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- Beef Plate with Pear Paste

- RIEA R LR - A BB A N &
TR 1S 4 R BRI K » DURERE 5
2 2 /5E Operation hours %q:mﬁﬁﬁ‘t@ 9

& Lunch: 11:30~14:00 A variation of charcoal-roasted beef bacon, where an
B%% Dinner: 17:30~21:00 entire piece of beef plate is soaked in famous Korean
pear paste for two days, and then roasted to offer a

EHRERAI307 B AR A R ERSE beef plate with a golden color.

Last order time is 30 mins before the meal period




b W Wi 3%
Appetizers

HMEESTR —EEAH
Lanyang sweet ayu
Sanxing green onion meat roll

8 5 B R B 00 R
Lanyang style fresh vegetable salad

HEL W
Old-fashioned soup

o B3 S SR O IR 5508
Old-fashioned catering vegetable soup
or
Squid and escargot soup with garlic

E¥
Entree

W B PRAR B 5% B U I8 R I T 1L 2
Grilled matsusaka pork
or
Roasted free-range chicken with miso

ER
Staple food
MILIR % S Rk AN/ 216 A R
Five grains with sergestid shrimp

or
Country style duck rice

11 R Al 2

Signature dessert

JRLEL 975 R 5 8 2= B B R

Swiss roll with seasonal fruits

FHRINT$599+10% per person




b W Wi 3%
Appetizers

HEESTR ZEERAE
Lanyang sweet ayu
Sanxing green onion meat roll

7 5 B B i 00 I
Lanyang style fresh vegetable salad

%5
Old-fashioned soup

& B R SRR RIS
Old-fashioned catering vegetable soup
or
Squid and escargot soup with garlic

<5 s B 109 12 Wt

Tiger prawn with garlic and cellophane noodles

T
Entree

RIGERFHBERRNRBAE—RF
Broiled cherry duck
or
Japanese style grilled mackerel

ER
Staple food

MTEIR % S BBk AN/ A2 16 P AR
Five grains with sergestid shrimp
or
Country style duckrice

1t i 2%

Signature dessert

BB R 5 40 2= H e R

Swiss roll with seasonal fruits

FRINT$699+10% per person




b W Hif 3%
Appetizers

HEESR —ERAR
Lanyang sweet ayu
Sanxing green onion meat roll

b5 B RF R DRI
Lanyang style fresh vegetable salad

. SRBERAEER
Wushi fresh caught akami plate

L 358
Old-fashioned soup

o B R SR T B R IR 5B
Old-fashioned catering vegetable soup
or
Squid and escargot soup with garlic

<52 s BBk 109 12 Wt

Tiger prawn with garlic and cellophane noodles

ER
Entree

AP0 SR ATEE R IFR AR &
Sirloin roll with pig’s peritoneum
or
Sichuan style stone pot fish

ER
Staple food
BICEBE S AR NEB AR
Five grains with sergestid shrimp

or
Country style duck rice

1 R Al

Signature dessert

BEDNREMFEHHFR

Swiss roll with seasonal fruits

FHINT$799+10% per person
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Appetizers

WMEEER —EEARE
Lanyang sweet ayu
Sanxing green onion meat roll

A 5 B B R 0D R
Lanyang style fresh vegetable salad

. BRABRRREE
Wushi fresh caught akami plate

L5 5
Old-fashioned soup

HERERERX SR REANTS
Old-fashioned catering vegetable soup

or
Squid and escargot soup with garlic

<52 s g ok 7R 2 UL

Tiger prawn with garlic and cellophane noodles

B
Entree

ABPa D BRA A FE B K IF IR A 58
Sirloin roll with pig’s peritoneum

or
Sichuan style stone pot fish

= ¢
Staple food

BRSSO SRS MN /NS ER

Five grains with Sergestid Shrimp
or
Country style duck rice

1 R Al

Signature dessert

BRI REH SR
Swiss roll with seasonal fruits

MNEE ~ 35 ~ S HRT(3E—)
Coffee ~ Tea ~ Daily juice (Select one)

Hégen-Dazs 7K7E# (100ml)
Haagen-Dazs ice cream (100ml)

FINT$980+10% per person

*HRER

Vegetarian Combo

e AR 2 NS
Japanese yam with perilla leaves and pickled plum

KR E DR
Fruit salad

RELERR
Energy konjac gel sashimi

V&K 2 %
Lakeshore vegetarian soup

B H KA

Japanese style simmered mushroom

RIEFF A
Baked potato

ETFFXREER
Edamame bean & wild vegetable risotto

% 3K 5 5

Vegetable & tofu hotpot

F ITEHEL
Handmade dessert

FHRINT$799+10% per person



