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mAREE BER+5 ERNE BKREH!
Reminiscence of Four Arts of Song Dynasty with
calligraphy, tea and culinary culture

(ZEAKEMER) 28R
One MICHELIN Star Rating by MICHELIN Taiwan
=215 —DE

BEEEER | MEDFRESLE
Wine Spectator Best of Award of Excellence
T« ARTFT—H— RN AT 7I—-R AT TUOEL>R

2023 EEZBERET | ERREIEE
Muse Design Award | Interior Design — Hospitality Gold Winner
TAUF Muse THA2TI—R | A>T UFPTHA2EERE



HHHRE &K AR

MMER TBXZESBBEAZIT > THZH] X8 BREHELZRRL > HAZFLAX
LM R LY ERFEANXERE  XARTIWER NN ERRAFTEHER
EFERROBEBRRE -

DHBERREEEALENMN BT AEREE » BEFHMERX N AEHE K » B B REATEARR S -
ERMMHESRER EAEHN T RRENENRG o RBEEHRRBLNEAHEE - K
WEAZHLLHABMENEEHAXER » RAXATE—BX ~HL - HELLFNEM »
EMRABZHBHESTGABARBRNE K -

[EHAY WRAABE]  REEBFE-FAERMIRAZE -

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.

VHHIOT D 2% T, WROEEZ KD 5
KRIRDFNTHZWHIE, DT DR FNEZEE, AANHE (2 OichiiE ERBRDEAZE A REY) | 5o
THMRIZ I L X L,
BN <5 THOROE, #ORE, LD EHASNTE D, FEARIHUIZ OHUCEA BN TOE L, ZORKICHE
NI NSRRI E UL S TR 2D, PEHONL 3T Y AL EFENTOET, ENFCAREEA 55 T Oy,
BUMEIERZ2 5 0 B 7 L 72 NS 2 Rl TR ORI LS X ¥ 7D T,
T VT4 ARIKRTIVD TREH) BN ZRIEL § 2 FRREROL L2 ZORE, 50500 TRAEHMHRIBLZ LY
L5, HIRHSHUNRIBLO SUERAEIC D 5 & > 72k D H 2 LR fVERIBEE TRALL Tu . JENEEIH T 5ticEh
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A La Carte Menu
REMHRMA =2 —



stozaddy wEE=s: -

& AR E | BN OEMEARNTT
Drunken Chicken
ENFRTHINESBENERANLD  TECRBUGEIEHEZEHA  RBEAZ
BEEKRRBE  BBfx  2EHA -

S rREs | FMELYYF @ B
Smoked Grass Carp Maw "Hangzhou" Style

FESAAMBENL  BRORCBRIE BUBRITETRER  RHEBREE - &

\\\\\\\\

RHEARKEES  ORMEMEREE -

B ABEN | HEIIEAD D
Pork Aspic
DB EERECHER KBRRRNENIRRBNRCEI,  AERIBKER
RRBE  BROILR ° BEH - 58

FHEH
Salted Jellyfish Salad

REELUE®  BIRRHYS  BaBE  CEEARER  BRES -

W HIEBRET | e TRADINT ) 2usE @)
Stewed Beef Tripe, Tendons and Shank
RINFRENF I BRAFHRAR  FLTAFR OREIREAK  —ARE=B4NE
BEEBAL - EMD : KE

~nT1$ 520

nT$ 480

NT$ 420

~T$ 480

nT$ 480

& ? ﬁ‘ )H» fi Vegetarian Dish | ~N ./ 9 l) v FH )( — 1 & 22’ ;ﬁ- ?H- IE Signature Dishes | ,FLAJ'H % %ﬂfq]



NHIKE |
AREIGLT 4 —HIUNLDI Y AE—ISA | RV RY T U A= 2—
Pearl Peas in Pani Puri
HAFTHRARE - TAR BE—EVHREZERAFBERARE  B—EBRET
ETHEE o

N FIEE#R | WROMUBHEEE | AV TUNAZ2— OO
Smoked Bean Curd Roll, with Shredded Vegetables | Vegan Dish
MINEHER - 5 MBFRNEENAESEEN L SR ERE  BEE
ROREITMAL - BKER  ROTK -

