RJ TA@

restaurant & ultra lounge

COCKTAIL MENU

ASIAN PEAR

Martini-Absolut Pear Vodka & Passion fruit

PASSION FRUIT COSMO

Belvedere Vodka & Passion fruit

ORIENT EXPRESS

Tyku Citrus, Fresh Mint, Freshly squeezed lime & soda
FOUR SEASONS

Pinnacle Strawberry-Kiwi, Pomegranate Vodka & Patrén Silver
SINGAPORE SLING

Hendrick’s Gin, Cherry brandy, fresh juices & soda
HAO TAO MouJiTO

Fresh raspberries, Chambord & Cruzan White Rum
NIRVANA

Orange Grey Goose Cosmopolitan

TAO RITA
Hornitos Reposado Tequila, Chambord, Agave nectar & freshly squeezed lime juice

SOHO SUNRISE

Patrén Silver Tequila, Midori Melon & fresh juices
ISLAND OF TAO

Top shelf Long Island

FRENCH KISSES MARTINI

X- Rated Fusion, Chambord & Pineapple Juice

ZEN MARTINI

Tito's Vodka & Muddled Cucumber

YING YANG

Pinnacle Vanilla Vodka, Godiva Dark & White Chocolate
THE GOLDEN TAO

Cruzan Rum Raspberry, Mango & Coconut Mai Tai
TAO ROCKS

Pinnacle Grape Vodka, Cointreau & Soda
HURRICANE TAO

Midori Melon, Cruzan White Rum & fresh juices

THE ULTIMATUM

Chopin Vodka & Kahlua on the rocks

THE HOTTIE

Absolut Peppar Vodka Spicy Bloody Mary

ABRA CADABRA MARTINI

Caravella Orangecello, Pinnacle Vanilla Vodka & cranberry
LIMONCELLO MOJITO

Cruzan Spiced Rum & Caravella Limoncello

THE GODFATHER

Macallan 12 Scotch, Amaretto Disaronno & club soda
THE AVENTADOR

Beluga Vodka, Red Bull & fresh juices
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RJ TA@

restaurant & ultra lounge

CHAMPAGNE & SPARKLING

Nicolas Feuillatte Brut, Epernay, France 187ml 7

Piper Heidsick Brut, France 187mi 16

Piper Heidsick Brut Sauvage Rosé, France 48
Piper Heidsick Cuvee Sublime, France 68
Veuve Clicquot Yellow Label, France 375mi 65
Perrier Jouet 'Grand Brut', Epernay, France 90
Taittinger Brut la Francais, Reims, France 100
Dom Perignon, France 200
Roederer Cristal, Reims, France 400
Armand De Brignac Brut, “Ace of Spades”, Reims, France 500

SWEETS & ROSA

Flor de Moscato, CA 28
Marco Negri Moscato d’ Asti, Italy 75 3
Domaine de Mourchon Rosé, Cotes du Rhéne, France 8.5 34
WHITE WINES
Clean Slate Riesling, Mosel, Germany 75 3
Cuvee Anne-Laure Gewdurtraminer, Alsace, France 7.5 31
Trimbach Gewdurztraminer, Alsace, France 42
Apothic White Blend, California 7 28
Conundrum by Caymus, California 9 36
Anne Amie Cuvée Amrita White Blend, Willamette Valley, OR 75 31
Torre di Luna Pinot Grigio, Italy 8 34
Ferrari Carano Pinot Grigio, Russian River Valley, CA 75 3
Santa Margherita Pinot Grigio, Italy 12 48
Adelsheim Pinot Gris, Willamette Valley, OR 8 34
Domaine Serge Laporte Sancerre, Loire, France 45
Domaine Laporte Sauvignon Blanc, Loire, France 8 34
Rodney Strong Sauvignon Blanc, “Charlotte's Home”, CA 7 28
Foppiano Sauvignon Blanc, Russian River Valley, CA 9 36
Whitehaven Sauvignon Blanc, New Zealand 8 34
Oyster Bay Sauvignon Blanc, Malborough, New Zealand 8 34
Santa Julia “Organica” Chardonnay, Mendoza, Argentina 7 28
Bandwagon Chardonnay, Monterey, CA 8 34
Edna Valley Chardonnay “Paragon” San Luis Obispo, CA 75 31
Mer Soleil Chardonnay 'Unoaked' Santa Lucia Highlands, CA 10 38
Robert Talbott 'Kali-Hart' Chardonnay, Monterey, CA 8 34
Presq’ile Chardonnay, Santa Maria, CA 42
Landmark Overlook Chardonnay, Sonoma/Monterey/Santa Barbara, CA 45
Ferrari Carano Chardonnay, Sonoma County, CA 9 36
Sonoma Cutrer Chardonnay, Russian River Ranches, CA 8 34
White Oak Chardonnay, Russian River Valley, CA 85 35
Merryvale Chardonnay Signature, Carneros, CA 39
Jordan Chardonnay, Russian River Valley, CA 12 48
Rombauer Chardonnay, Carneros, CA 50
Merryvale “Starmont” Chardonnay, Napa Valley, CA 85 35

