


Welcome to TAO SEAFOOQOD ASIA - where we bring the best of culinary creations, the
most robust flavours and the freshest of quality ingredients to discerning food lovers.

TAO SEAFOOD ASIA gets its inspiration from a legendary food-loving Chinese
mythical creature known as “#£%” (tao tié) in Mandarin. Our Chinese name “#£4x”
(tao ju), meaning the gathering of gourmets, symbolises our ethos.

We spare no effort to ensure only the finest of ingredients, including premium shark’s fins
from Spain; abalone from Australia and Mexico; mud crabs from Sri Lanka and Vietnam,
and bird’s nest from Indonesia, are served to you. Our recipes enjoy a rich history and
tradition built on deep passion and pride. There is a Chinese phrase “#% €% 2%” (1ao tao
ju ju) which refers to the gathering of gourmets. At TAO SEAFOOD ASIA, we aspire to
make your dining experience with us one of the best.

Celebrate culinary at its best with your friends, business associates, colleagues and
family at TAO SEAFOOD ASIA. Let our master chefs satisfy your gourmet senses with
fine, fresh ingredients bursting with flavours and textures.

TAO SEAFOOD ASIA - where gourmets gather.
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TAO SEAFOOD ASIA Signature Soup
BRKEE i




Chef's Recommendation
E B

Q TAO SEAFOOD ASIA Signature Soup i ers%g
BHRE ar

Premium soup stock simmered to a rich and smooth reduction. The slow and meticulous
cooking process intensifies the natural flavours and nutrients of this signature dish.

Choose any pairing:

- Premium Whole Shark’s Fin and Crab Meat
- Premium Whole Shark’s Fin and Chicken

- Premium Fish Maw and Crab Meat

- Premium Fish Maw and Chicken
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> ,?balone may be added to any of the above pairings. 20
__iﬁﬁﬁf RO B BCE ] 55 i fef £ o per person

€ Signature

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.
Actual presentations may vary from illustrations.



Braised Whole Abalone in Special Essence
K A VT fifl £




Chef’s Recommendation
E B

€} Braised Whole Abalone in Special Essence 68
AR T fif £ per person

Tender and sweet whole abalone braised in our unique TAO SEAFOOD ASIA traditional
essence.

PABR R RS AR T Bt 7t Bt oA OB ERH AR, 1R

Abalone with Seasonal Vegetables 48
fif £ I} 3%

Blanched seasonal greens and succulent tender slices of abalone dressed in our traditional

special essence.

fEp o TR DT, F5ECR I B, Wk EAZ SR T, AR R 5 B

KIER, WAL,

Superior Abalone with Crab Meat over Rice 38
5z ol i £ 258 PR i per person

Aformidable braised pair succulent tender slices of abalone and sweet fleshy chunks of crab
meat. Served over fragrant white rice.

YHg ST e B fa . EEETETE AR R 22, AR EORIR, MRS B IR I R
A FERCFS o

€ Ssignature

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.
Actual presentations may vary from illustrations.



Crispy Fish Skin with Salted Egg Sauce
JAR B e £



APPETIZERS
HH K

Steamed Edamame
HAEE

Japanese soybeans in pod, steamed and lightly seasoned with sea salt.

LA Eh AR EROR, A HARE.

Pickled Japanese Cucumber Salad
USSP
Refreshing and crunchy pickled cucumbers tossed in sesame oil and tangy vinegar dressing.

G 110G SRR, LUBR A

Crispy Enoki Mushroom

& e et ab

Enoki mushroom also known as golden needle mushroom, deep-fried to crispy, fluffy
perfection

ST U E BRGNS, SR IR OR B 2 R

Chilled Drunken Chicken
UKL L TR
A Shanghainese cold dish of steamed chicken steeped in Shaoxing rice wine.

WG, AR AN PRGN, UKBUS AN, IS I DY

Chilled Jellyfish Salad

B

Atraditional delicacy popular with Chinese meals. Smooth and crunchy jellyfish tossed in an
aromatic and tangy dressing.

R WIT B ER, RSO & RS

Crispy Fish Skin with Salted Egg Sauce
A EE e . B

Fish skin deep fried before being pan tossed with salted egg sauce.

R PELUSR, KERBRIEFR L, b it

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.
Actual presentations may vary from illustrations.