M8 EH | b L OMSIRN | AYRY T A Z 2
Fresh Tomatoes in Homemade Plum Sauce | Vegan Dish

DT B2 8 KRR AR RREBERBEREEN—ERE/ @

EORE | AE—2 FIv 7 OO0
Smoked Egg

RHELIREITEFR AREZETAK  BLEBRLRR  FER2ROEK
Mo WRFHHEEE - NMERZELFRIGE  BRREEBRE/NE -

0 # 2 HE vegewinih | XUXYT U AZ 2 — G 8 8 HE s vines | B 4 YR

NT$ 520

nT$ 380

NT$ 320

NT$ 320
2 *ﬁ /2 pcs
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& EHuC | ol Eny & nts 1,280
Stir Fried River Shrimps with "Longjing" Tea
REBRANKMENEANNER - FEARLBHRE - E'éﬁEEI mE BB
MR IBEF TSR o IRCEREE » ORUARE BEARERSBE  HARENE
o @BKER -

S usEa - BH/ET | Toeclibix -0y 57— & 6 Ns 1,580
Seasonal Yellow Croaker Fish — Pan-Fried / Garlic

RERIS=A E%i@\){$++ﬁq5/ﬁ*£%%’ME:I:%_,‘TB’]TT BERALAER - LER
BUK YIRS - BRBEAANKMERRESEBK

(BERE] MBELE | ) P R0RIELss & OO0 w1s 1,280
[Limited] Braised Fish Maw per person

POERTEARIER - DMREVE  EmMEmBSERER  BBERE -

BREEENZ - WEAZ/EZF S/ X0 2 | QOO nT5 2,980 / 2,680 / 980
FXADRELIAS - Bl ~a/ s ~va/Frarva per person
Stewed Sea Cucumber with Scallion * Japanese Kanto Sea Cucumber /

Japanese Spiky Sea Cucumber / Black Sea Cucumber
REMERERTPNETERFERE  BROVASMELUTEEENET 2—EE
REDNBRTATESS -

(BERE) ¥ LKk - —FHth/ -5 | OO nts 3,080 / 2,680
(&) HFa o7 Y EDRAH - “H7IE /=7 IE per person

[Limited ) Braised Abalone and Goose Feet (2 Sizes)
RRBERES ' "HRAZY LB T  RUEEKR -  REENESH - ER
KR~ AR EST - ASUKIRBBUNR  BH TR - BRUBAWE: 8RO KE
AR ~ ISEZEEE -
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ABEREE | %Ec‘:ﬁo)ﬁ:i‘/@y)@ NT$ 2,080
Pork Tendon with Hairy Crab Roe

RS ORIV BRI A AR - A T BRI BB SAE
BENEESEEY  REBEEESEMIBEORASER -

B
HF
mH
=
=

AFEREE | =3IV LiEoZxrH & nts 1,880
Braised Tofu with Hairy Crab Roe

BHAFENET RERNREMER - EERARBENGENKR A8 T EZA0HR
RATAZHRER -

BELEA /HEL - TH/ BN | S nTs 680/980
I ADHEZRL « AZXFOWHEAL - B4/ ROEY) per person

Steamed Halibut ¢ Chilean Sea Bass with Bamboo Shoots ¢ Picked Melon
HEACBENNEHAE  REAAAREREE SEEESMEER  REBRUH
JEEE - BB EHNHRD - BRNEERK

& wr i | wnks OO0 nts 1,280
Steamed Crab Meat in Orange per person
BREENERSEXN - RARE > BRIRE BT BIFHE T MBS
HETT " EIRRENE | EEWAR  BESH T AIAEE  WITYHMA
et - BRERER SR TBREHM  CBARKEERR -

{‘\Q %ﬁ‘*—'{- H Vegetarian Dish ‘ ’\\“/“7 1)) 7,‘/}13)(:__—,_— % ?ggﬂ-*—} # Signature Dishes | mlj‘l‘l%%ﬂw
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4 '[ﬂ.'_n Hsiang Pork "Dofgy::smgsfrved with Three Side Dishes
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&iéiiﬁﬁ—:—ﬁp% | ﬁ) NT$ 680
%ﬁ*ﬁ%ﬂi%'ﬁ@ Cﬁ’i *cZIBA - EBC 5 per person
Tien Hsiang Pork “Don Po” Style served with Three Side Dishes
(Grated Radish and Rice, Noodles, and Crispy Rice)

