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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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Song Dynasty Cuisine
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The prosperity of elegance in the Song Dynasty intertwined with fine and beautiful cuisine
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Intro
Candied Fruits/ Fermented Dates/ Nuts/ Crisp Pastry
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Appetizer

Pork Aspic with Root Spice Paste Sauce/ Fermented Lotus Root with Osmanthus Fragrance
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Dishes Best Paired with Wines
Pan Fried Bamboo with Mixed Nuts Paste/ Deep-Fried “Dong-Po" Pickled Fish
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Meat and Shrimp Wonton in Water Shield Soup
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Fried Hairy Crab Meat Steamed in Orange
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Sea Bass Soup
AXFDELHA—T
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Héj’: é\ Jﬁ‘ % *i ﬂ:k /é& Steamed Rice with Ham, Mushroom and Bok Choy Clay Pot
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{%‘ ﬁ ﬁﬁ' % }(}% $ Hﬁj Chestnuts and Goat Tripe with Shaoxing Wine and Spicy Bean Sauce
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é E A @% J?r @ % Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice
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& 1 NT$3,800 fn — & i %
NT$3,800 Per Person Plus 10% Service Charge
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Appetizer Featuring Hangzhou Delicacy
Fresh Tomatoes in Homemade Plum Sauce/ Mashed Broad Bean Paste with Salted Mustard Green
Smoked Grass Carp Maw "Hangzhou" Style/ Drunken Chicken
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Stir Fried River Shrimps with Salted Egg York
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Chicken Soup with Bamboo Fungus and Sprout Cabbage
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Stewed Lion’s Head Meatball

A 7 D E & A A&

Poached Grass Carp with Black Vinegar Sauce, "West-Lake" Style
VUF 3L QRN — AT

Noodle Soup with Fried Shrimps and Water Eels
IEERTFFBDORA— T

Seasonal Fresh Fruit Plate
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Red Bean Sweet Soup Served Served with Sesame Pastries
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Appetizer Featuring Hangzhou Delicacy
Marinated Jellyfish/ Pork Aspic
Smoked Bean Curd Roll with Shredded Vegetables/ Fragrant Assorted Vegetables
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Stir Fried River Shrimps with "Longjing" Tea
N DRI D

"Madame Sung" Fish Soup with Fish Ball
DHNAVDA—T

Stewed Fresh Scallop and Fish Maw
KR T LADFESROELS

Steamed Deep Sea Bass with Bamboo Shoots
KHEF VT 2= NADFERIEL

Slow Braised Pork “Don-Po” Style with Steamed Rice
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Seasonal Fresh Fruit Plate
ADTZIN—TL— b

Sweet Fermented Rice Soup with Sesame Rice Ball and Osmanthus,

Served with Sesame Pastries
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NT$2,800 Per Person Plus 10% Service Charge
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Appetizer Featuring Hangzhou Delicacy
Spicy Fish Maw / Fragrant Assorted Vegetables
Smoked Egg / Marinated Pork Knuckle with Soy Sauce

FIHKAR Y vV 7R 24 5 —

ADEHD / TEHZOFURL S / RE—Y FT v/ BROERERAH

Stir Fried River Shrimps with Pearl Peas
NZEDZY — > E—ABDHY

Braised Lion's Head with Chinese Cabbage and Fish Maw
RAEF L FEROA—-TH

Braised Abalone and Beef Short Ribs
TovE4 a—HY

Steamed Grouper with Bamboo Shoots
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Slow Braised Pork “Don-Po” Style with Steamed Rice

BiNRRR O FAE - ZHifE

Stewed Noodles with Fresh Yellow Croaker Fish and Garlic
BFIcAlz &7 U84 DA — T

Seasonal Fresh Fruit Plate
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Almond Sweet Soup and Hasma Served Black Tea Pastries
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£ 1 NT$3,600 fn— & i %
NT$3,600 Per Person Plus 10% Service Charge
B Bk NT$3,600 it — E 2K 10% IIEEETIHE XS

TEA PAIRING NT$1,280+10%
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Moonlight Reverie
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Admire the Light and Shadows Dancing Upon a Moonlit Lake
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Appetizer Featuring Hangzhou Delicacy
Fresh Tomatoes in Homemade Plum Sauce / Smoked Egg
Marinated Jellyfish / Marinated Duck Breast with Soy Sauce
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River Shrimp with Hairy Crab Roes
T LiEOEA LD

