LAKESHORE
HOTEL

Y& R K ER S

HARRERRE

Chinese Restaurant Table Menu

B A #E B ta bt
Marinated Meat Combination
P 8 Fo B 3R R AR
Seafood Salad with Home-Made Dressing
Sk B T &
Seafood Potage with four Treasure
=t L PUALTCY
Stir Fried Shredded Duck with Seasonal Vegetable
#E XL
Steamed Live Fish with Thai Sauce
PR I K FiE ) R
Deep Fried Crispy Chicken
o % @ B fE Rk
Sautéed Seasonal Vegetable
T ol AT K AR
Steamed Glutinous Rice with Sweet and Sour Pork,
WA FIREKE
Traditional Sago Cream with Taro Coconut Milk Sweeten Soup
LI

Seasonal Fresh Fruit

B 7 10 £/ Per Table for 10 Person NT$8,000 (B 7 & 1% A )

(3 B & ;&7 Origin of Pork; Taiwan)
A LA SE e 10%RFs B
All prices are subject to 10% service charge.

Bt iBKBABWE KRS & 4288 NT$300 AR ~ ZLIE NT$500 /HR
An additional charge is needed for self brought —wine NT$300 / bottle & liguor NI$500 / bottle.



LAKESHORE
HOTEL

Y& R K ER &

HARRERXRE

Chinese Restaurant Table Menu

— Bk AN
Marinated Meat Combination
%4 % R o
WoR, Fried Sliced of Seafood Whelk and Chicken with Chili Sauce
B M S Bh Bk
Buddha Jumped Over the Wall
&8+ R K IR
Steamed Shrimp with Crystal Noodle and Garlic Paste
B A 0,
Steamed Sea Bass with Julienne Ginger and Green Onion
B IR BB
Baked Spare Rib of Pork with Honey Mustard Sauce
2SRRI S
Braised Sea Cucumber with Seasonal Vegetable
Fa RBARAE K AR
Steamed Glutinous Rice with Air Dried Meat
e 4 R SR
Double Boiled Silver Fungus with Red Date and Longan
Hri 6 R A

Seasonal Fresh Fruit

B F 104/ Per Table for 10 Person NT$510,800 (B 7 & 1¢ A )

(3 A £ Hu: &7 Origin of Pork; Taiwan)

LA EAB ¥ B A0 10%8RFs &
All prices are subject to 10% service charge.
Bt iBKBABWE KRS & 4GB NIS300 4R ~ 2B NT$500 /HR
An additional charge is needed for self brought —wine NT$300 / bottle e liguor NI$500 / bottle.



LAKESHORE
HOTEL

VR KBRS

HARRRRE

Chinese Restaurant Table Menu

BAABOLEm

(BHRELNER/BERRN/ €RTH &/ HREBRE)
Joy Palace Appetizers
B BT ER KB4
Mullet Roe Combination

TREERER /A RIF L
Wok Fried Sliced Chicken with Chili Sauce/
Sautéed Mushrooms and Pork Ball
¥ 2 B LAk g S
Braised Sea Cucumber Stuffed with Shrimp Paste
Ra sk EH#
Double Boiled Black Bone Chicken with Chinese Herb
R ERE BB B
Steamed Grouper with Julienne Ginger and Green Onion
Bl Bk HE(US)
Wok Fried S V.S Short Rib of Beef with Seasoning
B JRIE K Mg KR
Sautéed Shrimp with Spicy Garlic Mince
BT AEE P\ BT R
Sautéed Vegetable with Crab Roe and Abalone Mushroom
AL [G AR TCIBOK AR
Steamed Glutinous Rice with Sun Dried Shrimp
R R LR
Traditional Sweeten Soup

T Ho e RA

Seasonal Fresh Fruit

£ 10 £/ Per Table for 10 Person NT$12,800
(3 W £ Hu: &7 Origin of Pork; Taiwan)

LA EAB ¥ B A0 10%8RFs &
All prices are subject to 10% service charge.
Bt iBKBABWE KRS & 4GB NIS300 4R ~ 2B NT$500 /HR
An additional charge is needed for self brought —wine NT$300 / bottle < liguor NI$500 / bottle.