10

10

10






LIVE SEAFOOD SELECTION

\ » )

REA RS

Our seafood dishes can be served several ways - fresh steamed, garlic steamed, poached, stir fried, deep fried or

even sashimi style (for Lobsters and Geoduck Clam).

mEE AR TS - AR AR KA B KR BURIE CBRFRI SR )

Lobsters Seasonal Price
JEHR
Different varieties of lobsters feature in our restaurant regularly.

FATE I HEAS IR S IEAT o

Fish Seasonal Price
i}

Fresh from the port to your table.

MR LS o, ZBE 2 R, HRIer.

Clams - Geoduck, Razor Seasonal Price
BER - AR, 1R
Succulent whole shellfish reserved only for gourmets.

HESE 2R BG W, KB EFHEMERLH .

Prawns
IR
Only the freshest and snappiest make it to our kitchen daily.

MEA 2 H ot AR SRR, A3 LR N B o

8
per 100g

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.
Actual presentations may vary from illustrations.



Pot Roasted Crab with Glass Noodles
PRl AR




Singapore Black Pepper Crab
TR REABU




Singapore Chilli Crab
TN



CRAB
I ¢

€ Pot Roasted Crab with Glass Noodles 45
AR A
An all-time favourite with gourmets. Fresh live crab pot roasted to sweet perfection and
deliciously paired with tasty springy glass noodles also affectionately known as Tang Hoon
to the locals.
W2 R EFZWNEEMEE . RGN R EEE, Fih AR
A TN I B R A, 8 2 XUBR RUTE U 38 ) e %2

€ Singapore Chilli Crab 6
o R e
A must-try at TAO SEAFOQD ASIA, prepared the traditional way with passion. Sweet, tangy
and spicy tomato and chilli based crab dish.
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We highly recommend pairing the irresistibly delicious gravy

with stea
bun (“man tou”) oy
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€ Singapore Black Pepper Crab
o TN R AR
A highly savoury dish using aromatic and spicy black peppers. A
punch to your palate. i

S ) U B, 0K A

6
per 100g

€ TAO SEAFOOD ASIA Curry Crab i g 2
BRI _—  —_— e
A Thai-inspired crab dish that combines aromatic spices with fragrant and rich creamy
coconut milk.
ZANBRA B ORI, 258 R E B S BRI I BEVR, Al B 5 i) R DR MG 7%
BREERE .

€D Signature - Spicy

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.
Actual presentations may vary from illustrations.



Pot Roasted Cod
bR lpats £
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PRAWN AND FISH
LIS

Pot Roasted Sea Prawns with Glass Noodles

FRE ARy AT

Sweet succulent sea prawns pot roasted with our unique TAO SEAFOOD ASIA essence,
served on a bed of tasty springy glass noodles, also affectionately known as Tang Hoon to
the locals.

Ff 6 AT DL SRR RS T 58, FE IO 1 B 7e i v A A R, T 500 335
BEFH, A NBRILW, MHARAE %2,

TAO SEAFOOD ASIA Curry Jumbo Prawn

£ 2 LGN

Arrich creamy coconut milk based curry prawn dish, infused with aromatic spices. A Thai-
inspired dish.

ZIXKIREEAPRIE, YEREHARYI 28 DIkl Sty KUK 3

Deep Fried Prawns with Crispy Rolled Oats
Wi 152 1 A

Golden deep fried crunchy prawns showered with crispy sweet-savoury rolled oats.

RIMEZE RO, SNER AW LR, SR SRR .

Yuan-Yang Prawns

254 WK AT

Golden morsels of deep fried prawns served two ways - with sweet tangy lime mayonnaise
and hot spicy wasabi sauce.

YER S WIKER, #E EErEEWE, fIHAOYRE, — ki SRR 5 EHW
il TR

Pot Roasted Cod

TS £

White flakey cod pot roasted with aromatics like garlic, coriander root and our unique TAO
SEAFOOD ASIA essence.

T RIS 7 DA R B SRR B SRR B T e b, LR Rl TR
ERo

€D Signature - Spicy

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.

Actual presentations may vary from illustrations.

32

18
per person

26

26

38



Pot Reasted Chicken Carame ' e
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Stir Fried with Fresh Fruits

LD RETE Py



MEAT
S UIAES

€) Pot Roasted Chicken Caramelized in Rice Wine

TR e ST A XY
Pot roasted tender-perfect chicken infused with our special in-house aromatic rice wine.