ABBEHREA  FHEERE AR REEREFTHRBE - BIZNHEEZRHE
BRI - HERNARKIKELZERERMATRR  RRAEEMNKAELS
X - REANBRBEARR  REBRASRNATEATIRINIE - DUREE « E5
€ - BRI AR - SRDEALTAEE SRS RE T
RARBEX - AE  GEERRE  BREPFESH - ADEML - 2EEME
BTRNGRETE - Bl : B8
NTs 680
Stewed Lion’s Head Meatball per person
TRBERRETEMNA - DBRILOIFEAR - BRFE - BORETEE %ﬁﬂﬁqﬂﬁ
A B BINABHIT - BUEVAREESHERAAEE - Bt : 5
REW AL | B LRkosss kN OO0 nts 880
Hometown-style Salted Pork
DREAEEEI\EEURAR  XERUFE 000 ERRATT T
Rk - SERBORK  BEFEREZA > TRAGRAKEE - Bt 5
ZRE | WYY rroEEAL OO0 nTs 1,480
Steamed Leg Sliced Lamb
AFAERCEERT - "2EF ) ARERREERLR— - HEEANBTR

g DIBRE 528 R B EEREK - KRR > DR - b : A7

{‘\Q % ﬁ‘ )H- ii Vegetarian Dish | ~N / 7 l)
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SJEPIN BESR/STF/§ -

BEREMN | SLALHEORERD TR O nTs 1,480

Stewed Lamb with Chestnut and Lotus Seed in Bean Sauce

Bk LS LRSI BRBEADE - BIIABRE  ERERE 8%
BABBEEMNHE E7—RAER  RENEHEFHERLHREERAE » AL
B A

W EBRM - RR/FES | OO n1s 880 / 1,480

HUNEA DI Ibsh - RO IR/ 7« L

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

DUBIREVIN SRR > OB R - RESER TENERE  rRER
ECHARRERAFSED - B B / XH

HEHES | AALS ULBADIS nts 1,080

Stir Fried Pearl Peas with Chicken
MECXBEKRE  DFLENRE  EERRNANNEC - SBEMNTEAREY - &
ANEKCPEERIHHE  HEEANEE  CARERE -

2V EEN | IEEFGOR & X voFih OO nTs 880

Braised Pork Belly with Bamboo Shoot in Soy Sauce
EOEREAREELUMBARNABNEESINATEARE  EHENTLRINRER
B PERETNEE  BEZEETREY ANEHAMEE - RItZEsEm
B+ EERBIRETIRR - B 2

& i’ ﬁ‘ *li» fi Vegetarian Dish | ~N j‘/“ 7 1) 7’ V2 FH )( a1 @ ,%}Té ﬁ} *—'{- IE Signature Dishes | ff]:‘}ﬂ % %ﬂ}'ﬂ
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[Limited] Bamboo Shoot Soup With Fresh and Pickled Streaky Pork

BE= TE?%W“M/EMU\%%X%T ERTEA ~ RETE IR AR - BR0E A RH Pyt B

mREMTRED - Bt BE

BEHEXE | WIECvATOEZRZ-T OO

Water Shield Soup "West-Lake" Style

SEXRZTEMARERKERY  EREIRANRR  TEBEZBMBE - ORES
“%Eﬁ c REMBERELUAMMES « AR BESZER  RRNERAE -
Eih - 88

E AR | eBomEz—7 O

Abalone and Chicken Soup

H/ahﬁl Eiﬁz =y

LHBEAEHR | MOPADFFI AT
Chicken Broth with Bird’s Nest
DEFEEBARENLS  BAKSER SEBRREQNBHEYE  FEERLEE

