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mARMNE EH+5 BRNE BIKERN
Reminiscence of Four Arts of Song Dynasty with
calligraphy, tea and culinary culture

HEEHRER | MEETRESBE
Wine Spectator Best of Award of Excellence

T« ARTFT—H— RN AT 7I—-R AT TOEL>R

EHEZEHET | ERREEER
Muse Design Award | Interior Design — Hospitality Gold Winner
AU Muse THA>T7I—R | A >FUTTHAEEFE
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Taste delicacies from West Lake, enjoy the elegant style of the Song Dynasty.

Su Dongpo, a poet of the Song Dynasty, once praised “the prosperity of the world banquet is not as good as Hangzhou”!

Hangzhou is known as the “Land of much fish and rice, the home of silk, and the state of culture”. It was the capital city of the Southern Song
Dynasty, during which the booming humanities and gourmet cultures were at their peak in what was called the Chinese Renaissance. The
gathering of scholars and literati has made Hangzhou cuisine the representative of Chinese fine food culture.

Tien Hsiang Lo of the Landis Taipei Hotel is derived from Tien Hsiang Lo in Hong Kong, which originally came from Hangzhou. It adheres
to the authentic taste of Hangzhou’s traditional dishes, while following the essential cuisine culture of Hangzhou, presenting the diversity of
Hangzhou cuisine. Combined with an interior design that reflects the ten scenic spots of West Lake, poetry that praises the local cuisine and
feast, it portrays the aesthetics of the space and the profound humanistic feelings of the delicate Hangzhou cuisine. Then extension of the four
arts from Song Dynasty - tea, flower arranging, painting, and incense, fill every corner of the space with the ultimate taste of life that people in
the Song Dynasty admired.

“Reflecting West Lake, showing the charm of the Song Dynasty”, Tien Hsiang Lo invites you to enjoy the charming beauty of Hangzhou cuisine.

PHHIOT D 2% T, WiROEEZ KD 5
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TVEDDE S HFELOCHEATHM DO RZFRZ 2 abPRmiA iy 70, ZEHEY LR LA Sk Nz L., K
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Drunken Chicken

ERNTFRIBERIDNESBENEARYD - RECRBLURRITEEREZR - ABEAZ
F‘?mﬁ?ﬁaaﬁxﬁ/,\ BiRkR  BEFEBA -

FMNEELY v F @) &

Smoked Grass Carp Maw "Hangzhou" Style

HESRAMBENL  BRORLBRE  BUBRINETRER  THRBEEE - &
RBEEXRES  ORBEMEREE -

& kEEN | HEUIFADLRD

Pork Aspic
LAEYEREYRIER  ABRNERENEEAMAETANS  WERSEKEE
/?ﬁxZﬂIﬁ BN o B A

WA | MEORIAR @)
Marinated Duck Breast with Soy Sauce

LI ~ TEREE #ff&*ﬂuﬂﬁﬂxiﬂr MERERFEANEAR  HRARS A&
BRI 2K - REBERAIINNZE -

R
Salted Jellyfish Salad

RERUER  BIRRAES  B2BE  eE=xORRR  BRES

BRW | IREOBNICAS @)

Marinated Pork Knuckle with Soy Sauce

LM%%E’JEE?E%M@%*”J: RERENDER BEARFEANZLUERNENHNR - 7
WK - REAXETNERBFNRKRAIR - 2 © 58

nt$ 520

NT$ 480

NT$ 420

nT$ 480

nT$ 480

nT$ 480
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RETEE | TEHFZOERL® Fragrant Assorted Vegetables




& 7E+EE | tanzoswny OO0
Fragrant Assorted Vegetables
HIT X BX A% 08 U6 8% KEFDSRAG  2BRARDE
% BEAVENEIFHVDIMARS £t - EEDIRNEERNESECENET
B BROREE  RERTEARMEE  EET2TEMNER -

N HEks |
AREIGET 4 —HINLDI Y A=A
Pearl Peas in Pani Puri
ﬁ;ﬁi;ﬂﬁ%ﬁi RARE, AE YRR ERAMRBERANRE  BR—EREPE
VHIFIE ©

N BEES | WEOBMBEEE | "V T VA=~ OO
Smoked Bean Curd Roll, with Shredded Vegetables | Vegan Dish
MNBHER - B  HESRNTENAESRIR L B LA BERRA
Eormek  BARE  ROAK -

