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Reminiscence of Four Arts of Song Dynasty with
calligraphy, tea and culinary culture
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Wine Spectator Best of Award of Excellence
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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

Fresh Tomatoes in Homemade Plum Sauce / Kao Fu / Drunken Chicken

R BB AR

kY FOBEETES / BB EBRORY / BADEHBRER T

Stir Fried River Shrimps with Asparagus
NZE&E7 AN TTABD

"Madame Sung" Fish Soup with Fish Ball
PMEASREAHFAY LA -T

Deep Fried Tofu Skin
BT EBE DR

Stir Fried Seasonal Vegetables

FH OB D

Steamed Shrimp Shaomai
I avvA

Stewed Lion’s Head Meatball
XA ET D&

Seasonal Fresh Fruit Plate
BADOZN—ITL— 1

Adzuki Beans Sweet Soup served with Sesame Pastries

BLBHZ » IOXRADMY—

& {1 NT$2,800 v — g R# &
NT$2,800 Per Person Plus 10% Service Charge
P Abk NT$2,800 jlligth — 2R 10% IR E B TIHE XS

K FHXE (A ) Tea Pairing (5 glasses) NT$1,280+10%
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Appetizer featuring Hangzhou Delicacy

Salted Jellyfish Salad / Smoked Bean Curd Roll with Shredded Vegetable / Pork Aspic
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Stir Fried River Shrimps with "Longjing" Tea
N EDREHFRED D

Poached Grass Carp with Black Vinegar Sauce, "West-Lake" Style
PEHEZE L Y O X QRN — AT B

Bamboo Shoot Soup with Fresh and Pickled Streaky Pork
BRI LB DA—T

Stir Fried Seasonal Vegetables

FH OB D

Braised Fish Maw and Abalone
7D L AT EROTEMEIAS

Tien Hsiang Pork “Don Po” Style served with Rice
REFFHEASEN D TR

Seasonal Fresh Fruit Plate

HDOTZIN—ITL— 1

Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice

with Gum Tragacanth served with Black Tea Pastries

FHME CEHHAFAOHNA-T - 579 VR A -

& I NT$3,600 fin— &R ¥ %
NT$3,600 Per Person Plus 10% Service Charge
F— A\bk NT$3,600 flligtr— & A8 10% IIEEECHEX T

REZRE (A ) Tea Pairing (5 glasses) NT$1,280+10%



H- (w}
B\ &
Timeless Lotus

JRR\ e 5 ot




MR B X8
RHEE | XM FX
BOEE | B RN

R - FHEAX

BRI B EL
Wl - ZEE

HHEXEAEE

BAE LRI

LR I A
W IR - BEE R

ARERWE &

B A Bk R

[ e i =2
e 4 E B O
WRE - &4%E4

Appetizer featuring Hangzhou Delicacy

Salted Jellyfish Salad / Fragrant Assorted

Vegetables

Smoked Egg / Marinated Pork Knuckle with Soy Sauce

R RT3
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Stir Fried River Shrimps with Pearl Peas

NIZTEEAAES SOBD

Water Shield Soup with Fish Ball

CwASEAETFADD

EAHAR—-T

Seasonal Yellow Croaker Fish with Garlic

7oA DH—VY 7T —

Scallops and Spong Gourd
ANFREFLHEORD

Braised Abalone and Beef Short Ribs

TovrEFa—1rY

Pan Fried Crispy Noodles with Pork and Vegetables served with Hairy Crab Roe
H1 =X EHUNIEZ 1 D Hi T E E

Seasonal Fresh Fruit Plate

HDOT7IN—ITL— 1

Almond Sweet Soup with Bird’s
MOBRET—EFIV D

REX

Nest served with Adzuki Beans Creamy Cake
A—=T7 - REZET—F

# {1 NT$4,800 v — B fRH %
NT$4,800 Per Person Plus 10% Service Charge
5 A\bk NT$4,800 flliktr— & A8 10% IIEEECHEX T

Z (ALAF) Tea Pairing (5 glasses) NT$1,280+10%
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Moon over West Lake
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Admire the Light and Shadows Dancing Upon a Moonlit Lake
HoOREZEDE RO OEOHELO I
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Appetizer featuring Hangzhou Delicacy

