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BERE THEAEX aXAE, TAZHR
EARAMA Tk RERZERAM
BEFURIEE % &L E
GYHEUH S BR - RENTEFE
HEBURAE AR B TZHETLE % £
ITRUEERBAERHFE
RAEKGEWEBERESZAMNER -
BEMRFAAFTAG > AEmLMBERETNREAE -

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 Witlz fresh, natural and
healthy cooking techniques to bring out the freshness, savor and
. beauty in all dishes through pérfettion.\ Particularly, the chef
‘contr/o/s the cooking and use of ingredients in s\e‘aﬁon to_exhibit

the true'flavor of cuisine and serve you with tasty classic dishes.
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N ’J\*% P_IIE% Steamed Millet and Assorted Vegetable

BEFRERN - RN - REAHEERE K
HERREN  BkRORE
Selected purple sweet potato, red sweet potato, and water

bamboo wrapped in millet and drizzled with special savory
sauce.

*ﬁﬁ%ﬁkﬁ Steamed Pork Ribs with Pigeon Pea

REZLCERFEUENESEIMET  RELEFEE%
EE O OWMAR -

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

(BAEH : 57 Origin of Pork : Taiwan)

NS fa

an

T I2E B A T P AR SR o B R AR AN > BB B O
R -

The flying fish roe bounces between the teeth like the flying fish
wandering in the ocean.

(BWEH : &7 Origin of Pork : Taiwan)

4 I s ) 5%

Steamed Dumpling with Loofah and Clams

B AT B I TR A A 0 SR IT BN B 0 R EE
#INFE B

The filling is made of fresh clams and pork. The juice of clam in
the filling enhances the refreshing sweetness of loofah.

(BHWEH : &7 Origin of Pork : Taiwan)

N EFEPEEE Jian Taro Cake

BRETRDNBFEROOHNE - FHEEE  HLEF
I#YAE BELATEREE -
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.

(BWEH : &8 Origin of Pork : Taiwan)

N EREE

PLE B4 8w 10% R % %

All Prices are subject to 10% service charge.

l;'llil‘}.?%%i Steamed Dumplings with Flying Fish Roe

NT$170

NT$200

NT$160

NT$150

NT$150
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ATAINEE R ZE steamed Day Lily and Chicken NT$180
BRATHLRE-£67 HEBRERN - UFEE

FRPLE @ %

The day lily from Sixty Stone mountain is mixed with tender

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

INK P 2R U B clams Steamed with Millet Wine NT$230
BREAHE N KIE > BIERHL R HEERA -

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

i Bz BB 2% I £ NT$270

Steamed Fish with Peeled Chili Pepper
FHiBAERAERSCERX > EHMES% TR -

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

i 2% HEWE 40 0 NT$580
Steamed Giant Grouper

RERHANDROESRR  ANELBYE  EHF

ARFR > g2 EHLE% -

Grouper has a chewy and fresh texture, and its flesh is full of
collagen. Steaming it is the best way to present its deliciousness.

g

VL EfE A% 28 fm 10% fk % %

All Prices are subject to 10% service charge.
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\WAFIE 30 % 3 TEIN

Grilled Red Quinoa Glutinous Rice Roll /2 PC
ARG EORK A REH EHERE  REXRE
KAE > VKBRS - O AT -

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.

%ﬂhﬁf Scallion Pancakes

FRAZAEAEHE  NERLHE > — IR THE
FRARYE -

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

(BRWEH : &7 Origin of Pork : Taiwan)

|1 A R A e Shanghai Pan-Fried Bun /6 PC
FIFRAZEEF R ARBNG  NES R - 4
ETH -
Pork filling wrapped in handmade dough to pan-fry until golden

brown and crispy. The filling is savory and non-greasy.