Mg EH | b oML | AYXY T A Z 2
Fresh Tomatoes in Homemade Plum Sauce | Vegan Dish

DT B2 8 X R AR RREBEABEREEN—ERE/\@

EORE | AT FIv 7 OO0

Smoked Egg

RAELRERREEFR AREEETAK  BBRLER  BE=2ROBRERE
TWRFHEEE - MEEEVFRITR  RREBBRENE -

~NT$ 380

nt$ 520

nT$ 380

~NT$ 320

NT$ 320
2 *ﬁ /2 pcs
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"Longjing" Tea

B W @R - B R e o .
WK & T - e TS o >

e KR

BHBC | NI TEDBEHZEML Stir Fried River Shri



& HEL | NTCoORIIEEDD &

Stir Fried River Shrimps with "Longjing" Tea

AREBRERRMENRARMNAT - FEARFTBHRE  BEHEAREIRC B
B LIBEA R < BROEIRERE - DRAR BAREREBE  BARENTE
o @BKER -

HEBERE | e xyrFoRmss & &M

Stir Fried Eel and River Shrimps with Black Vinegar Sauce

HEALNFTRH 40 HERTAMARTRC, DERFHEES, MEBBREE
B AR IO SR ©

S uArEa - BH/ET | 7otz -0y 57— 6

Seasonal Yellow Croaker Fish — Pan-Fried / Garlic

BEROES  ERFARENDSAR  KESENFTEANLNER - Ak
RAHEISIE - BRI RNENEREHS AR -

(FEmE)] LAEE & | (&) 7YX A L&iNLOTERENAL B
[Limited] Steamed Yellow Fish with "Jin Hua" Ham in “Hua-Diao"
SRR AR - ABRNESERITHEANES  UHE—MAXNES -
B A

(BERE)] BB | e) irelomzisr & OO0
[Limited) Braised Fish Maw

PORTEARIER - DIBEVE - EmMEtBSEN R BEKRE -

~ts$ 1,280

nts 1,080

nts 1,580

~1$ 1,580

nts 1,280

per person

FREEEMNZ - BRRS /202 / A0 % | SO nT$ 2,980 / 2,680 / 980

FAORELKAL - WRF O/ EEFa/ Fratva

Stewed Sea Cucumber with Scallion * Japanese Kanto Sea Cucumber /

Japanese Spiky Sea Cucumber / Black Sea Cucumber

REREERRFNEARRBERE  BROHN2ELIFAEEENE T B—ER
REDNEHUINES

per person
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& zun | wun 0
Steamed Crab Meat in Orange
EBREENRMREEX - RARE  BRERR - BFEAN  BIFths T 2% NE
HETE 'EBIARBLE ) E-BhAX  BEBA T AINREE  UIHPHNMA
Teht - BRBRESR  SRTEREEMH  SERSRRIER, -

(Fmxwiar] R AFR (P20 ] B upaschors= e @
[ Pre-Order 48 hours in advance] Stir-fried Crab and Rice Cake with Soy Sauce and Soybean Paste
REMELERE  HER "RAAE ) BHN (BEREDER) - SIFBRNEER
FRERIER  AATE XA -

& AHERTE | h=3IVeuEoRs» &
Braised Tofu with Hairy Crab Roe
PHAFENES NENREMERT - EBRAKRBERHENK A8 T EZHOHE
RAITAIZHRFEE -

& £RGE | WAL 2y FEoRrn 0800
Deep Fried Water Eels served with Black Vinegar Sauce
BEFEDRER  CORFERE > BEDRIRAIAKRNBGRIARAET M
ENFIF RS £ o B -

EEEFBY | 2UFE 25, £RLOIES SO0

Stir Fried Eel Slices with Yellow Chives and Bean Sprouts

BEMRR UM RELS  REFEFETR 80 BRY > BhEH  mRAK
RYRBAT IR ©

~ts$ 1,280

per person

NTS 4,580

~t$ 1,880

NTs 880

NT$ 880
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& EHEA

VEHIEZE LY ¥ 5 0 MY — 250 34D

Poached Grass Carp with Black Vinegar Sauce, "West-Lake" Style

REFENEARBER - R HERBAKTER  BRARLBBEZLEAE - LR
FEBOOK  CRAFELER  FTE BRaMANBHET B —ERKHAN
FOMAUNEESS ©

BELWER /BEL - SH/ BN | S

I ADOHHEZEL « AXFOMEERL - HE) / MOHEY

Steamed Halibut < Chilean Sea Bass with Bamboo Shoots * Picked Melon
HEAEBRNNEERE  REAANERE - EBEESNEER  RBEBRUH
EER  BRBAXNSENHMED » BHBERERK -

