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Reminiscence of Four Arts of Song Dynasty with
calligraphy, tea and culinary culture
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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.
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Appetizer Featuring Hangzhou Delicacy

Salted Jellyfish Salad / Smoked Bean Curd Roll with Shredded Vegetables / Pork Aspic
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Stir-Fried River Shrimps with "Longjing" Tea
NI EDREHRTED D

Water Shield Soup with Fish Ball
LOASVWEAMFAVDELAR-T

Steamed Fish with "Jin Hua" Ham and Fermented Rice

BN L EWRRER O B AL

Stir-Fried Bok Choy with Ham and Tofu Skin
FUTURENLEGEODD

Stewed Lion’s Head Meatball
BRET D&Y

Seasonal Fruit Plate
HAO7NV—TL— |

Sesame Sweet Soup served with Red Bean Pastries
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B (L NT$2,880 fn— kR %
NT$2,880 Per Person Plus 10% Service Charge
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Tea Pairing 5 glzlsscs NT$1,280+10%
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Appetizer Featuring Hangzhou Delicacy

Smoked Grass Carp Maw "Hangzhou" Style / Fresh Tomatoes in Homemade Plum Sauce / Drunken Chicken
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Stir-Fried River Shrimps with Hairy Crab Roe
NTtoHh=3IV1d

"Madame Sung" Fish Soup with Fish Ball

PMRE SR EANTFAY EBHA-T

Braised Abalone and Mushroom in Soy Sauce

fifl & E D Z DI IA A

Poached Grass Carp with Black Vinegar Sauce, "West-Lake" Style
PR L Y 7 F O EREEY —ANT B

Tien Hsiang Pork “Don Po” Style served with Rice

REF RN D T

Seasonal Fresh Fruit Plate
ADTIN—TL— b

Almond Sweet Soup served with Black Tea Pastries
T—EYRINIA=T - BT FTHRDRA -

L NT$3,680 fw— R RH %
NT$3,680 Per Person Plus 10% Service Charge
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Tea Pairing 5 glzlsscs NT$1,280+10%
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Appetizer Featuring Hangzhou Delicacy
Marinated Duck Breast with Soy Sauce / Stewed Beef Tripe, Tendons and Shank
Pork Aspic / Fragrant Assorted Vegetables
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Stir-Fried River Shrimps with Pearl Peas
JNITEEAAES HOBD

Chicken Soup with Abalone and Mushroom
il XD ZDHA—T

Braised Fish Maw and Beef Short Ribs
BOFERES Y a— M) TOEIMEAH

Steamed Chilean Sea Bass with Bamboo Shoots and Hua Diao Wine
LY EEFOIRAEA L

Savory Noodles with Hairy Crab Roe
H=IVREZE

Seasonal Fruit Plate
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Walnut Sweet Soup served with Black Sesame Cake
JIWVIDIVIA-T - BT IHE

B L NT$4,880 v — R M &
NT$4,880 Per Person Plus 10% Service Churgc
F— A\kk NTs4,880 Hilif ¥ — & 2K} 0% A EE THE XS
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Tea Pairing 5 glzlsscs NT$1,280+10%
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Appetizer Featuring Hangzhou Delicacy

Smoked Grass Carp Maw "Hangzhou" Style / Drunken Chicken / Salted Jellyfish Salad
Smoked Bean Curd Roll with Shredded Vegetables / Marinated Duck Breast with Soy Sauce
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Dry-Braised Prawns with Fermented Rice Wine and Chili Bean Sauce

HIBE QWA U kY — 210

Fairy Duck Soup with Fish Ball and Wonton
BT ET YR YA OWHIER -7

Stir-Fried Hairy Crab Roe with Pearl Peas in Pani Puri
AZIVEAAEIHDIN=TY

Steamed Fish Maw and Yellow Croaker with Hua Diao Wine
T4 LADFESROEREAL

Pan-Seared Wagyu Beef with Braised Abalone, served with Vegetable Rice
A0 7 — LHIDE A - HUH S REE Z8R A

Seasonal Fruit Plate

AO7IN—YTL—h

Hasma with Longan and Red Date Rock Sugar Sweet Soup served with Seaweed Pastry

FIREHREBOH VA —T - 79V HFMED A -

B L NTs6,680 m— R H %
NT$6,680 Per Person Plus 10% Service Chargc
B A\Bk NTs6,680 Blli& T — & 2K} 0% IS ETIHE £S

{f':r,\ X é f/;\ ,Tg 5 7H2 ‘ lnclmling Tea Pairing w ith 5 glLL\M\\' ‘ RKEXRE S M EEAET,
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Moon over West Lake
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Admire the Light and Shadows Dancing Upon a Moonlit Lake
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Appetizer Featuring Hangzhou Delicacy
Smoked Grass Carp Maw "Hangzhou" Style / Smoked Egg with Mustard Seed / Pear| Peas in Pani Puri / Stewed Beef Tripe,
Tendons and Shank / Smoked Bean Curd Roll with Shredded Vegetables and Black Truffle / Marinated Duck Breast with Soy Sauce

RTINS HT
HMBBLYY¥3 / RE—V TV TOIRI—FY— KRR / AAESEETA—HUNLOR=T Y
EHETRAONT / 288% / AEHROBRSRES / BAOBHERS

Blue Lobster Two Ways: Stir-Fried with “Longjing” Tea and Hairy Crab Roe
TN—0T AR —QHkRD W : EIHRDD - h=IV B

