1. 3% A H {3: FEURDE DR MR ( —AHii For One Person ) ¥ 3,000

Special Assorted Cold Dishes @@m

°0. 2 H & “HEMRORVEDYE 4,000

Three kinds of Cold Dishes @

3. & a5 HHODHH 4,800
Cold Sliced Abalone @'

4 @ 9 b HLBOWX 2,700
Cold Steamed Chicken
5. % % % ALIBOHIK Y — 2T 2,800

0
Cold Chicken with Sesame Sauce @

6. 2 R B XEng © 2,800
v
Cold Chicken with Spicy Sauce \%

7. & E A GIF DB 4,000
Cold Jelly Fish )
8. WA JE R * BHEFx—Ta— © 3,400

Chinese Barbecued Pork

9. B & R & FEREHRO 3 HERENT A DE 2,200
Hot and Sour Chinese Cabbage, Cucumber Pickles Q%

10. 2 4& A& B—4g 2,200
'\
Preserved Eggs @\@

BHETEH B S —E R EENTRIET,

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



$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 origina[ “Shanttmg” soup.

n. SR KA ¥ ESHONO%E O ¥ 14,000
Braised Whole Shark's Fin @C]

12, fLELF PRI SEPONDEE ©
Braised Whole Shark's Fin @@ 10,000
13. B A & - BN ADSHONZ—T 3,800

Shark's Fin and Crab Meat Soup E@@

4. 24 8 @ SPONDFEMRA—T 3,200
Shark's Fin Served in a Soy-sauce Based Soup @

5. B AT A BN ADHEDBDZ—F 4,200
Bird's Nest and Crab Meat Soup @‘@
....... BEERBEER I OREBE  Chef’s Recommend (R T) ( q CD @ @ O Cd)

5 ER JE ZiE EtE BE %.? KBH hya—Fvvy

....... k2L R Toh-ILee Origina[ g8 milk wheat soba peanut shrimp crab walnut Cashew Nuts



Sa #A HHV Abalone

6. BEib % & BDFARE—)—AZGAB Q) © ¥ 6,400
Braised Abalone in Oyster Sauce ( 2pieces) @
17. 4 b Fa g B2 V— ) — 2258 F (2fH) 6,400
Braised Abalone in Cream Sauce ( 2pieces) D
18. & & ¥ %A DY NI — A% (2fH) 7,000
Steamed Abalone with Cantonese Sauce ( 2pieces) Q@
A R Akt Lobster
19. & R L AETEDH, EEDD (1)8) ©O 12,000
Sautéed Lobster with Welsh Onion and Ginger @
20. B BX it ARGV —RHE (12) 12,000
Braised Lobster in Black Bean Paste @)@'@
21. & §F RO A ZEDH =V I F 7 b (1)2) 12,000
TP RN

v

Sautéed Lobster and Vegetables with Fried Garlic @

BHETEH B P—ERRBEENTEIET,

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



22.

23.

24.

25.

26.

27.

28.

