T AN S (411 )

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

HWEALWYS (1@ )

Steamed Pork Bun (1 piece) @

MEL=oDhEE 1 O ( LE )
Shrimp and Chinese Chive Dumpling (1 piece) f&’ @ b )
H ] R 2L /X ( LfE )
Steamed Chinese Bun (1piece) @

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

¥ 400

400

400

500

1,600

400

400

300

400



SR TH—b Dessert

8. L F % B MOBTIIORE T * ¥ 1,400

Cold Almond jelly in Black suger syrop A

79. H¥EEH <~ d—7Vr © 1,300
Mango Pudding A

8o. &2 TLyTaZ =Y ADKLCEE O 1,100

Cold Almond)e”y with Fresh Fruit B

81. B2 LEV ADE I 800
Cold Almond Jelly with Lemmon A

82. #Vt® % BEFJ AT IINY 800
Tapioca with Coconut Milk B

83. 1% &XF ML BY— (LEY 74— Jak) 800
Guilinggao - Tortoise Jelly

84. £ M SRR 135 A AD (1) 400
Fried Sesame Balls (1 piece) @ @

85. BAME BREALWS (1) 400
Lotus Jam Buns(ipiece) @ &

86. E W € HAEALS (1) 400
Bean Jam Bun(ipiece) @ &

"""" PR EBTTORE  Chef's Recommend

O AR TR I
"""" PkEAVTF R Toh-Lee Original WA Ak oz wEE ®E E