Antica Chardonnay, Napa Valley, CA 40




RJ TA@

restaurant & ultra lounge

REDS

Llai Llai Pinot Noir, Bio Bio Valley, Chile

Le Grand Noir, Pinot Noir, France

Danjean Berthoux Bourgogne Rouge “Pinot Noir”, Burgundy, France
King Estate Pinot Noir, 'Signature', OR

Montinore Reserve Pinot Noir, Willamette Valley, OR

Elk Cove Pinot Noir, Willamette Valley, OR

Siduri Pinot Noir, 'Chehalem Mountains’, OR

Cambria Pinot Noir, “Julia's Vineyard”, Santa Maria, CA

Belle Glos 'Meiomi' Pinot Noir, Sonoma Coast, CA

Francis Ford Coppola Pinot Noir 'Director's Cut' Sonoma Coast, CA
Sean Minor Pinot Noir, Carneros, CA

Roth Estate Pinot Noir, Alexander Valley, CA

Migration By Duckhorn, Pinot Noir, Anderson Valley, CA
Mt.Difficulty Roaring Meg Pinot Noir, New Zealand

Folie a Deux Merlot, Sonoma County, CA

Charles Krug Merlot, Napa Valley, CA

Northstar Merlot, Columbia Valley, WA

D'Arenberg 'Stump Jump' Shiraz, McLaren Vale, Australia
Yalumba Y Series Shiraz, Barossa, South Australia
Earthquake Zinfandel, Lodi, CA

Alamos Malbec, Uco Valley, Mendoza, Argentina

Dofia Paula Malbec Estate, Uco Valley, Mendoza, Argentina
Pascual Toso Malbec, Reserve, Mendoza, Argentina

Sella & Mosca Cannonau Reserve (Grenache), Sardinia, Italy
Chateau Greysac Haut Medoc, Bordeaux, France

Chateau Roncherie, Cotes de Francs, Bordeaux, France
Santa Julia 'Organica’ Cabernet Sauvignon, Argentina

Josh Cellars Cabernet Sauvignon, Lake Red Hills, CA

B R Cohn Cabernet Sauvignon, North Coast, CA

Francis Ford Coppola Cabernet Sauvignon, 'Director's Cut' Sonoma County, CA
Rodney Strong Cabernet Sauvignon, Alexander Valley, CA
L'Ecole No. 41 Cabernet Sauvignon, Columbia Valley, WA
Charles Krug Cabernet Sauvignon, Napa Valley, CA

Decoy Cabernet Sauvignon by Duckhorn, Napa Valley, CA
Robert Craig Affinity Cabernet Sauvignon, Napa Valley, CA
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RJ TA@

restaurant & ultra lounge

RESERVE

Robert Craig Chardonnay, Durrell Vineyard, Sonoma County, CA
Alpha Omega Chardonnay, Napa Valley, CA

Foxen Pinot Noir, Santa Maria, CA

Presq’ile Pinot Noir, Santa Maria, CA

Goldeneye Pinot Noir, Anderson Valley, CA

King Estate Pinot Noir, Domaine, OR

Robert Keenan Merlot, Napa Valley, CA

Reynolds Family Winery Reserve Merlot, Stags leap District, CA
North Star Merlot, Walla Walla Valley, WA

Mollydooker Blue Eyed Boy Shiraz, Barossa, Australia

Michael David Gluttony Zinfandel, Lodi, CA

Reynolds Family Winery Persistence Red, Napa, CA
Buoncristiani “OPC” Red Blend, Napa, CA