(BHWEH : &8 Origin of Pork : Taiwan)

ﬁé‘}%%w% Charcoal-grilled Pork Tendon

R B EHMRE > URERERIAER V2RI BAE
o HERRE -

Pork tendon is charcoal-grilled to increase the aroma after being
simmered in spices, offering an aromatic and soft taste with a
salty fragrance.

(BAEH : &7 Origin of Pork : Taiwan)

%%W%W Taiwanese Salted Pork with Makauy

BEFREREH-BE BEIBERA  URKELER
The pork is marinated with aboriginal spice — Makauy and grilled
over charcoal to bring out the fresh meat juice.

(BRWEH : &7 Origin of Pork : Taiwan)

ﬁé‘}% ':P & Charcoal-Grilled Squid
DVBOK R 8 37 8 0 > R A - BB E o

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

E%#‘:’]\HF Baked Lamb Chop with Makauy
BREEERLANESEE N RETE - BFEE -

The lamb chops cured with the unique lemon-scented mountain
pepper offers a rich charcoal aroma with crispy juiciness.

il 1% @ £ salt-Grilled Tilapia

BERERECESE > BPFTHBE - B KRS H
fEXE E g
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.

N ERERE

PLER# 28 fm 1 0% R % %

All Prices are subject to 10% service charge.

NT$160

NT$200

NT$200

NT$360

NT$360

NT$380

NT$480

NT$450






N P T 00 SR OH A I ()

Chayote and Jelly Fungus Stewed with Pork Tendon
BRREABE  URE AR EREHEERH
HEBRBEENTEAL -

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.

(RAEH &% Origin of Pork : Taiwan)

B W‘%‘%(E’{) Makauy Bah-kut-té (Pot)

FEZEREAGETH  BHRPFH - BE2F FER
KEE > ZRBEAFEREE
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.

(RAEH &% Origin of Pork : Taiwan)

N\ L fa ) Makauy Fish Soup

MEHHALTMRFRE  UEERE REBTX
RN i

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

iﬁﬁﬁiﬁ Seafood Wild Vegetable Casserole
EHEFLHFERSH GG R - BB -

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

N EREE

PLE B4 8w 10% R % %

All Prices are subject to 10% service charge.

NT$180

NT$200

NT$300

NT$450
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N S5 R S0 Sl
Vegetable Fern with Salty and Preserved Egg
NEBBBEHENRE - KERARKKRY - #HE
X Tk Ek TR E -
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)

;’i’:zlﬂ %Eféi Chayote Vine in Camellia Oil
DIt R ABMAER W KKBEDHEE > $HEs% -

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

=5 WL 3E vegetables Stewed in Thick Soup
EERFURRARE  REFXEM - BRRHTE
Eiwa

Seasonal vegetables are stewed in chicken broth to preserve the
freshness of the vegetables, offering a strong and nutritious taste.

ME [J_I %m Bitter Gourd with Salty Egg Yolk

F MDA E VN KRR R E > T
MoHRER% -

Organic bigger gourd stir-fried with salty egg over low heat to

bring out the freshness, sweetness, mellow and saltiness in bitter
gourd.

(BAEH : &% Origin of Pork : Taiwan)

Rl AT

Bird-Nest Fern with Cordia Dichotoma and Dried Fish

BRES#ELEERDIAT BTRE > aFREEN
g

Selected bird-nest fern stir-fried with small dried fish and cordia
dichotoma to enhance the color, flavor and savor.

:F‘E Q}i Dried Scallops and Wild Vegetables

REREHZRHER  THRERIA®  RIARE
R e S

The fresh sweetness of vegetables is accentuated via stewing with
chicken broth, while the scallops enhance the delicious taste,

presenting the layered deliciousness from both the land and the
ocean.

ﬁl]%%fé% Iberico with Taiwan Angelica-tree
BYRABERNER TR BRETHKR -

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

(FBWER : &7 Origin of Pork : Taiwan)

\JEN K P

PLE B4 8w 10% R % %

All Prices are subject to 10% service charge.

