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The Lento

The soul of the Lento, Chef Blue Lan

Who had 30-years Chinese culinary experience of local-chain
hotels in Kaohsiung and international-chain hotels in greater
China. Back to Taiwan, to be a chef at Lakeshore Taroko and excel-
lent-used his skills to fit the local ingredients creating the Taiwan-
ese-Cantonese ambicultural gourmets to let the gourmand enjoy

Lan’s DNA delicates.
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YT NT$180

Scallion Pancake

(BAEH : 57 Origin of Pork : Taiwan)

EE AL NT$140

Jian Taro Cake

(BAER : &8 Origin of Pork : Taiwan)

J1I ok &2 % £ NT$240

Sichuanese Ocean Sunfish

BB FERGRHAR
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gt

ﬁ%/\é% Set Menu for Two

NT$1,350

T £ 51 5% B

Steamed Dumping with Flying Fish Roe

BB BB SN

Vegetable Fern with Salty and Preserved Egg

Lo R

Taiwanese Salted Pork with Makauy

P BT b B

Olive and Kale-Stem Stir-Fry Rice

BB/

Makauy Bah-kut-té /2 Pots

(Iﬁ wmEN &%  Origin of Pork : Taiwan )

All Prices are subject to 10% service charge.
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[ZEI /\%% Set Menu for Four

NT$2,700

fifd £ B2

Steamed Dumpling with Abalone

B B 2Rk

Steamed Pork Ribs with Pigeon Pea

i 44 0 £

Charcoal-Grilled Snapper

w5 &

Charcoal-Grilled Squid

B - fa sz kb 1l iR

Bird-Nest Fern with Cordia Dichotoma and Dried Fish

ARG

Bitter Gourd with Salty Egg Yolk

P RIS b B

Olive and Kale-Stem Stir-Fry Rice

7 3% if f 5%

Wild Vegetable and Seafood Casserole

(J’k] wmEN &%  Origin of Pork : Taiwan )

VI EE# 8 m10%MH % - All Prices are subject to 10% service charge.
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N PR ZKPUEE Steamed Millet and Assorted Vegetable NT$170

REIMERN ~ LR FEHREZENX
HERRET > Bk OGE

Selected purple sweet potato, red sweet potato, and water
bamboo wrapped in millet and drizzled with special savory

sauce.

B 92X ¥ES Steamed Pork Ribs with Pigeon Pea NT$200
BREELERFEAMEMELHE  BRLEFHEE%

EE O WMAR -

Pigeon peas with high nutrient value from the country are
prepared with leek to highlight the sweetness of pork ribs.

(FEWER : &7 Origin of Pork : Taiwan)

N TRAIIIES Steamed Dumplings with Flying Fish Roe NT$150

IR T T R R B AR AT R E thA
AR A -
The flying fish roe bounces between the teeth like the flying fish
wandering in the ocean.

(BWEH : &% Origin of Pork : Taiwan)

5% TN 05 W) 458 B NT$150

Steamed Dumpling with Loofah and Clams

g AT B IR T A A 0 ST BN R 0 R

% I\E#me o

The filling is made of fresh clams and pork. The juice of clam in

the filling enhances the refreshing sweetness of loofah.
(BRAEHR &% Origin of Pork : Taiwan)

NAZRERE

VL EE# B m10%W % % - All Prices are subject to 10% service charge.



Steamed
Cuisine




ATAINEGE KM steamed Day Lily and Chicken NT$180
BRAATHELRE-STE  HEBERN  UEE
FRBELE W £

The day lily from Sixty Stone mountain is mixed with tender

chicken thigh to bring out the freshness and sweetness through
steaming.

R B2 PR AL 2% fF £ NT$240

Steamed Fish with Peeled Chili Pepper
ZHRABRERFECER TSR TR -

Fresh fish in season prepared with local pickled vegetable is
mildly spicy and fresh.

IN K ZR U B clams Steamed with Millet Wine NT$220
ERRGMNKIE - BRI B R HERA -

Clams are drunken in strong millet wine for a fresh and charming
taste.

N I K 2 3% £ Sichuan Style Ocean Sunfish NT$240

TEREBRERAAE ARATRY AR LHEE
AN sk B3R % > B EEE > 3RaBE -

Special ocean sunfish of east coast in Hualian has a chewy taste,
which is drizzled with special Sichuan spicy soup for an extra
spiciness.

NAHZRERE

VL EE# 8 m10%MH % - All Prices are subject to 10% service charge.
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Pan-Fried &
Roast Cuisine




N M B Scallion Pancakes

FRAZALEALHE  NERSHME - — X T
MEEFRHE -
A large bunch of fresh scallions wrapped in handmade dough

and pan-fried only golden brown and crispy.
(ZAEH : &% Origin of Pork : Taiwan)

Lfﬁﬂi,ﬁ.ﬁ@/ﬂﬁ Shanghai Pan-Fried Bun /6 PC

FIRRAEERFERNRRNE  MELFRE
HETHK -

Pork filling wrapped in handmade dough to pan-fry until golden

brown and crispy. The filling is savory and non-greasy.
(BAEN - 5% Origin of Pork : Taiwan)

N\ %ﬁ?ﬁﬁﬁ Jian Taro Cake

BREZDRFERACHNE » FHERE  HhLF
IHYAE RELSTREAEE -
The cake is made of taro and red sweet potato shred from Jian
small farmers to sprinkle with minced braised pork. The salty
cake is fragrant with different tender layers.