Smoked Grass Crap Maw "'Hongxhou " Style / Marinated Duck Breast with Soy Sauce / Pig Ear Aspic

Smoked Bean Curd Roll, with Shredded Vegetables / Smoked Egg with Mustard Seed / Pearl Peas in Pani Puri
1] | eIl 3%

T BT AT

MMEEL Y YX 3/ BAOEBELAH / BEDOEREY /

BROBUESEEE/ TELRRE—VI VY /ZAANESBETA—AUNLDY JRE—1RA

Stir Fried Shrimps with "Long Jing" Tea and Water Eels with Black Vinegar Sauce
T EDHEHAFREDD - HEEX LT %20 FF 08T

Fairy Duck Soup with Fish Ball and Wonton

WIS 2 — 7

Roasted Chilean Sea Bass with Shaoxing Wine
BN 2 AXF DY T —

Stir-Fried Asparagus and Lily Bulb with Fresh Scallop
AIMERRTET ANT HADBD

Braised Abalone and Goose Feet

AFavRETTIEDELS

Pan Fried Beef Tenderloin with Seasonal Vegetables

FHIOWREF L LD

Savory Noodles with Hairy Crab Roe
A=IViREZIX

Seasonal Fresh Fruit Plate
ADTIN—TL— b

Walnut Sweet Soup and Bird’s Nest, served with Mung Bean Creamy Cake
MOWEINIDIVIA—T - REZET—F

& L NT$8,800 fr— B MR % %

NT$8,800 Per Person Plus 10% Service Charge

P Abk NT$8,800 jlligt — & 2K 10% IR E B CTIHE XS

SREFE

A AF ‘ Including Tea Pairing with 5 glasses ‘ RKERE S M EGRAET,
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Appetizer featuring Hangzhou Delicacy
Pork Aspic with Wasabi Sauce / Pearl Peas in Pani Puri/ Smoked Grass Crap Maw "Hongxhou " Style

Stewed Beef Tripe, Tendons and Shank/ Marinated Duck Breast with Soy Sauce / Smoked Egg with Mustard Seed

i BN RT3

BEOEREY | AVEIRETA—AUNLDY Y RAE—/1 /HMBEELY ¥ 3

Braised Tofu with Hairy Crab Roe
=3IV LEEDERA

Spotted Grouper with Jinhua Ham and Hua Diao Wine
ARA NL R

Chicken Broth with Fish Maw
MFERADFF AT

Braised Sea Cucumber and Goose Feet

HFavgeEFrIaADEAH

Stir Fired Bamboo Shoots, Mushrooms and Seasonal Greens

FALFEHEOBD

Wagyu Beef with Fleur de Sel
GIEROL (O} (470 sk

Stir Fried Blue Lobster with XO sauce
HOT AR —D X0 #ibd

Seafood Rice with Abalone
T EHED H AMNT T

Seasonal Fresh Fruit Plate
GCITOWSIZVVAVEE

Stewed Bird's Nest with Longan, Red Date, and Lotus Seeds,

served with Chrysanthemum Pastries

HOWMEBRENADEDOHVWA—T - HDIE/A

&1 NT$12,800 fn— &R &
NT$12,800 Per Person Plus 10% Service Charge
NT$12,800 HIi&H—1 XK} 10% IE T THETET