£ BRIFERE -

NT$ 2,600

per casserole

NT$ 420

per person

~NT$ 980

per person

nts 1,380

per person

{‘\Q % ﬁ‘ )H- ii Vegetarian Dish ‘ '/\ / 7 U V2 }Eﬁ )( R % QT ﬁl )H- ii Signature Dishes | F‘J‘H %%HI‘P
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& HEES | BTUEoK NTs 480
Deep Fried Tofu Skin
R ARG RBRREE - RAFESERE  RRRARERS @ GHEESRE
—ORT > B&ENE > RRNEREHRBNER  WRFER  RREPHEZUN

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

A KRB E A IMARBREL - DRKRY > BRNMASZRE  BARGEEN

RERHBIORIK -

EAHN | AFETLHREOBD K nTs 580
Scallops and Sponge Gourd

FEHNELFTER  DIEENSZREMK  iKiFE > SEMAR -

NWEVHE | AAESHUOBD | AVRY T UHAZ 21— nts 1,580
Stir Fried Pearl Peas | Vegan Dish
FIHEAKAZC - MDFFLFRY > NINEFAFEEH EHRxER22HNT &
GRIEL N

NHIBY | ALESULKEOBRYD | ROVRYTUMAZ2— NTS 980

Stir Fried Pear] Peas and Bamboo | Vegan Dish

RFTHRBRERTDC > HREEMNORK  KEWEBHED -

0 # 2 HE vegewinih | XUXYT U AZ 2 — G 8 8 HE s vines | B 4 YR
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MR AR | FNAEFSERE TR / FBESEREMK Steamed Rice with Ham, Mushroom and Bok Choy Hot Pot

e



@ A R KIFEA (208 ) | HOMmEF SR (L f )/ AR

Steamed Rice with Ham, Mushroom & Seafood (Prepared & served into two ways)

KB ~ KBR ~ BRZE » BIIHLIREOAMNE - MARERERCKENDHRAKE
o WS LERBEEGEMEEEET 88, BER  LEEEREEES
HARIRE - ABA - #1185 B E - BRRPY  BHSEHRMXANEEEE
w0 BB BIRRAD  BREM - Eih: 9

RAW £ | biMass 50k @

Hangzhou Style Fried Glutinous Rice Cake

BETANERIRESTETNRE 2R - BERERG—REY Ok
EEBEOE - B A

AMEREE | h=3viezz OO

Savory Noodles with Hairy Crab Roe

RAMZER K ERRVER - CHAMBMARTI TARENER RERARYRNES -
EEEkmn 0 AR -

& xF I EA | M@

Xiao-Lung-Pao: Juicy Pork Dumpling

LERBALIT THEGANGE - R FRERBARARRRATER  BEEX -
AARNNEEER  BREELHEZITIAR WD HET -

B A

N EEER | BUEERT | A2V T VA= 2— OO

Steamed Vegetable Dumpling | Vegan Dish
NEBRFHHNE IREST BRFEMINMAT VR KRTFEAF IR BRI
R BUBRAM - RMAKRERE -

BEBE | ey aut OO

Steamed Shrimp Shaomai

DSR2 A AR B ESMRMRERR » CHRAMEIR  WaEERC
RIS SIENBAME - Bt B8

Nts 3,680

per casserole

Nt1$ 580

~t$ 1,880

per person

N1s 380
/5 pes

NTs 300
/5 pes

N1s 380
/5 pcs
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ERHSE | CFBEFADEEZ— Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice




S EBEHFE | TEHEHEAHHA—T @ NTs 320
Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice per person
BFLERREIEE  NEE > RERROFERTE BN LERARNETLER
RRBBIVEEH R -

N ECLRTH | ROKAY7—EY RN Z—T @ w1 280
Almond Sweet Soup with Pine Nuts per person
M AR CR R EBERERERMI - RERIBNABENRY > FHATOE
—&HEK