Montes Alpha M Red Blend, Apalta, Chile

Krupp Brothers, “The Doctor” Red Blend, Napa Valley, CA
Antinori Tenuta Guado al Tasso, Bolgheri, Maremma, ltaly
Antinori Tignanello, Toscana IGT, ltaly

Robert Craig Affinity Cabernet Sauvignon, Napa Valley, CA
Honig Cabernet Sauvignon, Napa Valley, CA

Stag's Leap Wine Cellars 'Artemis' Cabernet Sauvignon, Napa Valley, CA
Robert Craig Mt.Veeder Cabernet Sauvignon, Napa Valley, CA
Jordan Cabernet Sauvignon, Alexander Valley, CA

Lancaster Cabernet Sauvignon, Alexander Valley, CA

Duckhorn Cabernet Sauvignon, Napa Valley, CA

Robert Craig Howell Mtn. Cabernet Sauvignon, Napa Valley, CA
Robert Keenan Reserve Cabernet Sauvignon, Spring Mountain, CA
Silver Oak Cabernet Sauvignon, Napa Valley, CA

Far Niente Cabernet Sauvignon, Napa Valley, CA

Au Sommet Cabernet Sauvignon by Heidi Barrett, Atlas Peak, CA
Stag's Leap Wine Cellars 'Cask 23', Napa Valley, CA

Opus One, Napa Valley, CA

Amuse Bouche Red by Heidi Barrett, Napa Valley, CA
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restaurant & ultra lounge

FIRST PLATES

FONDUES
Gruyere/Emmenthaler Swiss Cheeses-Includes fresh breads & vegetables

CHEESE PLATE
Chef selections, Olives, Peppadews, & Assorted Nuts

CHARCUTERIE PLATE
Chef's Choice, Olives, Peppadews &
Assorted Nuts

RJ's PARMESAN TRUFFLE FRIES
House Cut Kennebec Potatoes

TAO WINGS

Whole wings breaded with sweet potato flour & Asian spices, Buffalo or Teriyaki

ROCKING SALT PEPPER PRAWN
Wok Fired breaded shrimp with onion, red peppers & lemongrass

AMALFI'S SHRIMP SCAMPI
Jumbo Shrimp, cherry tomatoes, mint & focaccia

SILVER LINING
Homemade steamed shrimp & scallop dumplings with ginger soy

NEW SHANGHAI SHUMAI
Homemade steamed pork & shrimp dumplings with ginger soy

DowN UNDER KANGAROO POUCHES
Lightly fried kangaroo wontons with balsamic glaze

OMG TUNA TARTAR
Sashimi grade blue fin tuna, red onion & capers

NAGASAKI TUNA TATAKI
Black & White Sesame encrusted & cucumber sunomono

RJ'S BRUSCHETTA
Fresh tuna, blue crab meat, shrimp, artichoke hearts & red onions

RJ'S MUSSELS AND ESCARGOT
Saffron cream, San Marzano tomatoes & focaccia bread

KUNG PAO Wow TACOS
Chicken, bell peppers, Sichuan peppercorns, fresh vegetables & cashews
on corn tortillas and ice berg lettuce

Consuming raw or undercooked meats, poultry, seafood, shellfish or EGGS
may increased your risk of food borne illness.
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RJ TA@

restaurant & ultra lounge

SouP & SALAD
Soupr DU JOUR 5

TAO HOUSE SALAD 6
Local organic spring mix, tomatoes, sunflower seeds, dried cranberries &
house made asian vinaigrette

JuJu's CAESAR SALAD 7
Parmesan Reggiano & marinated white anchovy

INSALATA CAPRESE 9
Fresh Mozzarella, tomatoes, basil, & a balsamic glaze

UNITED STEAKS OF RJ TAO

807 KOoBE FILET MIGNON-SEARED & FINISHED ON HIMALAYAN SALT BLOCK 55
140z RIB-EYE 35
120z NY STRIP 28
140z PRIME RIB 33
160z CowBoy CuT 38

All Premium Certified Angus Steaks are aged up to 28 days & served with
Wok fired garlic spinach or Truffle mashed potatoes.