36 #A

T E A=

i & B 4=

3% M 2B 4=

12 # B 1=

B A 4=

F & ak &

& v 4=

-

Shrimp

L E DD ¥ 3,800

Sautéed Shrimps and Eggs @@

XOEMEFY * 4,800

Braised Shrimps in XO Sauce @@ éj? @

mEF) © 4,200

Braised Shrimps in Chili Sauce @(y 2

BifigTFY K 4,200
T

Braised Shrimps in Squid Ink and Chili Sauce @%

L7 aya) -0k 4,200

Sautéed Shrimps and Broceoli @ @

MEEDM—AMGT (41H) © 4,000

Deep Fried Shrimps on Toast (4pieces) @ @

HEED~VIR—RY =S 4,200

T =
Fried Shrimps with Mayonnaise Sauce 'y @/ @ 2

BEFERELE B 93 Ok BlE Chef’ s Recommend

k=AU R Toh-Lee Origina[

R = e (Y

9 AL hE zZiE EEE BE B (BB hAva-—FvvY
g8 milk wheat soba peanut shrimp crab walnut Cashew Nuts



i% 3% % 28 B B Seafood, Crab

29. % % & K F1 & LB RO © ¥ 4,000
Sautéed Sliced Fish and Vegetable

30. WA xR 7. HE 7 aya)—n kb 6,200

Sautéed Sca[[op and Broccoli @

3. Wiyh T A AL HDZV— L) — R 6,200
0
Braised Scallop in Cream Sauce \@J

32. E B AL A T HO B E Y — 24 6,200
M\ )
Braised Scallop in Black Bean Sauce @@

332 TH LA S HDFVY— 2% 6,200
Braised Fresh Scallop in Chili Sauce @@

3. ® AR F BOIZSHHROBTY (14 ) © 2,200
Deep Fried Stuffed Crab Claw (1 piece) @@@@

35. M EX X & i ey el < HEE)—Z | FARE—Y—2 3,400

Egg Fu-Young (Chinese Crab Meat Omelet) @@
Sweet and Sour Sauce / Oyster Sauce @

BHETEH B, P—ERRBEENTEIET,

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



ALY )

36. k¥ K %

37. A& % T

38. XF F B

39. vb @ %5 AR

% EH

40. & X

B & %

4o. V% BE B4

kR ER 93Ok B Chq)o s Recommend
kFEFVTF VR Toh-Lee Original

R E Y7 W RBHRZ ©

Duck, Chicken

LA ¥1;500

Peking Duck and Prawn Flavored Crackers Q@C@

HWREHT 2=V ©

3,000

Sautéed Diced Chicken and Cashew Nuts @

RO LT
Fried Chicken Pieces @

BRDIFEHHT R — 2T
(@@)

Fried Chicken in Herb Sauce
;(_7’

a—y A—7

Corn Soup C@)L \J)

Yr7—Zr ©

00

Spicy and Sour Soup

eI R A—T

Shvimp "Wang-Tang" Served in Soup

E

3,000

3,600

1,000

1,200

1,100

L)

WBEWE = (Y

WE ZIE ERE BE OB (33 hra-—FuyV

egg milk wheat soba peanut shrimp crab walnut Cashew Nuts



4 - 3448 KA Beef, Pork

43. F X ¥ 4 Y—afr DV T =LA (—f) ¥ 2,000
Sautéed Sirloin with Steamed Bun @@

44 Y0 F A R EBORFEDF A ZREZ—Y — 2 I 4,200

Sautéed Beef and Vegetab[es in Oyster Sauce @

45. W W4 ¢ ERMIDEE—< Db © 4,200
Sautéed Shredded Beef and Green Pepper @

46. B vt 4 A HNEBORPED B Y — 2 b B 4,200
e9 \
Sautéed Beef and Vegetab[es in Black Bean Sauce @ @

47. 45 61 Bk R SRHiNEZ (o7 REED AR TV W ERL  * 4,600

0
Braised Spareribs “CHINKIANG” Vinegar and Vegetab[es @

48. B F A A HE{235%= © 3,600
Sweet and Sour Pork @

49. B SR A IRE 2 XY DL 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.



* 2 H B xR Vegetables

50. ¥ b H & 7y a)—DAA AZ—)—ZHF ¥ 3,000

Sautéed Broccoli in Oyster Sauce (@)
5. TR K 8 BOHEDOD © 3,200

Sautéed Vegetables
52. # ob o % WD )— I 3,000

Braised Vegetable in Cream Sauce ‘@

28 52 To-Fu

53. A& W& 2 B v—KR—5 O 3,200

Mapo To-fu @
54. @M ERK 2 p)iE~—R—5EE © 3,200

Mapo To-fu Sichuan Style @

X o B 3,800

55. % & 2 7§ R LR D AR

Braised To—ﬁ/t and Crab Meat @’ @@
------- PR RB T ORI Chef's Recommend f\ ‘R @ @ J @ O 6‘)

DD ?L WNE IS ERE BE E.? KBH H¥a—FvY

....... Hkéj—l)\‘/“ﬂ—ll/*jl,ﬁ Toh-Iee Origina[ g8 milk wheat soba peanut shrimp crab walnut Cashew Nuts



e R 2] BZIX ZiA Noodle Rice

BRI TRV F NV E L TBYXT .