(GERE] ¥BEFEEA | (W) HIEEZ ZAXFOVF— B
[Limited] Roasted Chilean Sea Bass with Shaoxing Wine
ZRRESENFREEE  BAORER  REILGEEEETREEHRAR
BEXERBIFNAETE @ ITHRAAFEARBSZ DRIEEDRR  BERHE
MERE  FSELESHEOER -

NT$ 480

per person

Nt 680/980

per person

nts 1,280

per person

(#ERE) ¥ L%k - —FHth/ 5 | O nts 3,080 / 2,680

(Bg] HFavRke7ITEDKAH - "7 IE / =TI E

[Limited ) Braised Abalone and Goose Feet (2 Sizes)
RRBGERES  "HEACY LI  RARBME -, REBIESH B
KRR~ A EISET - AXNIREBUNG  BHRITER - BB ANE, » A ORE
ZMAR ~ IEZEEBE -

per person
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'[feIFn Hsiang Pork "Don Po" Style served with Three Side Dishes
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@ REHE= R | O NTs 680
KEFFBORNO Tl - 25 DA - BT per person
Tien Hsiang Pork “Don Po” Style served with Three Side Dishes
(Grated Radish and Rice, Noodles, and Crispy Rice)

REBKHRRKA  HEEREE  BAHR - REEREFRAL  BLNERZHE
AIEREK - MERBERRRREEZEREEMNMER  BRABEMMNKAHERE
X REANBRHERR - REBRR®RNAIEATIIE G - LUGEIE « £h
B SRS - WHBE AR FRUmALNXAEE  BRREEAD=E—B
RHAIBLOX - - BER  GEBEEES  ZRBPTEEMH > ADEML  2EEME
BTIRMER AT - B 208

=3IVALYIENE T OO nts 1,880
Stewed Lion’s Head Meatball with Hairy Crab Roe per person
BRICGIFEABEEY B8R B  BHEEARE  KRENEES E?\ XEEAX

e B%?ﬁfﬂﬁ:f%ﬁﬁ%iﬁ’ﬂ%,\%ﬁ T SALKREZ - B 9

AL B T B NTS 680

Stewed Lion’s Head Meatball per person
FEMBERRELMNA - DIBARLOIFEAR » BARTE  BRET ﬁﬁ/ RIEEBETR

S mET O BIMAERE - BURUERIERS .J RIANEE - Eih: B

REBA R | SIENSHOT—Y v 28— 25z OO nTs 880

Salted Pork Belly with Garlic and Plum Vinaigrette

IR R HE R INA TR - REBEFE 48 N\ - %é%/%?‘ﬁfé@ﬂ’ﬁ BHE
Rk HERBORK  EEFEREZR  BRAGEKEE - B 5
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Z2XK¥ | MYy rroEREL OO0 nts 1,480
Steamed Leg Sliced Lamb
AEXRERREERT "BEF ) ARIRRBERLR 2 — - BHEEANREAR

PR DBE 58 R B EERER - KRR > DR - it : A7

HEBREH | SLALEOREFEDTEE OO nts 1,480
Stewed Lamb with Chestnut and Lotus Seed in Bean Sauce

Bk LEFN > DERDR R2MAEDE  BIMAGEE - EmNENE &K%
BABERBAHE E7—RER  RENEFHEFREEZREERE - T AL

B o EM A
W BBV - AR/ FES OO0 n1s 880 / 1,480
BOMBBI DR 70 - BlEOIR/ 17 4 L

Hangzhou Style Fried Meat with Chili Peppers + Pork Neck / Beef Tenderloin

DRI NRHUEY - ORGEBE R RESERHR TENEREAY - rIEER
FCIRBRSUAIED - Bl : B8 / XH

B EEREN | BASoME0EEL OO nTs 480
Steamed Pork with Rice Wrapped in Lotus Leaf per person
EAR B2FHREN  AERE  BEDRBRAR  SNERUTRZRE 28