B 2 T O, TN R ] 07 A B, R AR R MO LR

Stir Fried Venison with Asparagus in Foie Gras Sauce

FE % 7 530 JEE R

Lean and tender venison stir fried with fresh crunchy asparagus and wok tossed with smooth
and velvety foie gras sauce.

S R0RE PR IR 3 1A P 5, RN ANEOITE RS TS D, b TR T 6

Stir Fried Venison with Matsutake Mushrooms

PGP RE R

Lean and tender venison stir fried with Matsutake mushroom, which lends a spicy woody
aroma to this dish.

BEDURE URRIOAA T, B TR R AR Bt <o

Sweet and Sour Pork Stir Fried with Fresh Fruits

(A

A popular pork dish with a fruity twist for that added crunch and flavour. Option to replace
with prawns.

—IEH KA, W TR E ARSI KR AT DUERERER

€ Ssignature

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.

Actual presentations may vary from illustrations.
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Stir Fried Asparagus with Scallops and Mushrooms

Bl D




VEGETABLE

—s e
oS

Stir Fried Asparagus with Scallops and Mushrooms 32
B gy T
Tender green spears stir fried with succulent scallops and fleshy mushrooms.

PRI, RN, AN, AHRETFIRMES, BRI

Traditional Stir Fried Sambal Morning Glory 16
MBRE B 7%

The chillies, prawn paste, shallots and ginger from the sambal a spicy Asian condiment, stir

fried with this leafy green - also locally known as Kang Kong - is a perennial fiery favourite.
EEERARE MW ERER, B2 iR, 3R 2k, REEK

YO EVATIM S . & B, SARHGEIRIZ 0, AT T 4R /A& H )

ZINIREF, EHAF 2,

Chinese Spinach in Superior Broth 18
bR

Fresh tender leaves cooked in the natural sweetness of our superior broth, perfectly

complemented by aromatic garlic, salted egg, century egg and wolfberries - a simple and

delicious vegetable dish, prepared differently from the usual stir fry.

AT —ebh ST WD, X B SMOEa A RAfE . R FE . W

XFRKHFR, BTN BMANDGR. BEH. RE. M YE

= BAE, BRE TIEAWES RS, BN T B RIEERER, MR

BHI%,

Seasonal Vegetables
=ES

Seasonal fresh vegetables. Served in any of the following styles:

- Wok tossed with aromatic garlic 16
- Blanched and served with thick rich broth 18
- Stir fried with succulent prawns or scallops 2432

B, LT
HAD

R L L

- BEEAR B T

s Spicy

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.
Actual presentations may vary from illustrations.



Crispy Thai Style Beancurd
RAMaE 5




BEANCURD
Y&

~ Crispy Thai Style Beancurd
e Bz SR
Silky soft beancurd made daily by our chefs, using only fresh soya milk ground locally. A
tangy, sweet and spicy Thai sauce is drizzled over these soft golden nuggets.
MR 22 38 0O W BT 4 H DU e 2R B BT A KE 2498 (o) S B,
Wk AR 2 AR BOE, AR, 1A XUk

Crispy Deep Fried Beancurd

e Bz JE RS

Silky soft beancurd made daily by our chefs, using only fresh soya milk ground locally. Each
nugget is deep fried to golden crispy perfection. As delectable as its Thai cousin, without the
spice and sauce.

TR 22 38 WO BT 4 H DU e 2R BB L T i . B R YER &
o, AINERER, o TR IREREN B R,

s Spicy

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.
Actual presentations may vary from illustrations.
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Seafood Fried Rice
LR



RICE AND NOODLES
NUUUES

€ Seafood Fried Rice 24
iR
Aromatic fried rice with succulent prawns, fleshy crab meat and silver bait fish.
NEEZ T EEEE, RTEESER R, R, NS RTOHD, ihigaEtaEtR 5k
KA # R TRE T, Fi. oo R3E.

Seafood Fried Noodles 24

R
Wok fried noodles with fresh snappy prawns, fleshy crabmeat, mushrooms and spring
onions. Option to replace with glass noodles (Tang Hoon).

DABERR. BEpy. . ZUDSE k. Hal LIAR 3.

@ TAO SEAFOOD ASIA Stewed Rice Vermicelli 24
EERDIH)
An extremely tasty dish of rice vermicelli, also known locally as Bee Hoon stewed in our
special traditional essence with generous servings of prawns, crab meat and squid.
Kby, AMHINFRORER, FERFEFHSE RN EERR. B, Bt B —IF
S, ORZIE . HHRHE, BRIE R EXBR, 1k AN BEIBRICSS o

€ Ssignature

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.
Actual presentations may vary from illustrations.