All  noodles are based on Toh-Lee original recipes.

56. E 4= R R e AD DOWZX, BeZZIiE, #ENFTiK ¥ 2900
Shrimp Noodle Soup or Fried Noodle or Served on Rice @@@

SEPNTS T HHAD DPZE, fE2E IS © 2,500
Chop-Suey Noodle Soup or Fried Noodle or Served on Rice @@@

58. 4 %4 5@ 4R FRHIEIVAD DPZIE, BeEZIE, #NF Tk 2,500
Beef Noodle Soup or Fried Noodle or Served on Rice C%)

59. R % % 58 Fx—a—APOWZE O 2,200
Barbecued Pork Noodle Soup @@

6o. & vb 1% 38 BEF =2 a—OMIWAVEVEODZE 5400
Long Onion and Shredded Roast Pork Noodle Soup @ @

6. & 4 3@ B R © 2,200

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

BHETEN B S —ERRBEENTRIET,

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



62.

64.

66.

B yb 4y 38

R A

%'?

L)

BR 2k I 2R

e R A

RAED

BEFERELE B 93 Ok BlE Chef s Recommend

k=AU R Toh-Lee Origina[

FERBEZ X
Fried Noodle “Hong-Kong” Sty[e @ @/’

Fx—nr ©
v A
Fried Rice Cantonese @ @@J

ENEL ZAADF X — N
Y
Fried Rice with Crab Meat and Lettuce f@) @@

Yo T7—Fx—nr ©

Fried Rice with Hot and Sour Soup @ @

B »

Rice-Porridge Cantonese @ @'

JEHREE—7 2 kb

Fried Vermicelli Cantonese @ @

¥ 29200

2,200

2,400

2,400

1,800

2,200

R = e (Y

B A NE ziE EE BE B (BB hLa—FuV

g8 milk wheat soba peanut shrimp crab walnut Cashew Nuts
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73

7.

75
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o

=S Dim Sum
35%E O (24~)
Spring roll (1piece) @
Ya—~A (2l ~)

N
Steamed Pork Dumpling ( piece) @ V @

MEAVAELE T © ( 2{F~)
Steamed Shrimp Dumpling (1 piece) @@

TavaryiRy © (2fE~)
0

Steamed Soup in Dumpling (1 piece) u@

BFHEET X
Fried Shrimp “Wang-Tang”  ( 4 pieces) Q@)@

(448 ~)

REALYS ( 1 ~)
Steamed Pork Bun (1 piece) @
MEL=FDREEE - © ( 2f~)

e

Shrimp and Chinese Chive Dumpling (1 piece)

E e .
Steamed Chinese Bun (1 piece) @’
Kb (2fE~)

k)

Radish Cake (1piece)

AHOBT T O FE
v )
Today'’s Recommend 2 Type of Dim sum @MC@ A

BHETEHEBL S—ERRBEENTEIET,

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

1,000~

800~

800~

1,000~

1,600~

500~

800~

600~

1,000~

800~
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8o.

81.

82.

84.

86.

HEEFFR

B$E27

e
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Bt B £
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o
o

BkFEFVTF AR Toh-Lee Original

74—k

BEE AL DD BEER K

Cold Almond jelly in Black suger syrop @

/)

v d=7r ©
Mango Pudding @
Loy aZ =Y AOHEHE O

Cold Almond)e”y with Fresh Fruit @

)

LEVADBL G

Cold Almond Jelly with Lemmon @
ZEF AV IINGT
Tapioca with Coconut Milk @

I BPY— T Fo—amk)

Gui[inggao - Tofcoise]e“y

SRR -8 A AD (108)

Fried Sesame Balls (1 piece)

BEEAL S (1)

Lotus Jam Buns(ipiece)

HAEALYS (1)

Bean Jam Bun(ipiece)

BEFERELE B 93 Ok BlE Chef s Recommend

DD

?L

Dessert

¥ 1,400

1,500

1,200

1,000

1,000

1,000

600

500

500

NE ZIE EE BE

B> =e Yy

g KBH hya—Fvvy

g8 milk wheat soba peanut shrimp crab walnut Cashew Nuts