Yellow Croaker Soup with Fish Maw
ROFESRAVDTI LA AT

Stir-Fried Asparagus and Bamboo Piths with Scallop
RRAT VS EE T ANG T ADBD

Braised Dried Abalone and Goose Feet
HFavRgEFULHDEAHS

Braised Australian Wagyu Tongue "Dong Po" Style, served with Vegetable Rice
F—=AZ U TENFR Y OREFRFEAEAE - Hishal i S8k A

Seasonal Fruit Plate

ADO7IN—)TL— b

Bird’s Nest with Longan and Red Date Rock Sugar Sweet Soup served with

Chrysanthemum Pastries

HOWEBRBENADEDOHVWA—T - HDTE/NA

& NTs$8,880 tn— & /RH &
NT$8,880 Per Person Plus 10% Service Chargc
NTs8,880 i v — & 28 0% IR E B TIHEX S

A K %&%&\g A ‘ Including Tea Pairing with 5 glasses ‘ KERE S M2 ahEd
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Appetizer Featuring Hangzhou Delicacy
Lotus Root in Homemade Plum / Braised Mushrooms and White Water Snowflakes
Smoked Bean Curd Roll with Shredded Vegetables / Kao Fu

PR ARY v IV T RE A H—

LYarOlBEHFTHT / SO EKERDAR / BROB|USELSE / BELHROEN

Pearl Peas in Pani Puri

AREDITBET 4 —=HUNLDINZTY

“Madame Sung” Style Tofu Soup with Mushrooms and Bamboo Shoots
PME G T LR DE LA AT

Braised Asparagus and Seaweed Roll with Shiitake Mushroom
e 5 72 & L HEE O FR il LA A

Stir-Fried Asparagus with Lily Bulbs and Ginkgo Nuts
TANG AAEHAREBRE DB D

Hangzhou Style Fried Glutinous Rice Cake
PMES B 5 DD

Steamed Vegetable Dumpling
AU T

Seasonal Fruit Plate

BADIZIN—2TL— b

Almond Sweet Soup with Gum Tragacanth served with Adzuki Beans Creamy Cake
EMET—FEL FINTA-T - REZET—F

g ’fﬁ NTs$2,880 j][] —_ ﬁkﬂﬁf;f % / NTs2,880 Per Person Plus 10% Service Charge/ 38— Ak | NTs2,880 fllift— & A%} 0% INETETHE X7

WHEBAENZ WELLZFE LS / This menu is ovo-lacto , please informed us in advanced if vegan dishes are needed.
CTHELRIIEARBEETLRIZ) T VA= a—TF, VA4 —H I/ AZa— 2 CHEOLEHEH SN CHBHSE T,

AERERM ‘ Tea Pairing 5 glnsscs NT$1,280+10%
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Appetizer Featuring Hangzhou Delicacy
Fresh Tomatoes in Homemade Plum Sauce / Mashed Broad Bean Paste with Salted Mustard Green
Smoked Bean Curd Roll with Shredded Vegetables / Smoked Egg

MM AR Y v )L T RE A —

MR FOBEBETET / BREELEOMAY/ BROBUSELEE / RE—V FIvY

Deep Fried Bean Curd Sheets, Shiitake Mushroom and Yam
BUBESHEE ST OB TR b

Vegetarian Soup with Baby Cabbage and Plant-Based Meatball
NE=F ¥RV ET T2 PR-ARFTFDOA—-T

Steamed Orange Stuffed with Plant-Based Crab
FEE(LN TR L > D3 L

A - Ledlg - SEAH - BEAY

Braised Hearts of Bamboo Shoot with Shepherd's Purse
HOHLE BIBDY—R

Savory Noodles with Agaricus Mushrooms, Bamboo Shoots and Dried Tofu

EXRYRTERET LEKOEREEZIX

Steamed Vegetable Dumpling
U T

Seasonal Fruit Plate
HDOTN—TL—k

Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice with Bird

Nest served with Date Pastries

FOBE XA TF AV HIHA—T - 7Y AA D g Y L — 7

% fj NT$3,680 i]lj — )iz H&ﬁ % / NT$3,680 Per Person Plus 10% Service Charge/ 38— A | NTs3,680 Jiligst— & 2K} 10% NE TG CIHE £
Jﬂgfﬁi 35;;% &ﬁ]ﬁ % W E o é% _‘H $ 5% & / This menu is ovo-lacto , please informed us in advanced if‘xeg:m dishes are needed.
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Appetizer Featuring Hangzhou Delicacies
Fresh Tomatoes in Homemade Plum Sauce / Smoked Grass Crap Maw ""Hongxhou " Style

Drunken Chicken

MM AR Y v )L T RE A —
rY bOBEETES / MNREL VY X 3 / BAOTEMBEER T

Stir-Fried River Shrimps with Salted Egg Yolk
= E QiR T S s

"Madame Sung" Fish Soup with Fish Ball
PiMEA SR E AR TFAY EB5HA-T

Wok-Fried Chicken with King Oyster Mushrooms in Spiced Sauce
BAELY > FDANA AEFERD D

Steamed Chilean Seabass with Winter Bamboo Shoots
ZDEEF VT —NADHELMA

Stewed Lion’s Head Meatball served with Rice
XA T D&

Seasonal Fruit Plate

ADTIN—TL— b

Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice

CEMHMFAV AT

1L NTs$2,280 fm— R &
NTs$2,280 Per Person Plus 10% Service Chargc

NTsz2280 HEY—E 2R 0% RS L THEX S

f}#}@}iﬂ FEE] : 3@: ~ ﬂﬁ 12:00—14:00 ‘ Available: ’I‘ucsdzly\'—I:l‘in{:l)', 12:00—14:00 ‘ FRALIAR © KIE~EIE 12:00 ~ 14:00
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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.

R 9 5 G REMRD I OEiRE BHEALIZEW,



* 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, Australia 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.
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