S RFERZFRM | Including Tea Pairing with 5 glasses | KELE 5 M2 BFRET



[T 4

Secluded Forest Feast .
HOBOMNT0



ot E R | R K
TEEH | FXNH
NEZSE T E

DHRHEELC-HRE
VEUSEE-E L

TVES ST
BEBAHEN
WEA - ZRFIE
EE A A
A 86 3 % R
WEEF - LMEBEREE

REFHHE R ALK

B A BB KR

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

ANEDIEGETA—HUNLDIZ ) A —)NA

Water Shield and Bean Curd Soup
MUV IRELCOASVDELHBA—T

Braised Asparagus and Seaweed Roll with Shiitake Mushroom
RHE S I8 & EHEF O FRHE

Stir Fried Celery, Yoba & Bamboo Shoots
ol EHELE OB

Noodle Soup with Assorted Mushroom and Bamboo Piths

ERNSRFEEDIDA— Tl

Steamed Vegetable Dumpling
AU T

Seasonal Fresh Fruit Plate

BADIZIN—2TL— b

Almond Sweet Soup with Bird’s Nest and Cream Cake
MOPET—FEV FIVI AT - REZUT—F

L NT$2,800 fn— f& ff % & / N1$2,800 Per Person Plus 10% Service Charge/ 35— Akk | N1$2,800 BT — & 2K} 10% IF S CHEXT
WHEEAEYE > wELEHFE LS 5/ 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,

K F X E (EH) Tea Pairing (5 glasses) 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
D EDELEAHHT

Pumpkin Water Shield Soup with Bird’s Nest
HOBAVDEE 2 A—T

Pan Fried Lion’s Mane Mushroom

YRTLRTD) T —

Braised Hearts of Bamboo Shoot with Shepherd's Purse
HOHLE BITHEDY—A

Braised Noodle with Truffle Tapenade Sauce
Y E=ALENY) ATV - AQWTH

Steamed Vegetable Dumpling
ARUMRRT

Seasonal Fresh Fruit Plate
BADOZN—ITL— 1

Sesame Rice Ball Sweet Soup with Osmanthus, Fermented Rice,

Gum Tragacanth & Date Pastries

FHE CXHHAFAVOHIHA—T - Y AfROHER Y L —7

= 0A NT$3,600 #m— ik R % % / NT$3,600 Per Person Plus 10% Service Charge/ 35— Ak | NT$3,600 Riliftr— U 2K 10% IE & THE 9
WREEAEE » WwEFLEHFE LS 50/ This menu is ovo-lacto , please informed us in advanced if vegan dishes are needed.
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REZRE (A ) Tea Pairing (5 glasses) NT$1,280+10%
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)b‘i 5‘ I}A ﬁé ﬁfj‘ % ﬁ Appetizer Featuring Hangzhou Delicacies

N N Fresh Tomatoes in Homemade Plum Sauce / Smoked Grass Crap Maw "Hongxhou " Style
B EH | MR E A

1& FE B b

Drunken Chicken

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

ﬁﬁ i .;% é Q &FJ — Stir-Frifd Riv?r Shrimps with Salted Egg Yolk
I E DR S Ekd o

jiif] /ﬁﬁ] 7['4( }[Z)EE /;ﬁ\ @ % "Madame Sung" Fish Soup with Fish Ball
PMASREAHTAY EH5HA-T

EE!& % 7§ % )://l* %’E I;k Wok-Fried Chicke:1 with King Oyster Mushrooms in Spiced Sauce
BALTY XFDOANA AERIDD

*:’EI”E' % 7& /ﬂﬁ‘i j§ :ﬁg v Steamed Chilean Seabass wit\h Winter Bamboo Shoots
ZDEEF VT —NADHELMA

Jo ) _ . . .
I.;'{ }IE% %I }];% 5% ‘g- E;E: Stewed Lion’s Head Meatball served with Rice
KREF D&Y

H# /,?\ *%i 4%{( /ﬁ:f' 7J( % Seasonal Fresh Fruit Plate
HDOTIN—ITL— 1

# * Vi ; %Jd, Nz @ Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice
R i . ;
CEEHFAY HlA-T

&1 NT$2,200 fw— R RH %
NT$2,200 Per Person Plus 10% Service Charge
NT$2,200 HIi&H— Y ZH 10% INEE B CHEFET

fEJE IR« 3 = ~ 3 A 12:00-14:00 | Available: Tuesday—Friday, 12:00-14:00 | F2LHI : A~ 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 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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