Choice of Rosemary Demiglaze, Béarnaise, Chevril Compound Butter or Gorgonzola Cream
ExoTic MEATS

COLORADO RACK OF LAMB 35
Lingonberry demi glaze & Wok fired garlic spinach

DOWN UNDER KANGAROO TENDERLOIN 35
Wok fired garlic spinach & White Ginger balsamic glaze

VALENTINE VEAL CHOP 35
Prosciutto wrapped, fresh herbs & Wok fired garlic spinach

WOoK FIRED PAN ASIAN SPECIALTIES

YIN YANG FRIED RICE 16
Fresh blue crab meat, shrimp, scrambled eggs, fresh vegetables & Tobiko Caviar

MEE GORENG 17
Asian fettucini, scrambled eggs, shrimp, scallops, fresh vegetables &
house made tomato chili sauce

KL STREET CHOW FUN NOODLES 16
Beef, shrimp, scrambled eggs, fresh vegetables & sweet ginger soy sauce

BALINESE CANDIED WALNUT SHRIMP 19
Lightly breaded, red peppers & citrus aioli

TAO SEAFOOD MixX 20
Shrimp, scallops, mussels, Thai basil, fresh vegetables & Imperial garlic soy sauce



RJ TA@

restaurant & ultra lounge

AROUND THE GLOBE

EAST WEST FISH N CHIPS
Tempura beer battered fish of the day, Truffle Kennebec fries & malt vinegar

MISO INFUSED CHILEAN SEABASS

Wok fired garlic spinach & mushrooms

SEARED ATLANTIC SALMON
Lemongrass burre blanc & wok fired garlic spinach

BACON-WRAPPED HALIBUT
Cherry wood smoked bacon, Asian style BBQ sauce & spinach

MALAYSIAN ROASTED LOBSTER
Lemongrass, chili, cilantro, Thai basil & pineapple fried rice

TAO PRIME HOUSE BURGER
Half pound, house ground beef, smoked cheddar on toasted bun & truffle fries
Add Duck bacon 2

ALL NATURAL HERB ROASTED CHICKEN
Half of a Falling Sky Chicken, served with truffle mash & mixed vegetables

HAO TAO FRIED CHICKEN
Sweet potato breaded, truffle mashed potatoes & wasabi tomato sauce

AUSSIE BURGER
Fresh ground Kangaroo, lettuce, pineapple, house remoulade, & truffle fries

SIDES

TRUFFLE MASHED POTATOES

WOK FIRED GARLIC SPINACH AND MUSHROOM
MIXED VEGETABLES

SAUTEED ASPARAGUS

CHEF'S RISOTTO

DESSERTS

CHOCOLATE LOVERS FONDUE (WHITE/DARK)
Fresh strawberries, bananas, marshmallows, rice krispies & pound cake

BANANAS FOSTERS
Bananas sautéed in Cruzan rum and brown sugar served over Haagen Dazs ice cream

WONTON ICE CREAM SUNDAE
Haagen Dazs ice cream layered between crispy wontons

CHEESECAKE (Chef's Choice)
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RJ TA@

restaurant & ultra lounge

BAR MENU

FONDUES
Gruyere/Emmenthaler Swiss cheeses-includes fresh breads & vegetables

CHEESE PLATE
Chef selections, olives, peppadews, & assortment nuts

CHARCUTERIE PLATE
Chef's choice, olives, peppadews & assorted nuts

EDAMAME WITH SEA SALT

RoB’s SpicY EDAMAME
Wok fired with garlic Sriracha & ginger soy

RJ’s EAST WEST FISH N CHIPS
Tempura beer battered fish of the day, Kennebec fries with truffle salt & malt vinegar

TAO WINGS
Whole wings breaded with sweet potato flour & Asian spices, Buffalo or Teriyaki

ROCKING SALT PEPPER PRAWN
Wok fired breaded shell on shrimp with onion, red peppers & lemongrass

SILVER LINING
Homemade pan seared shrimp & scallop dumplings with ginger soy

NEW SHANGHAI SHUMAI
Homemade steamed pork & shrimp dumplings with ginger soy

DowN UNDER KANGAROO POUCHES
Lightly fried kangaroo wontons with balsamic glaze & ginger soy

OMG TUNA TARTAR
Sashimi grade blue fin tuna, red onion & capers

NAGASAKI TUNA TATAKI
Black & White sesame encrusted & cucumber sunumono

RJ’S BRUSCHETTA
Fresh tuna, blue crab meat, shrimp, artichoke hearts & red onions