LAKESHORE
HOTEL

Y& R K ER I

HARETRRAERRE
Chinese Restaurant Table Menu
BF A 1 H %R m
FRAEHET ZXHFok#E - -FMELMN BEEHEE EBELE TREREE)
Mullet Roe and Smoked Salmon Sea food Combination
18 IR F ARG
Cantonese Style Rpasted Duck,
Ly R T ¥4
Double-Boiled Chicken with Hashima Shredded and Chinese Herb
Tk BB
Steamed Tiger Prawn with Chinese Wine
#0235 R KT
Steamed Whole Abalone and Scallop with Seasonal Vegetabe
i XMt D
Baked Lamb Chop with Black Pepper Sauce
HABEL R
Steamed Grouper with Julienne Ginger and Green Onion
P B I W 3RS
Wok Fried Duck and Mushrooms with Homemade Sauce
AT B R
Sautéed Asparagus with Yam and Dry Scallop
HFREREAE
a4 £ ARE ~ HRiTA8 B4 G A%)
Lakeshore ®Pastries
RELERTE
Traditional Sweeten Soup
B AR B
Seasonal Fresh Fruit

B % 10 £/ Per Table for 10 Person NT$15,800

(3 A £ Hu: &7 Origin of Pork; Taiwan)

LA _EAB ¥R e 10%RHs B
All prices are subject to 10% service charge.
B HIEKBBMCEAKIRE & 48 B NTS3004E ~ 2B NTSS00/5E
An additional charge is needed for self brought wine NT$300/bottle < liquor N'T§500/bottle.



LAKESHORE
HOTEL

Y& R K ER I

HABRERZERRE
Chinese Restaurant Table Menu
B A 2 E R m
RAEEET BIEE &K R ELN FLBAW BEH R - EBELE - TIRRER)
Mullet Roe and Smoked Salmon Sea food Combination

K& F HIARDETE
Cantonese Style Rpasted Duck,
4602 — sh i BkiG
Buddha Jumped Over the Wall
+ ik E B AR
Steamed Lobster with Chinese Wine
EHRIYVER
Sautéed Scallop and Shrimp Balls with Asparagus
ERBEITE S
Steamed Abalone and Sea Cucumber with White Radish
AR TR e B
Steamed Fillet of Sea Grouper with Nest Fern
& 45 A 35mTR
Wok Fried Duck and Mushrooms with Homemade Sauce

Rty SUEY
Sautéed Chinese Cabbage with Crab Roe
FREB LA

0% 2 RURER 55 F 8T 48
Lakeshore ®Pastries

dut me 213\&&3: E@,
Traditional Sweeten Soup

B AR B
Seasonal Fresh Fruit

B % 10 £/ Per Table for 10 Person NT$18,800
(% A Z ;&7 Origin of Pork; Taiwan)

LA _EAB ¥R e 10%RHs B
All prices are subject to 10% service charge.
B HIEKBBMCEAKIRE & 48 B NTS3004E ~ 2B NTSS00/5E
An additional charge is needed for self brought wine NT$300/bottle < liquor N'T§500/bottle.



LAKESHORE
HOTEL

Y& R K ER I

HRARERZRRE
Chinese Restaurant Table Menu
B A R EREE m
(RA&EBET ~JBIRE & - FleBaih L5 oKHE -
BB AR - ERELE - RMBELMN - REARRE)
Mullet Roe and Smoked Salmon Sea food Combination
F R T AR BTG
Cantonese Style Rpasted Duck,
o E BRI
Braised Matsutake Soup with Fish Maw
YT IS T
Steamed Lobster with Garlic Paste
o 2 35 Rk
Steamed Whole Abalone and Seafood with Seasonal Vegetable
77 e B 4x iR B2
Steamed Fillet of Sea Grouper with Jinhua Ham and Black Mushrooms

ik X 3R F 1B

Baked Lamb Chop with Seasoning
KA AT

Wok Fried Duck and Mushrooms with Homemade Sauce
AT S
Sautéed Asparagus ~ Common Yam and Ginkgo with Dry Scallop

7 F AR

Kakng 2 AR~ TR EHBRERZ)
Lakeshore ®astries
RB BRI E

Traditional Sweeten Soup

A B R A

Seasonal Fresh Fruit

B % 10 £/ Per Table for 10 Person NT$21,800
(3 W £ Hu: &7 Origin of Pork; Taiwan)

LA _EAB ¥R e 10%RHs B
All prices are subject to 10% service charge.
B HIEKBBMCEAKIRE & 48 B NTS3004E ~ 2B NTSS00/5E
An additional charge is needed for self brought wine NT$300/bottle < liquor N'T§500/bottle.