BERRT  BRARERBWERE - Ei: 5E
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B2 | FYI0REEAH Stewed Sea Cucumber and Scallion




& (zmxawa] EHLE | (pR2m ) ioikoruszx OO0

[ Pre-Order 48 hours in advance ] Baled Beggar's Chicken

2%+ A 1 Whole Chicken serves 10 people HTLDHE 10 A
% H )\ A {2 Chicken Leg serves 8 people By L8 N
%i BE P9 A 12 Chicken Leg serves 4 people }%% E Iﬁ 4 }\ﬁJl]

FPEBRTH > BPREABEAR - A%k - KEXR  FE - FEGSERHINGEK
Ak ZRFRAWL, HEREEOR REETHFOYAATE 7B Ryis
RUWEEE  SNER LIERERAMN WERE ) BLUUNREINNE - RAF K
RFH - EEMR  BRNEG  BSRRARBEERANRSZIIBROORK - RE2H
b HARBL L EEBRALEIE -

B A

WEHEHS | AALS ULBEADSD

Stir Fried Pearl Peas with Chicken

HOCXNELHD  DF TR  BRARAANTC  SRHOBGR B
AE R P BRI EHE  HRRANEE  CAREKRE -

~ts 3,600
~t$ 4,000
NT$ 2,200

~1s 1,080
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“Madame Sung” Fish Soup with Fish Ball



& (F-xuEy) #UDEBE | (vo) pansza—7 Q083

[ Pre-Order 24 hours in advance] Fairy Duck Soup

B TARRALES ) B TESARE L MBREERN c LELEAREASEAR  BAY
HLOSUNRBUNE - 5 EE » BRESAEEMELSMUEORRGENEFTA
 AERARBARNEANBEHTR  OXRBNERE  BEAMF=HREIL
BEEE - B BE

& (5omE) BEH | e BALEDOZA—T

[Limited] Bamboo Shoot Soup With Fresh and Pickled Streaky Pork

mREMTRED - Bt BE

& xR aEE | FMENS LA TAD LARA—T

“Madame Sung”Fish Soup with Fish Ball

S0

— XA mIER TREAE, & TUNEE ) MEERAR  ERlRATNEXSE
BERAMENINEE - SREFMTNEAKRER - B - 98

S EHELE | WHIHCoATOLELB2—T O
Water Shield Soup "West-Lake" Style
SEXRZTmMARRNKERY  EREHRNRR  VEBEZBHBE  ORBS
%:ﬁ%%% - REMERELIMBHES « AR - RESZEE  RIUNBHEAK -
=t

[ %ﬁy]\ %&)ﬂ | ko E:/ﬁ ’ Side Orders]
AN B | BOMIE S & fa 1 Fish Ball (B
iff;‘ ;’: ﬁf'b ﬁt | F A F A D T > Shepherd’s Purse Wonton m

~1s 3,000
per casserole
NTs S80

per person

~T$ 2,600

per casserole

NT$ 480

per person

NTs 420

per person

Nt1$ 100/ 1 pes
Nt1$ 100/ 1 pes
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& (saRE) BHK | () BrgonisisAivrro2—70 SO

[Limited) Pork Stuffed with Fried Wheat Gluten and Tofu Skin Rolls in Chicken Broth
BUHKRE "TBHE D8R4 EHREEE BERAN  DhlEEHE

EEMEN (PR BETRALR L B ARBBITE - B AR
A -

AR | BB~ O

Abalone and Chicken Soup

RIS - B A

FHBEAEHR | MOPAVFFI AT
Chicken Broth with Bird’s Nest
DEFEEBARENLS  BAKSER SEBRREQNBEYE  FEERLEE

£ BRIFERE -

[ZE&]‘%&H | ]“‘/lf?/ﬁ‘ | SideOrders]
B & B | HIAE S L S 1 Fish Ball G
ﬁ? i ﬁtab 'ﬁﬂﬂ | F A A T 2> Shepherd’s Purse Wonton m

NT$ 2,200

per casserole

nT$ 480

per person

NT$ 980

per person

nTs 1,380

per person

NT$ 100/ 1 pes
NT$ 100/ 1 pes
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DFZ Deep Fried Tofu Skin