DESSERT
iy

Double Boiled Bird’s Nest

JiliFHe s

A clear tonic of gelatinous swiftlet's nest doubled boiled with red dates and rock sugar —
bird’s nest is widely used for medicinal purposes particularly for anti-ageing and boosting
immunity.

DIZR VKBl ss, TEIANS FREE, RIRZ IR BT

Snow Fungus with Red Dates and Gingko Nuts

ARHRETHY)

Alocal favourite to complete a meal. Light and refreshing. Popular for its health and beauty
benefits — snow fungus is known to be high in collagen.

AHIRZ WG BGTRE A W ER O RESFEER, RARPEEFRA .

Sea Coconut with Longans

i HIE i SRR

A delightful pairing of jelly-like sea coconut and sweet juicy longans known for its nourishing
qualities. Served chilled.

WRAR R A MR, O DA 3 25+ e iR, BE3R 11 SLAh, 4@ R 8 H SRR

Guilin Herbal Jelly

A

A Chinese herbal jelly believed to clear the body of heatiness and toxicity. Served chilled
with honey on the side.

g B2 i B E IR Z & i, AL SOl B Era. Wikenl,
G Not:2

Traditional Yam Paste with Gingko Nuts

(EEERASES

A traditional Teochew favourite. Sweet creamy yam dessert with gingko nuts. Served with
rich coconut milk on the side. Yam is a good source of vitamin B6 and potassium while
gingko is popularly regarded as an antioxidant-rich anti-ageing nut.

ARG E . RO R LA R, BN B ke FEE
P AEA: ZBOFNER, HRW PRy, BPUEEIIRL

Trio Surprise

WE=E%

A sampling portion of three delightful sweet-endings. For the adventurous who love surprises
from the chef!

K B R B LRI = /NEFA R AL IR — R Ok S E N
54!

€ Ssignature

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.
Actual presentations may vary from illustrations.

48
per person

8
per person

6
per person

6

per person

6
per person

12
per person



BEVERAGE
(e

DAILY SEASONAL TRADITIONAL BREWS 4 B il 32 4= ¢

Water Chestnut with Bamboo Cane 17 JiE 2 i 7k

A popular light and refreshing blend containing flavonoid antioxidants, known to detoxify the body.

PRI IR A Bk, RPUEALIER], A BhHERE

Lemongrass with Rock Sugar 7K 545
Popularly used to aid digestion, lemongrass is believed to ease nerves and lower cholesterol level.

MR, TTARBIIHAL, B b R AR E R B DR

SELECTION OF CHINESE TEA ¥5 ik E %%

Jasmine & H

Delicate flora scented tea. Powerful antioxidant used for enhancing immunity and calming the mood.

RFEF VOISR, SPUERT, FO0ZRMABIR R BE .

Tie Kuan Yin 235
Fresh flora taste and aroma. High in amino acids, vitamins, polyphenols and antioxidants. Known
to help reduce cholesterol level and hardening of the arteries.

HEK, WERE, hEKREERZ—, IREFFAEREINRL . &5 R E
M. HEHER. S BUEARSE, WTREHERE. Pihkaifl.

Pu'er ¥57H

Well known to have a wide spectrum of flavours ranging from sweet and flora to earthy and woody.
Aids digestion, boosts metabolism and is also known to lower cholesterol and blood pressure.

KRR SR, WIEFHZISMIEE, BRI RREARE, AT e, A
Ak, AR HERTRAACHE, A R B I FE
SODA & MINERAL WATER 757K 58 Rk

Coke, Coke Light, Coke Zero, Sprite 7] [1 1] )k, {850 0] k. 0] 0] JkZero

Mineral Water (Sparkling/Still) #” R /K (H¥5/TIR)

FRESH FRUIT JUICE fif#4 St
Whole Thai Coconut & [E| #i 7 (&)
Orange 51T

Watermelon V& /It

Honeydew %Ki

Prices are in Singapore dollars and are subject to 10% service charge and prevailing government taxes including GST.

Actual presentations may vary from illustrations.

5 per glass

5 per glass

2 per person

2 per person

2 per person

4 per glass

6 per bottle

6 per piece
5 per glass
5 per glass

5 per glass