RAEHM | Z7VI0INIZ—T O NTs 280
Walnut Sweet Soup per person

FERTRE B HRIR - BRI BORKECE AN - BB BB REM X B
JTITTEB VAR R o

KERE - BHR/TH | NTS 1,380 / 980

MEDHL (XENA=) CHIREEOHVWA—T per person

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

LIS ~ #ERBRAEE SR BUBRERAOEEZREYRE - NRELE

BRENER EHRCINRER - REEZRBEEEA -

B # | MY Bird Nest ~NT$ 400/ 30g £ | INAR Hasma ~NT$ 200/ 30g

¥ Rz lE ‘ T E PR sesame tangyuan ~NT$ 100/1 pes
& ZRG | FyxABAVERYL—7 @0 NTS 400

Pancake with Date Paste /8 pcs

BRERNMABREZENMEANS  ABVLBERER  BINABMERY  WI1E
B BB AN AT TRE - BB HIREK  RRAEEE -
BHPHRBRROMBMIOANRE -

(FERE) BAEZMEE | (W] oYY Fay & nTs 280
[Limited] Panna Cotta with Seasonal Fresh Fruit per person
RAZZEBNRG  EEPIRUAFFAIAKTRIEDR - FBECR O S RIVYDERIHE
PHERREE  KRERBY  REEES -

0 RIS | SRIBTRO 2 LBk NTS 360
Victory Cake /3 pcs
DRGSR BRARN TEER—ER/RMNARAEE - RIg (S2K)

LE EREBEEAMARELRMAER  BREIELEE  BEER - X
HETERSR - ARLMEARHNBEY  ORKRRER -

{‘\Q %ﬁ‘*—'{- H Vegetarian Dish | ’\\“/“7 1)) TT/}EH)(:J_*— % ?gﬁ\l*—[— # Signature Dishes | mlj‘l‘l%%ﬂw
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O TREAENE -
Crustacea and products thereof.
MR TZNS Z VI,

@ AnEus -

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

HEREND -
Peanut and products thereof

AL O Z R IO T fThh
ERAERE

Egg and products thereof.
SR U Nz IV Fe .

BREREHS -
Nuts and products thereof.
F v ERTZ N O,
EMBER S
Sesame and products thereof.
IvKkUZNZ O,
@ PHFZRIRENS -
Cereals containing gluten and products thereof.

INT L EGERIME TR,
AERHB &

Soybean and products thereof.
KuRkUvzhz o,

@ SHEHUS -
Fish and products thereof.
R/ TZAS Z VI,

ERERREES -
The use of sulphites etc.
R RS .

AKREELRE -

Fruit and products thereof.
Rk U2z o,

AHRENE -

Shell and products thereof.
SRR U ZhZ O,
FREHLASE -

Celery and products thereof.
oy kUzEnE V.

FAHEERE -

‘Wasabi and products thereof.
bECKRTZENZ VI,

MREREASE -
Lupinus and products thereof.

WEF ZRTZ Nz T,
FW S FPRER G o BEFY - FPRAFIAMEE > FELR -

Milk, goat milk and products thereof, except lactitol derived from milk and goat milk.
R FAR T RO R UFLL - FAZERE T 55 7Y 0— 23 TOMD Tk,
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- RKRERULEMNAHEN -

- EAHBEREFER  ABBMRKBTAAAHKEA -
H % 8 & AR NT$1,500 ~ 7138 4 # NT$2,000
FrABREREMK—RREE -

- ABBERMER - BAROSFR -

- RBEBRLEERA -

- ARBERGEFEEEAKESE/ FH -

- ABBERGEEHE  BBRASHEH -

- EHEFERTRBENZA  RAEBEABKREEER NTS500 FERGE -

- AEXERRNBRRD  HABTINEEEARBREA -

- ' } )
[BEEH - 221
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.

BRI 25 AR L EMIRD DR E BHEALIZED,



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.

- BRONEF IRV LET,
© BRAVOBFERAAIEL T LT 0L Ihiel 2L =T &7,

74> 1A NT$1,500, UA— 1 A NT$2,000

- TRTOITIEXIC 10% DY —L ARIDP MBI ET,

© YL AN TRT AVAEAREAAREFNZHERIL THOXT,

© BLAMS Y TRAEERZHEAIL THOET,

© YL AT AR FRIBA i R 2 L T &y,

- HLAMG U TIRIET XA, BITAF I F XALHIN AL THVET,

- T—XOBEFRLRAAZHNTHEAL ENVITRESE, 1 HICDE NT$500 Offa ¥ —E AR Z HIR W 72L&,
- REOREVEPRFEEIIIRIET 5720, KAV OFF BIAAITHELIZE W,