& HEES | BIUEoK NTs 480
Deep Fried Tofu Skin
R ARG RBRREE - RAFESERE  RRRARERRS @ GBS
—OKRT - Z&WE - RRNSKEHRBHNER  SRFER - ERETHERUN

o
BAER | 2VHET 28T HADDD ~NTs 780
Stir Fried Asparagus and Lily Bulb | Vegan Dish

A MR E A IMARBREL - DRKRY > BRNMASZRE  BARGEEN

RERHBIORIK -

R | SPEEO/NE QLS &b nTs 580
Stir Fried Bamboo Shoots, Mushrooms and Seasonal Greens

MERBHAE (UZBEHR) H—EX - FEREEXERFE ' HENRICHKE
REZVA ~ # ~ & - BSERNERR/NE - ORRR © ZRES -
BEHN | AnFee T LHEORDE O nTs $80

Scallops and Sponge Gourd

FEGNRIFTEH  DEENSEREMA - KT > slEMAR -

N EH KT | FHOBEOLD NTs 480
Stir Fried Seasonal Vegetables
FZABTHHEHRR  DIAKRBERME 0 RETHRRISHEHENKE -
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low Croaker Fish and Garlic




&

BWHE | AAESHORS | RVZY T UHAZ 21— nts 1,580
Stir Fried Pearl Peas | Vegan Dish

FIHENKNTHZ DT LEFRY  FINEFAFEER  ZHRTET22HM I &

ARk o

HEEE | AALS HEROBD | AVEYTUAZ2— NTS 980
Stir Fried Pearl Peas and Bamboo | Vegan Dish
MFTHFESRERIS - HEEEMORK  KEHEBHERD

WG A | HEHEORAR | AR T VA= 2— O N1 580
Braised Bamboo Shoot and Mushroom in Soy Sauce | Vegan Dish

DEFHAEZBHAELE  EUHHNERRR  REMEFAEEFTNANT

28 -

FEXEE | BREEEHIOBD | XYV TUHAZa— D NTs 480
Stir Fried Bean Curd Sheets and Salted Mustard Green | Vegan Dish

HOEARERRETNEE  MREBNERSR—FARY  BEHREHE B2

BEISMALR - R—EERMBINAKE
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MR AMRER | MAFISEE MR / BEERK Steamed Rice with Ham, Mushroom and Bok Choy Hot Pot



& FRKFER (=05 ) | FUNRBSERECH (8 )/ M @O  ~133,680
Steamed Rice with Ham, Mushroom & Seafood (Prepared & served into two ways) per casserole
R « NBR ~ BT ~ BILRLIRBOAN S - IIAREZE A KERD AR
MY WABGTENREEGEMEEEET "HE ) REE  RERREEES
BERE - MAKS SR B85 §H ZERAN  ZHFDERM KBRS
w0 BT BIRRED  MREM - Bt B8

MAY F A | bilEsE 50N @) nTs $80
Hangzhou Style Fried Glutinous Rice Cake

BETANERIRETETNRE 2R - MERERG—REY Ok

BREENHERK - B A8

WEHE | fimzEomim: @ 0 & nts 580
Pan Fried Crispy Noodles with Pork and Vegetables

HREBHMEE @ HEREKE - THEMASECNEN > RERENARY
BNEERBKTRY  BRAAR  RRBEBNFRER - Bt 58

AMERE | n=3IviRez: OO0 nts 1,880
Savory Noodles with Hairy Crab Roe per person
RAAZER K E RV M CARMBMARTI TARENER REANRYRIES

EEER WG - AR -

B HFEEEN | A 2TV BFOR—TH @0 S0 N1s 680
Stewed Noodles with Yellow Croaker Fish and Garlic per person
KEARGTFESE  HESEARENRZ—RRE  ZA2EHAR  AEER

RE > BEGFEABHNREZE < ALK

& me R | e xyrEpeoz—7%8 SN S0 NTs 480
Stewed Noodles Soup with Fried Shrimps and Water Eels per person

AR RAVERE— R - AR - RESTR - DSNER—ERE - OK
B 2EERE  RRETEMBMRER
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ViREZ(Z Savory Noodle with Hairy Crab Paste

Il

AREEGHAE |



N EBEEELE | AL/, HHLEF Y Y OREOE OO

Deep Fried Roll Bun served with Condensed Milk , Osmanthus Syrup and Waxberry Jam
MFTRENRGE  RRRABEESE  @AEE  BREAHHES  BkR
A HEE  ERELRFIERRR  EFORER

