SE&EF X
Tofu & Vegetable Selection

KEODOEAAFTFX 11
Today's lightly braised vegetables

FEFXCEBRETFLADOW O 14
Stir-fried Chinese vegetables
with house-made bacon

% DBFRE DRI 14
EXSVEE>OYVILE

Lightly salted stir-fried colorful
vegetables with Himalayan pink salt

MEIE hEXZA)L 15
Ma-Po tofu, Toh-lee style

—

7 %' — b DESSERTS

TLysad)l—YADELCEE
Almond jelly with fresh fruits

X>d=7U
Mango pudding

1% (T EARREF (31E)

Deep-fried sesame balls
with kinako powder - 3 pcs

HAR—=KT)—=LAD
137w VYHEF (@)
Coconut dumplings

with custard cream - 3 pcs

FEADADIDSFYYIILY

Coconut milk with tapioca

N>d—da+rwVYIIILY
YNAXDE-ZEAHAAD
Mango coconut milk

with bird’'s nest and tapioca

8
Starch

BB 17
Fried rice with shrimp and BBQ pork

XTAERNAND L XM ER 20
Fried rice with
snow crab meat and lettuce

TV LEDHPLEXBEAND 15
FEBEEER

Oyster sauce stir-fried noodles

with Guam bean sprouts and BBQ pork

BEDHANT BHEEZEFIL 18
Pan-fried noodles topped
with assorted seafood and thick sauce

BEEOLANNT BITESTEIL 19
Deep-fried noodles topped
with assorted seafood and thick sauce

WD E S8 4 I 17
Dandan noodles with
fragrant Sichuan peppercorn

BEXBEOMTID DD IR 15
Soup noodles with
shredded leek and BBQ pork

*All prices are subject to a 10% service charge. Menu is subject to
change due to stock availability. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain medical
conditions. Food prepared in our restaurant may contain the
following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If
you have a food allergy, please notify your server.
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Toh-Lee -

Our Guiding Concept

A new style of Chinese cuisine where tradition and innovation are in harmony.
"Huachao" is derived from “Hua” — the richness of Chinese culture,
and “Chao” — the wave of innovation.

It embodies our vision of evolving Chinese cuisine rooted in tradition.
Blending Guam'’s natural bounty and global flavors,
we offer a sensory journey found nowhere else.
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BRERIHIT B CCRITOEA Y F A Z— X2 TREESTZE L,

Our Chef

Toshinori Kikuchi

Originally from Yamagata, Japan, Chef Kikuchi began his culinary journey in
Chinese cuisine at the age of 18, specializing in the bold and rich flavors of
Shanghai cuisine. As a certified Chinese “Medicinal Food Specialist,” he crafts
dishes that are not only full of flavor but also kind to the body. Now based in
Guam, he brings his passion and refined skills to every plate, delivering a
unique and memorable dining experience.
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Starters

="
Soups

=W
Dim Sum
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RAvo OVITATURIZAIL QK)
Peking duck, Long island style « 2pcs

O—XANAYY [LEBEIAZA)L half 32

Cantonese-style roasted duck

KNl AVITAINLZTT7—ERDT I
Sichuan spicy poached chicken
with hint of California almond

TUHRF CREOEKRDE) D&
Wok-fried Angus beef with dried orange peel
in spicy Sichuan sauce

EREZHEIXE FBHRWMEAKRORY —IXZHRA
House made oven-roasted pork belly
with black pepper scallion sauce

<BIFEFBNNRAVYDOHMZY
Marinated jellyfish and green papaya salad

BOEDEAHRA—TS
Thickened seafood soup

BEDIVEVR=T
Shrimp wonton soup

BROFEH®RI—TF HIW>T—DORRK
Spicy chicken soup with a tang of calamansi

FLEEADR—=OSa—<o
Pork shumai with dried scallop + 3 pcs

LEEETE

Mixed vegetable and meat spring rolls « 2 pcs

BEELBRTF
Steamed shrimp dumplings * 3 pcs

AT
Pan-fried pork stick dumplings * 3 pcs
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To9IRIITY AT VHRAF XZa—
Black Mountain: Aged Angus Beef Selection @

TOHRFEIT 714 AT7—F
2DV —ARA: T LEBENDHRER
TSwIRYIN—=—=RETA4F TV —2R

Angus beef ribeye steak
with two sauces: Guam honey
& black pepper, and finadene sauce

80z 36 160z 58

TYHARFNTT7A HAAIORT—F 26
EXNAITF VDI

Stir-fried diced angus beef ribeye

with macadamia nuts

TYARFIVTTAERDE—X>DI & 26
Stir-fried angus beef ribeye
with colorful bell peppers
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Meat Selection

TOHRAFEHR 21
TV LENTTDL#HEAH

Clay pot braised angus beef tendon

with Guam banana

BNZHRTEAT 20
Fr)—r<rDOREEHS S

Deep-fried pork belly wrapped

in cherry tomato with black vinegar glaze

EONBENTADEREIAH 20
NTERBDRADED

Tender braised pork belly

with hibiscus aroma

TJLyanNAFyTILDEBEEK 21
Sweet & sour pork
with a hint of fresh pineapple

FEZRFKEDEBEERADNSIHIS 18
HMY — AR X

Ginger flavored crispy chicken

thighs with Yu Lin sauce

MEFRAL Y OFFY 20
Toh-Lee's special orange chicken

/E;m¥
Seafood Selection

NIZLB B AHETEHFZDON D 24
Stir-fried scallops, cuttlefish,
and seasonal vegetables

XTALEBROMICE 21
Egg Foo-Young with snow crab meat

O7JXZ—7—)L 36
MEFIS I YV =R
ZNARZRNTH == ERLT

Lobster tail tossed in Toh-lee original
sunset sauce, coated with spice powder

OJXX—F—)]LOF 1)V —E 36
Lobster tail in chili sauce

AN—IBECLEROY TV —IXEIAHA 58
Braised Boston lobster and
vermicelli in satay sauce

F—ANTUTE 45
TIEDFARAR—Y —IRAIAH

Braised Australian abalone

in oyster sauce

AHOBARIECGEL Xi& #HBi) 50
Today's fish dish - steamed or fried



