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Combination of Appetizers
(Torched Mullet Roe, Poached Chicken Spicy-Sesame Dressing,
Caramelized Pecan Walnuts, Citrus Pork Ribs,
Kumquat-Glazed, Aged Vinegar Cured Fish Skin, Yam with Blueberries Dressing )
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Signature Peking Style Cherry Duck
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Double-Boiled Chicken with Hashima Shredded and Chinese Herb
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Crispy Whole Tiger Prawns, Cream of Salted Egg Yolk, Garden Greens
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Pan-Fried Lamb Cutlet, Black Pepper Sauce,
Garden Greens, Eryngi, Bell Pepper
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Steamed Whole Grouper, Fragrant Chicken Oil, Rich Fish Soy
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Stir-Fried Rice Vermicelli, Mixed Seafood,
Sliver Sprouts, Chives, X.O. Sauce
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Sautéed Asparagus with Yam and Dry Scallop
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Lakeshore Petites

3ite 125 #L 28 3R H- 3%

Double-Boiled Red Dates Tea, White Fungus, Bird’s Nest
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Seasonal Fresh Fruit

4+ NT$18,800 @106 -

Per Table for 10 Persons

(A : B Origin of pork: Taiwan)
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All prices are subject to 10% service charge.

E ik ARk IR 858 AL IINTS$300/0 ~ ZLBINTS$500/
An additional service fee will be charged for bringing your own liquor:
NT$300 per bottle for red or white wine, and NT$500 per bottle for spirits.
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Symphony of Appetizers
(Torched Mullet Roe, Crispy Mackerel Fillet, Smoked Soy Dressing,
Caramelized Pecan Walnuts, Braised Pork Knuckles, Aged Vinegar Cured Fish Skin,
Yam with Blueberries Dressing, Crispy Chicken infused with Dried Red Pepper )
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Signature Peking Style Cherry Duck
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Buddha Jumped Over the Wall
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Steamed Lobster with Chinese Wine
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Pan-Fried Harvest Scallop, Honshimeji,
Asparagus, Sakura Shrimps X.O. Sauce
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Wok-Freid Giant Grouper Fillet, Lotus Root, Spiced Black Beans, Nest Fern
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Pan-Fried US Beef Tenderloin, Black Pepper Sauce, Cashew Nuts
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Fried Rice, Egg White, Dried Scallop, Truffle Paste

A 23 5% e e B
(R B W LRI ~ 05 T BRI T % 0F)

Lakeshore Petites
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Double-Boiled Red Dates Tea, White Fungus, Bird’s Nest
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Seasonal Fresh Fruit

4+ NT$21,800 @106 -

Per Table for 10 Persons

(WA : B Origin of pork: Taiwan)
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All prices are subject to 10% service charge.

E ik ARk IR 858 AL IINTS$300/50 ~ ZLBINTS$500/
An additional service fee will be charged for bringing your own liquor:
NT$300 per bottle for red or white wine, and NT$500 per bottle for spirits.
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Symphony of Appetizers
( Mullet Roe, Crispy Mackerel Fillet, Smoked Soy Dressing, Braised Pork Knuckles
Poached Chicken, Spicy Sesame Dressing, Citrus Pork Kumquat-Glazed,
Caramelized Pecan Walnuts, Chilled Green & White Gourd,
Longan Honey, Crispy Softy Shell Crab Tossed with Oats )
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Signature Peking Style Cherry Duck
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Matsutake, Bamboo Heart, Dried Scallop, Sea Conch Consommé
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Wok-Baked Lobster, Yunnan Ham Consommé, Parmesan Cheese
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Simmered Fillet of Sea Grouper,
Fragrant Hand-Picked Crab Meat Sauce, Garden Greens
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Pan-Fried US Prime Beef Tenderloin, Crushed Black Pepper,
Savory Sauce, Cashew Nuts
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Sautéed Mixed of Farm Garden Greens
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Mixed of Abalone and Scallop,
Duo of Steamed and Crispy Rice, Rich Seafood Bisque
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Lakeshore Petites
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Double-Boiled Red Dates Tea, White Fungus, Bird’s Nest
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Seasonal Fresh Fruit

- NT$24,800 @506 -

Per Table for 10 Persons

(A : B Origin of pork: Taiwan)
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All prices are subject to 10% service charge.

E ik ARk IR 858 AL IINTS$300/50 ~ ZUBINT$500/
An additional service fee will be charged for bringing your own liquor:
NT$300 per bottle for red or white wine, and NT$500 per bottle for spirits.