RJ’S MUSSELS AND ESCARGOT
Saffron cream, San Marzano tomatoes & focaccia bread

KuNG PAo Wow TAcos

Chicken, bell peppers Sichuan peppercorns, fresh vegetable, cashews on corn tortillas and ice berg lettuce

TAO PRIME HOUSE BURGER
Half pound, house ground beef, smoked cheddar on toasted bun & truffle fries
(Add duck bacon 2)

AUSSIE BURGER
Fresh ground Kangaroo, lettuce, pineapple, house remoulade, & truffle fries

MAJESTIC MEATBALL SUB
House made meatballs topped with marinara and Emmenthaler Swiss cheese
on a toasted baguette & truffle fries

CHOCOLATE LOVERS FONDUE (WHITE/DARK)
Fresh strawberries, bananas, cheesecake, marshmallows, rice krispies & pound cake

16

15

15

15

15

15

16

14

15

10

13

16

13

16



RJ TA@

restaurant & ultra lounge

SUNDAY NIGHT SPECIALS

FONDUES
Gruyere/Emmenthaler Swiss Cheeses-Includes fresh breads & vegetables

EDAMAME Sea Salt

RoB's SPicY EDAMAME
Wok Fired with garlic Sriracha & ginger soy

Soup Du JOUR

TAO HOUSE SALAD
Local organic spring mix, tomatoes, sunflower seeds, dried cranberries & house made
Asian vinaigrette Add grilled chicken 4 Add grilled fish of the day 6

JuJu's CAESAR SALAD
Parmesan Reggiano & marinated white anchovy
Add shrimp 5 Grilled fish of the day 6

INSALATA CAPRESE
Fresh Mozzarella, tomatoes, basil, & a balsamic glaze

AMALFI'S SHRIMP SCAMPI
Jumbo Shrimp, cherry tomatoes, mint & focaccia

MAMA'S PAN SEARED CRAB CAKES
Served with homemade remoulade & organic greens

SILVER LINING
Homemade steamed shrimp & scallop dumplings with ginger soy

NEW SHANGHAI SHUMAI
Homemade steamed pork & shrimp dumplings with ginger soy

DowN UNDER KANGAROO POUCHES
Lightly fried kangaroo wontons with balsamic glaze & ginger soy

OMG TUNA TARTAR
Sashimi grade blue fin tuna, red onion, capers & baguette

NAGASAKI TUNA TATAKI
Black & White Sesame encrusted & cucumber sunomono

CHICKEN & WAFFLES TAO-WICH
Maple syrup butter & truffle fries

BLACK & BLEU TAO-WICH
Grilled blackened chicken, cherrywood smoked bacon, bleu cheese on a toasted bun with truffle fries

18

13

13

15

16

13

13



RJ TA@

restaurant & ultra lounge

SUNDAY NIGHT SPECIALS

NAPOLEON'S CHICKEN ROULADE
Shiitake mushrooms, tarragon, truffled cream sauce and asparagus

YANKEES'S SANDWICH
House made meatballs, artisan cheese & truffle fries

SUNDAY'S STEAMED MUSSELS
Saffron cream, san marzano tomatoes & focaccia bread

TAO SPAGHETTI & MEATBALLS

SPICY ZESTY ORANGE BEEF
Lightly breaded, mixed vegetables & served with fried rice

BUDDHIST LO MEIN
Asian fettucine, mixed vegetables & sweet ginger soy

YING YANG FRIED RICE

Fresh blue crab meat, shrimp, scrambled eggs, fresh vegetables & Tobiko Caviar

KL STREET NOODLES

Spiced Beef, Shrimp, scrambled eggs, fresh vegetables & sweet ginger soy sauce

EAST WEST FiIsH N CHIPS

Tempura beer battered fish of the day, Truffle Kennebec fries & malt vinegar

TAO PRIME HOUSE BURGER

Half pound, house ground beef, smoked cheddar on toasted bun & truffle fries

Add duck bacon for 2

ALL NATURAL HERB ROASTED CHICKEN
Half of a Falling Sky Chicken, served with truffle mash & mixed vegetables

AUSSIE BURGER

Fresh ground Kangaroo, lettuce, pineapple, house remoulade, & truffle fries

100z PRIME RIB Truffle mash
CHEF 's LOBSTER MAC & CHEESE

SURF ON MY TuRF (Chef's Special)
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