LAKESHORE
HOTEL

YE R R ER S

R RLEFEE
Chinese Restaurant Table Menu
s B EE g L B
(37 SE AR T OEHA A romets 9)
Joy Palace Combination Platter

LR S A
Cantonese Style Rpasted Duck,
LN AR NS
Bi Foug Tong Style Wok Fired Soft Shell Crab
B E g R
Duck Soup with Pickled Vegetable and Tofu
B R AT
Steamed Tiger Grouper with Soy Sauce and Scallion
1 7 th R b
Stir-fried Pork with Home-made Yuzu Sauce
Rk L gl
Cantonese Congee with Duck,
s o vk F 0
Sautéed Baby Cabbage with Crab Roe
My F A
Lakeshore Pastries
& At wd F
Traditional Sweeten Soup
ThEmsy

Seasonal Fresh Fruit

% & 6 1/ @er Table for 6 Person NT$8,800

WL EH 2024/05/04~05 2 2024/05/11~12 0] vy T & H
(Fe B A 5% Origin of Pork; Taiwan)

12 TR e 10%PRAEF
All prices are subject to 10% service charge.
po&FYR R FVIREYR RIS T Ao 0 TP NTS300/48 ~ Z)IF) NTSS500/4%,
An additional charge is needed for self brought wine NT$300/bottle < liquor NT$500/bottle.



LAKESHORE
HOTEL

YE R R ER S

P HLEFRE
Chinese Restaurant Table Menu

ARl g s B
(B2 R TARAE  FFR S soeti i)
Joy Palace Combination Platter

SR S
Cantonese Style Rpasted Duck,
LN AR NS
Bi Foug Tong Style Wok Fired Soft Shell Crab
B E g R
Duck Soup with Pickled Vegetable and Tofu
B0 A R
Braised Sea Cucumber Stuffed with Shrimp Paste
JT R B L
Steamed Tiger Grouper with Soy Sauce and Scallion
1T f e
Stir-fried Pork with Home-made Yuzu Sauce
o ook £
Sautéed Baby Cabbage with Crab Roe
My F A
Lakeshore Pastries
& At wd F
Traditional Sweeten Soup
ThEmsy

Seasonal Fresh Fruit

= & 10 1/ ®er Table for 10 Person NT$13,800

L H 2024/05/04~05 3 2024/05/11~12 /| v, T i

(Fe B A 5% Origin of Pork; Taiwan)

12 TR e 10%PRAEF
All prices are subject to 10% service charge.
po&FYR R FVIREYR RIS T Az 0 TP  NTS300/48 ~ Z)IF) NTSS500/4%,
An additional charge is needed for self brought wine NT$300/bottle < liquor NT$500/bottle.



LAKESHORE
HOTEL

YE R R ER S

I SR O
Joy Palace Mather’s Day Table Menu

B SO S
(g § 6+ I B P Gl f Al EFFLE)
Mullet Roe and Smoked Salmon Sea food Combination
Tk R
Cantonese Style Roasted Duck,
v 2R EAE
Steamed Lobster with Chinese Wine
EaFavrd
Sautéed Scallop and Shrimp Balls with Asparagus
PR Erg
Duck Soup with Pickled Vegetable and Tofu
R ek e
Steamed Fillet of Sea Grouper with Nest Fern
#FET
WoR Fried S V.S Short Rib of Beef with Seasoning
i ity 572
Sautéed Baby Cabbage with Crab Roe
2L ERES
Baked Barbecued Pork Bun
BECERAG
Double Boiled Silver Fungus and Red Date

Ik £ PR

Seasonal Fresh Fruit

=+ £ 10 [/ @er Table for 10 Person NT$18,800
P ARG -k T SR
WL H 2024/05/04~05 2 2024/05/11~12 & Fa E i@ %
(e B A 5% Origin of Pork; Taiwan)
12 TR e 10%PRAEF
All prices are subject to 10% service charge.

po&FYR R FVIREYR RIS T Az 0 TP  NTS300/48 ~ Z)IF) NTSS500/4%,
An additional charge is needed for self brought wine NT$300/bottle < liquor NT$500/bottle.



LAKESHORE
HOTEL

W R K ER IS

BT R R LF
Joy Palace Mather’s Day Table Menu

[ERECEE T B

(RS T ~ Fo POt~ o1 < 40 - TRAEA )

Mullet Roe and Meat Combination
T E AR
Cantonese Style Roasted Duck,
R ARE R N oAE
Double Boiled Seafood and Meat with Taro
+FE T RANE
Sautéed Lobster with Broth

PREIRY LA

Sautéed Scallop and Vegetable with Truffle Sauce
e FRES L

Steamed Abalone and Sea Cucumber with Radish in Oyster Sauce
FARLBER
Steamed Grouper with Julienne Ginger and Green Onion

=N RUNT-

Sautéed Asparagus with Yam and Dry Scallop
g

Steamed Pork Dumpling with Shrimp
TG gy iy
Double Boiled Hashima with Silver Fungus and Red Date

BIf E BB

Seasonal Fresh Fruit

& £ 10 [/ Per Table for 10 Person NT$23,800(10 * i» )
RE RGBT 3E
L H 2024/05/04~05 2 2024/05/11~12 F Fa % i& *
(FER A .54 Originof Pork: Taiwan)
1LE IR A 10%PRAY T
All prices are subject to 10% service charge.

po&FYR R FVIREYRIRAR T Az 0 IF) NTS300 48 ~ Z]IF) NTSS500 45,
An additional charge is needed for self brought — wine NT$300 / bottle < liquor NI$500 / bottle.



