BREAEI THEAERX GXAR, TAZHR
EERH - T - RELEEREAM
BEFUAWME R A S E
OYHARUHE - BRA -BENTEFE
MEBURAB AR FEE X HETLS % £
ITRVEERBARHFE
RAEKGWEEREZAMMER -
BEMRAEFTA% AR LA ETNRERE -

The Lento restaurant features “classic Cantonese dishes and
creative Taiwanese cuisine” with emphasis on the ingredients,
technique and selected local Hualian ingredients. All dishes focus
on the natural flavor of food, incorporated with fresh< natural and
healthy cooking techniques to bring out the freshness, savor and
beauty in all dishes through perfection. Partifu/arly, i@ e
controls thg cooking and use of ingredients in season o exhibit

the true flavar-of cuisine and serve you with tasty classic dishes.
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INRNE DY R Steamed Millet and Assorted Vegetable NT$170

FREFTWERN LR - FEHREZEIX
hERRET  ERBHHTE

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

sauce.

B 9% ¥ES Steamed Pork Ribs with Pigeon Pea NT$200
HEFCERFENENEIBE  BRLEEFFER%

FE O OWMAR -

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

(BAWER : &7 Origin of Pork : Taiwan)

NTR AP E S Steamed Dumplings with Flying Fish Roe NT$150

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

(BAEH : &% Origin of Pork : Taiwan)

4% 0N 05 W) 4% B NT$150

Steamed Dumpling with Loofah and Clams

VO #E LLRT B e WIS B A SRS I BN I R

HNFEH ML -

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

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

NAHEREE

VL EMEA B 10% % % o All Prices are subject to 10% service charge.
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ATAINEHERWZE steamed Day Lily and Chicken NT$180

BRATHALRE-24T HFEBERA UER
FRBHE -#H- X

The day lily from Sixty Stone mountain is mixed with tender
chicken thigh to bring out the freshness and sweetness through
steaming.

R BE 7 2% B £ NT$240

Steamed Fish with Peeled Chili Pepper
ZHHARRAERSEER  HHBHRERT R -

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

IN K ZZ U B clams Steamed with Millet Wine NT$220
ERRINKE > BESHE B8R HEEA -

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

N JI 1 2 )% L Sichuan Style Ocean Sunfish NT$240

EFERRALE  WHATRY  RAHKLERE
FINekBidRi% > i E8E > #RaBR -

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

NZHEREE

VL BB mI0% %% - All Prices are subject to 10% service charge.
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N Eli B Scallion Pancakes

FRAZCEAEHE  NERLHRE  —ORTH
MR -

A large bunch of fresh scallions wrapped in handmade dough
and pan-fried only golden brown and crispy.

(ZAEH &% Origin of Pork : Taiwan)

J_‘jﬁﬁﬁf{ﬁﬂ/G#E Shanghai Pan-Fried Bun /6 PC

FIRRAEERBFERNRRNE  NELFIRE
#BETH -
Pork filling wrapped in handmade dough to pan-fry until golden
brown and crispy. The filling is savory and non-greasy.

(FAEH : &% Origin of Pork : Taiwan)

) %ﬁ?gﬁﬁg Jian Taro Cake

BREZDNBRFERACHINE - FERE  HEF
I#HPAR RELHTREREE -

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.
(FEWER : &7 Origin of Pork : Taiwan)

\ WA 30 F 3 TP

Grilled Red Quinoa Glutinous Rice Roll /2 PC

ERABWEORX -ARFHLHERE  REXA
IRAE  DRKEEEE  ORBEATH -

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%lﬁ] Taiwanese Salted Pork with Makauy

BEREREH-BE BLIEERN  URKEREE
The pork is marinated with aboriginal spice — Makauy and grilled
over charcoal to bring out the fresh meat juice.

(BAEHR &% Origin of Pork : Taiwan)

ﬁ‘}{% ':P% Charcoal-Grilled Squid
DA OK 0% 3Tl e 6 - REEEH - BREE -

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

8 %2 il f2L salt-Grilled Tilapia
BEEERECEH  BIIEHBME - DUEKRE
RN E B ik -
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.

NAHEREE

NT$180

NT$180

NT$140

NT$150

NT$360

NT$360

NT$420

DL EME# B mI0% % % - All Prices are subject to 10% service charge.
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Chayote and Jelly Fungus Stewed with Pork Tendon
HREABE  URE -HR ERETHEEBH -
HEERBENDEA -

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.

(BAEHR : &8 Origin of Pork : Taiwan)

B 25 () Makauy Bah-kut-té (Pot)

REZEREAGETH  BRGH - 28F FER
KEE > ZRBEAFERDE

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.

(BAEH : &% Origin of Pork : Taiwan)

N B fD Makauy Fish Soup

HEHHAEMRANER  UEERET HELTE
ERE N i

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

iﬁﬁﬁiﬁ Seafood Wild Vegetable Casserole
EHEFLHFERSHGEEH R - BB -

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

NAHEREE

NT$170

NT$170

NT$280

NT$420

VL E BB m10%B# % - All Prices are subject to 10% service charge.
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N S5 B 8 S NT$220
Vegetable Fern with Salty and Preserved Egg
NEEHBEHENRE - KERARKKEY - &
X Tk R HTHE -
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.

(BAWER : &7 Origin of Pork : Taiwan)

M BESE S Chayote Vine in Camellia Oil NT$220
DIt kA BT M RKRYBRF - SEs% -

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

Wik B 1135 I\ Bitter Gourd with Salty Egg Yolk NT$250

#E L E AR B VLN KA X B & 0 5] N
W RER% -

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

(FBWER : &7 Origin of Pork : Taiwan)

B - fa T L R NT$220
Bird-Nest Fern with Cordia Dichotoma and Dried Fish
BESKLEAD AT BTRE > CFREEN
¥ sk o
Selected bird-nest fern stir-fried with small dried fish and cordia
dichotoma to enhance the color, flavor and savor.

) BB HE Iberico with Taiwan Angelica-tree NT$280
BHRAREREBRER  BETH -

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

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

N BB SZE B2 Bl Olive and Kale-Stem Stir-Fry Rice NT$280
BB HBREMNTEERD KT BUHREE
EEREFE -

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

(ZAEH &% Origin of Pork : Taiwan)

iﬁ,ﬁ?ﬁ%‘}:}‘%ﬁ Seafood Stir-Fry Noodle NT$420
SREREY  FRBZRENEHEEE > OREH -

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

NAHEREE

VL EE# A MmI0%M % % - All Prices are subject to 10% service charge.
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a9 - PRI Lakeshore’s Signature Beef Noodles Soup NT$380
R R R AR — B WP -

Rich soup and meat make the Signature rich beef broth.

(£ HEH : £E Origin of Beef : US.A)

f@ﬁ% Seafood Congee NT$380
|%%%ﬁ#ﬁﬁﬁ%ﬁﬁ%ﬂ%ﬁi%&°

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

VL EE# A mI0%M % % - All Prices are subject to 10% service charge.