NT$220

NT$220

NT$240

NT$250

NT$250

NT$260

NT$280



,Illﬁk%iﬁﬁ, Sichuan Style Ocean Sunfish

TEREERALE  WHATRY  RHKLHERE
FINekRidRi% > i B8R > BB -
Special ocean sunfish of east coast in Hualian has a chewy taste,

which is drizzled with special Sichuan spicy soup for an extra
spiciness.

A Y mﬁi‘}@ﬁﬁ Olive and Kale-Stem Stir-Fry Rice

BB TERENMATEEEY KRG EUHREE
EERBTE -

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

(FEWER : &7 Origin of Pork : Taiwan)

W G KBl seafood Stir-Fry Noodle
SFEMMY  BHRBIRLEEREE  DREH -

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

N id{ﬁfli A Slow-fire Simmered Beef

ZELEEANE > TRBEEHCKREE  EFAN
ko BBE D -
A must-order Cantonese cuisine for the gourmands, which is

cooked over a slow-fire and simmered with the chef’s signature
spices to obtain a tasty sauce flavor with a soft and smooth taste.

X O % RE Rk 12 I 5

Sticky Rice Stir-Fried with Pork Neck and Pepper in XO Sauce
PABRE A ORI > N T B L RXOE R K#Y
FERMUR B R DA RRE B B A e R R R
Pork neck slices taste crispy and refreshing. Green peppers and XO
sauce are added, then pan fried with high heat. The special

fragrance of green peppers and the sweetness of pork are integrated
into this delicious dish.

ik Pk 7K & 2 Spicy Boiled Beef

HEREWMMREMANBGEE > ANLFREHHFA
ko BMAFARANKTE R AMEE -

Self-stewed hot and spicy sauce is added into the chicken soup,
along with several kinds of vegetables to enhance its flavor. Sliced

beef is then added and stewed with low heat. It tastes spicy and
refreshing, and has a tender texture.

NT$350

NT$280

NT$460

NT$580

NT$420

NT$580

/IR 68 NT$620

Shrimp Balls with Fruit (6 Shrimps) 4% NT$480

Shrimp Balls with Fruit (4 Shrimps)

BT EREECHNERFROE  BRARKER
RE -
A must-order Cantonese cuisine for the gourmands, which is

cooked over a slow-fire and simmered with the chef’s signature
spices to obtain a tasty sauce flavor with a soft and smooth taste.

N EREE

DLk R A% 28 fm 1 0% i %5 %

All Prices are subject to 10% service charge.
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@2}}24: W %@ Lakeshore’s Signature Beef Noodles Soup
BEAFZERTRARERE—E =GR -

Rich soup and meat make the Signature rich beef broth.

(BAEH : £E Origin of Beef : U.S.A)

ﬂ,ﬁ?ﬁs Seafood Congee
‘ CENESAMEESMRONEERS -

Classic Taiwanese mixed seafood congee/rice porridge.

(ZAEHR &% Origin of Pork : Taiwan)

El ﬁﬁ/ﬁﬁ Steamed Rice

DLk R A% 28 fm 1 0% i %5 %

All Prices are subject to 10% service charge.

NT$380

NT$380

NT$20
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#E%%%‘H‘ Bottled Juice NT$80

nf 4% cola NT$30
%é% Sprite NT$30
EyE SR E R NEIN ) NT$80

Chef's Signature Sweet Soup(for 1 person)

FHEE c~=Am) NT$180
Handmade Tofu Pudding (for 2~3 people)

SISk (i u. Mg %) NT$230

Ingredients for Tofu Pudding
(Handmade Tofu Pudding + Candied Red Beans + Brown Sugar Tapioca Balls)

 HMBHEAEBE ARG E A A ENTS300/ ~ ZLENT$500/

An additional charge is needed for self
brought wine NT$300 / bottle & liguor NT$500 / bottle.
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