(AEH : £78 Origin of Pork : Taiwan)

N K AL BB R # /24
Grilled Red Quinoa Glutinous Rice Roll /2 PC
EBABWEORX -ARFHELHERE  RERA
EREE  URKEEEE > ORBAEH -
Steam glutinous rice mixed with red quinoa and scallion oil to
bring out the savor, then wrapped with natural bean curd sheet to
grill over low-heat charcoal. The texture is sweet and savory.

%%M%W Taiwanese Salted Pork with Makauy

BERERFH-HE BERERA > URKEEE

BEXAT -

The pork is marinated with aboriginal spice — Makauy and grilled

over charcoal to bring out the fresh meat juice.
(#AEH : &% Origin of Pork : Taiwan)

ﬁ ‘k% EP % Charcoal-Grilled Squid
DK RIE R B > kB RS BREE -

Fresh squid grilled over low heat to maintain the charcoal
fragrance and fresh taste.

W8 )% W8 £ salt-Grilled Tilapia

BEEERECESH  BITHBME > DR KRIEHS
EARERHE -

Special Taiwan tilapia covered with sea salt and stuffed with spices.
The fish is charcoal-grilled over low heat to lock in the fresh and

sweet taste.

NAZRERE

NT$180

NT$180

NT$140

NT$150

NT$360

NT$360

NT$420

VI EE# 8 m10%H % - All Prices are subject to 10% service charge.
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Chayote and Jelly Fungus Stewed with Pork Tendon
BREABE  URE BR -ERELEEBH -
BEEBEENDEA -

Pork tendon stewed over low heat with jelly fungus, apple and
jujube to extract the rich layer of colloid, which melts in the
mouth and is nourishing for the skin.

(#AEH : &% Origin of Pork : Taiwan)

By 25 () Makauy Bah-kut-té (Pot)

REZHRAGETH  BWGF  HEF BEHE
KA - HEEIRE A A E R -
Selected old hen and several spices stewed with pork ribs, mini
cabbage and Makauy over low heat. The soup tastes mild and
smooth with the strong fragrance of chicken meat.

(BRAEHR : &7 Origin of Pork : Taiwan)

N E%ﬁﬁé,}% Makauy Fish Soup

HEHGHABTRAET UEERE  REAMEX
Hy 2k A SR -

Fresh fish prepared with chicken bond soup, flavored with
Makauy to bring out the perfect sweet savor.

fﬁﬁ&fﬁﬁ Seafood Wild Vegetable Casserole
MBS HERFHBEEH T A %ED -

Local wild vegetable and several seafood in season stewed to
reach the exceptional flavors.

NAZRERE

NT$170

NT$170

NT$280

NT$420

VL EE# B m10%W % % - All Prices are subject to 10% service charge.
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N B SRR A il NT$220
Vegetable Fern with Salty and Preserved Egg
NEBEBBEHENRE - KERARKKREY > HE
X Tk R UTHE -
Tender vegetable fern blanched and mixed with salty egg,
preserved egg and minced pork to stir fry over high heat. It is a
simple and yet flavorful cuisine.

(A EHR : &7 Origin of Pork : Taiwan)

%M BESESE Chayote Vine in Camellia Oil NT$220
Do B ABRMERME - RKRYDEREE > SEH% -

Using cold-pressed virgin camellia oil to stir-fry the chayote vine
over high heat to lock in the savor.

Wil 25 11 35 I Bitter Gourd with Salty Egg Yolk NT$250
AL Ak B DN KB D R 0 5] N
B BERG

Organic bigger gourd stir-fried with salty egg over low heat to
bring out the freshness, sweetness, mellow and saltiness in bitter
gourd.

(A EH : &8 Origin of Pork : Taiwan)

B - fa T 1L R NT$220
Bird-Nest Fern with Cordia Dichotoma and Dried Fish
BESELEEAD AT BTRE > CFREEN

¥ ek o

Selected bird-nest fern stir-fried with small dried fish and cordia

dichotoma to enhance the color, flavor and savor.

BB H Iberico with Taiwan Angelica-tree NT$280
BYRARERNEERER  BETHK

Chewy pork with the special Taiwan angelic-tree is the best compa-
ny for rice.

(ZAEH : &% Origin of Pork : Taiwan)

N B SE R Bl Olive and Kale-Stem Stir-Fry Rice NT$280
PRMEHBREMATEERDRE  BUABEE
EEERE -

Olives added to kale stem stir-fry rice to enhance the savor in
each bite.

(ZAEH : &% Origin of Pork : Taiwan)

iﬁﬁiﬁﬁ‘}@%ﬂ Seafood Stir-Fry Noodle NT$420
SEEMEY  BENBERBNEHEEE OREH -

Golden crispy noodle drizzled with seafood essence stewed from
chicken broth. Fresh and sweet savor.

NAZRERE

VL EE# B m10% 7 % - All Prices are subject to 10% service charge.






P89 - PRIl Lakeshore’s Signature Beef Noodles Soup NT$380
REVZERE R AR RE — BB -

Rich soup and meat make the Signature rich beef broth.

(HEHR : £ Origin of Beef : US.A)

i@ﬁiﬁg% Seafood Congee NT$380
| CENEHAMEEHMRONELE S -

Classic Taiwanese mixed seafood congee/rice porridge.
(#AEH : &% Origin of Pork : Taiwan)

DI E{E# 8 m10% %% - All Prices are subject to 10% service charge.