& RFNEA | @

Xiao-Lung-Pao: Juicy Pork Dumpling

LERBALIT THREGANE - HEFRERBARARRRTER  BEMEX -
AARINNEEER  BREELHEZITIAR LR EHHET -

B A

0 EEEE | AUBERT | NYRVT VA= 2— OO

Steamed Vegetable Dumpling | Vegan Dish

MR ENBIREST FESFRMINMAT LR BRTFREFIR 0 R/E
R BUBRAM - RMARERE -

BMEBRE | 2oy &M

Steamed Shrimp Shaomai

DSR2 A AR B ESMRMRERR » CHRHMHEIR  WEEERC
RIS SIENBAME - Bt B

B AERS | L. HA TLIEAD KNS SO O

Shredded Radish

BERMRO - EM > OXERKRERE - RRAETOTURRRE D ©

0 LABEEMEK | AEEaT LY

Taiwan Koshihikari Rice

BeERREDE  SIBARIUXIREER  REMAFETE  heEREAR
PR FRRTE  BEAAR "X - EREELTHE , ARRIERE  BHAK
HARRERR  mBRE - REBERMKCREER  ZRIRKEHRAKD  EAR
BELISBRAEDNRENER - KFRE  TEKNMENRE - BENDEK -

NTs 480
/3 pes

nt$ 380
/5 pes

~ts 300
/5 pes

nt$ 380
/5 pes

~ts 300
/2 pes

~NT$ 80

per person
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EEHISE | CFEEEFADEER— Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice




& EBHGE | CEBEHA LAY INZA—T &
Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice
KFTERNZIZE  NGE  EERADFERRE BN LEHARNELE
RAEBNBEMR -

D BECATH | ROEADT—EYFINIZ—T @
Almond Sweet Soup with Pine Nuts

O AR CRIBREBERRRR AR - RRFIBMABENRY - FHAORE
—HRK -

N REABHRE | ZVIOINTZ—T €
Walnut Sweet Soup
FERTRE B MRS AR - SR BORKECE N > BB EREME B
FTITTEB VAR

KEER - BEHR/ TR

MO (XINAT) L EEDODHNA—T

Longan and Red Date with Rock Sugar | Bird’s Nest / Hasma

LUAL 2 ~ EERBRAEHERK  SUBRERMAOEEZRETE  INEUE
BBENSEY  EHRONRER - KHECRESRE -

E:
o

F#ED L Bird Nest ~nT$ 400/ 30g £ | VAR Hasma

£
Z it @ ‘ T X Rl f sesame tangyuan

Iy

NT$ 320

per person

NTs 280

per person

NT$ 280

per person

nTs 1,380 / 980

per person

nt$ 200/ 30g
~NT$ 100/1 pcs

{\t’\ %ﬁ‘*—'{- # Vegetarian Dish | "\\“/“9 1)) TT/}EH)(:J_*— % %ﬁgﬂ-iﬂ- # Signature Dishes | ﬁ‘)‘l‘l%%ﬂm
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BILES - ¥/ ER | BOE/\« HOAE /EDRSHA Chrysanthemum pastries | Taro/ Lotus Seed Paste



HUEEG - FH/EE | WA 2uase/oksbh OO
Chrysanthemum Pastries | Taro/ Lotus Seed Paste

RZERR  SIERU—FERHT > NBREBTRTANABES  fIBEHORK
BERE—OM -

& 7R | FormAONERYL—T @O0 O

Pancake with Date Paste

BREMMABNEZNHEARE  ABVFERER  BINARNERY - T E&
> SENMIARIMINEATF TRE  BERR - SEEE - BRASBEH
BHPRNREERNBBIKANRE -

0 RIEE | RO OO

Steamed Lotus Root with Sticky Rice and Osmanthus

RIRAR  MERAERFROEFREREE 1 X > BREZM EERKERRE
DB KB 34 NERER - HEBRK LEE « BEREEL -

(BERE) BA 8RR | i) WO svFavyx
[Limited] Panna Cotta with Seasonal Fresh Fruit
RALEEFNR M BEFIRUFFAARRRENE - ERRFRIVDEHE
PHERBEE - KREFEBEN - ZREES

0 gL R | WFRIVTHIO 2 LB

Victory Cake

T EBENERAR - IRRE TEER—ERMUNARMEER - RE (FREK)
LH  ENEBEEAMARELRMER  BRECELEE  BBER - X
HRETERAR - RRLIEAHRRNBEY - ORBRRER °

NT$ 360
/2 pes

NT$ 400
/8 pcs

NT$ 360
/3 pes

NTs 280

per person

NT$ 360
/3 pes

{\t’\ %ﬁ‘*l{— iEVegetarianDish | "\\‘\/“9 U TT/}EH)(::_*— % %ﬁgﬂ-iﬂ- iﬁ Signature Dishes | ﬁ‘}ﬂ%%ﬂ@
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& FRALEUED -
Crustacea and products thereof.
MREIKRTZNS Z VI,

@ :=RRHUS -

Mango and products thereof.
v d—-RUzNE O,

0 HARENS -

Peanut and products thereof

AL RO Z R IO T fThh,
ERAME

Egg and products thereof.
SR U 2 IV T .

BREREHSE -

Nuts and products thereof.

F v VERTZENZ VR,
EMBER S

Sesame and products thereof.

d R CEhE VIR,
O CHELRIRENE -

Cereals containing gluten and products thereof.

INT L RGERME T NEMOIZ A,
AERHEH &

Soybean and products thereof.
KUk Uvzhz o,

® SHERUS -
Fish and products thereof.
ERTZAS ZHCI N,

ERAERBREES -
The use of sulphites etc.
TR RS

AKREELRE -

Fruit and products thereof.
Rk oz hz o,

AERENE -
Shell and products thereof.
R UZhZ O,

5 FEREus -
"~ Celery and products thereof.
oy kUzhE V.

FAHEERE -

‘Wasabi and products thereof.
bETKRTZENE VI,

MREREAE -
Lupinus and products thereof.

WEF ZRTZ Nz VT,
FW S EPRER G BHFY - FPREAMEE > THEURR o

Milk, goat milk and products thereof, except lactitol derived from milk and goat milk.
R FART RO AUFLL - FAZERE 55 7Y 0— 2 TOMD Tidkw,
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FXKERUNENAZE o

EHERREFXR  ABBEMRKETAAEBHRE A

4 BB M NTs,s500 ~ 2L & M NT$2,000

Pre BB F MR — KRG & -

AEBERBELE B RKETFAH -

AEBERECERA -

AEEREAFEFLARER R/ FEH o

AEBERBEEENE  BHAEAEE -

EHERELELRENZMN  ABBEABREEER NTssoo FERHG & o
AEERRHNERZ2  FARTFHNREREZA -

[BEEH - Z2T K]

Please do not drink and drive. If you need a taxi, our service staff will be pleased to assist with
arrangement of your transportation home.

g 2L R L EMRD T DBz BEZ S TZEW,



Tea charges are based on a per-cup basis.

For guests bringing their own beverages (BYOB), the following charges will apply:

Wine per bottle: NT$1,500

Spirits per bottle: NT$2,000

All prices are subject to a 10% service charge.

This restaurant offers American and Japanese imported beef.

This restaurant offers Taiwanese pork.

Our dishes may contain genetically modified (GMO) and non-GMO ingredients.

We serve Patagonian Toothfish, commonly known as the Chilean Sea Bass.

A cakeage fee of NT$500 will be charged for each cake brought from outside and consumed in the restaurant.

For health and food safety considerations, please refrain from bringing outside food into the restaurant.

- BRONEFRICFHRVILET,
© BRAVOBFSRABIEL T IF oL Ichiel 2L ZITEd.

74> 1 A& NT$1,500, UA— 1 A& NT$2,000

- TRTOIHEXIT 10% QY —ERARIMPMBEENET,

© BLANS Y TRT AVAEFWEAREFNZERL THOXT,

© BLAMS U TRAEERZERL THOXT,

© YL AN AGEIEFRIBA B B2 L T Xy,

- BLAMS U TIRETIIXARBI, BITAF I F XALHIN AL THVET,

- T—XOBFRLRAAZHNTEHAL EHVITRE5E. 1 HIZDE NT$500 O —E AREHBO 7/ LET,
- REOREVEPRFEIIIRET 5720, KAV OFFBIAAITHELIZE W,