West Lake Style Water Shield Braised with Bird’s Nest
TAYHAEINADREA-T

Braised Abalone and Fish Maw
MFERET T COBTHE LA

Fried Beef Fillet with Asparagus
TANGHAEA

Pan Fried Yellow Croaker Fish
794 QNS

Slowly Braised Pork "Don-Po" Style, served with Three Side Dishes

Grated Radish and Rice, Noodles, and Paomo
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Seasonal Fresh Fruit Plate
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Walnut Sweet Soup and Bird’s Nest Served Black Tea Pastries
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£ 1 NT$4,800 n— & i %
NT$4,800 Per Person Plus 10% Service Charge
F— ANBk NT$4,800 jiligtr— B 2k 10% I E L CHEX T

TEA PAIRING NT$1,280+10%
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g & % g PN callops wi aviar / Pea vol-au-vent / Pork Aspic with Special Root Spice Paste Sauce
-T— N % a'g ‘ i ﬁ o Duck Foie Gras Mousse in "Hua-Diao" / Smoked Egg with Mustard Seed
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J% }%{ ‘;5{’ ;@ 5?@ —g‘ ,E,E Stewed Yellow Croaker & Chicken Meatball
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52 *& % ;"H"( /’%: ﬁ Steamed Egg with Black Truffle
Pt bV 27 EPMDEALHA—T

Eﬁfi i ?«E 75( FJ-"J: %}J # Wagyu Beef with Fleur de Sel
B - BH%ETE MEroEoiey) 57—

% }ﬁﬁ 'gf u% j&* ﬁg ﬂgFi Stir Fried Lobster with Hua Diao Wine
RENEE O TEREN 1

/@I }{}% Lﬁ\ ‘é‘.& ﬁk ?:E Hﬂ} Braised Premium Tender Fish Maw
LB - B EAD R S ROBIE A H

lﬁ@ ﬁ /ﬁ l/&% %é, ﬁ)i Seafood Rice with Abalone
ST LD H ANT T

E%—c é\ *% ‘éﬁ /@* 7J( % Seasonal Fresh Fruit Plate
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|;H- % }lﬁ* % ‘/)E ﬁll% é)‘;f_ Served with Pancake with Date Paste
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iﬁ % }Ek PE—' & Stewed Bird's Nest with Longan, Red Date, and Lotus Seed,
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FRWEN/ ERMRFE | &1L NT$6,600 n— R H #
Pre-order 3 days in advance/ Prix fixe for 2 guests or more | NT$6,600 Per Person Plus 10% Service Charge
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TEA PAIRING NT$1,280+10%
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Scallops with Caviar / Pea vol-au-vent / Stewed Beef Tripe, Tendons and Shank
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Duck Foie Gras Mousse in "Hua-Diao" / Smoked Egg with Mustard Seed

At M ﬁg H gt %‘g ¥ | Fresh Lobster from Hangzhou Longjing
A - FTHX BNR O 7 A% — DEEHFED

E /—]— ﬁk e Chicken Broth with Bird Nest
INADHEDA—T

jlg — & Eﬁ i ﬁ[] 5} Japanese Kanto Sea Cucumber
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I}] j{ %‘% % 77l E/E :ﬁﬁ/‘ Braised Abalone with Goose Feet
®E - MEARE HRAFavoHETT EDEAHS

;fz Hﬁ j( Hﬁ /@ é fj& Spotted Grouper with Spanish Ham and Hua Diao Wine
ARA VN L LR

7’( Fﬁ % *}} %{ 4:5’5 %@ Braised Noodles with Hairy Crab Roe
L - RAEA | AEIVHAA

E# é\ *%ﬁ #g( /Q$ 7k % Seasonal Fresh Fruit Plate
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%‘i g”: t%_ % ﬁ ? j}éx Braised Hasma with Apple, Longan, Served with Creamy Green Bean Pastries
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FRWEN/ ERMRFE | 512 NT$8,800 n— R H #
Pre-order 3 days in advance/ Prix fixe for 2 guests or more | NT$8,800 Per Person Plus 10% Service Charge
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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 / Braised Wheat Kao Fu

FIHKAR Y vV 7R 24 5 —
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Stir Fried Pearl Peas, Vegetable with Endives
N=EE EHREOB D

Water Shield and Bean Curd Soup
MU ERECOASVDELHBA—T

Braised Asparagus and Seaweed Roll with Shiitake Mushroom
R S 78 & EHEF OB

Stir Fried Celery, Yoba & Bamboo Shoots
ol EHELEOBD

Noodle Soup with Assorted Mushroom and Bamboo Piths
ERNSHFEEDIDA—TH

Steamed Vegetable Dumpling

RT3 LT

Seasonal Fresh Fruit Plate

ADO7IN—YTL—Fh

Almond Sweet Soup with Bird’s Nest and Creamy Green Bean Pastries

HOWAVEHLA—T - MOET—FFR

&L NT$2,200 Jim — ik AR H % /NT$2,200 Per Person Plus 10% Service Charge/ 35— ABk | NT$2,200 filikt— U 24} 10% i &€ CHE £ T
WIEB AR E » nE L E3FZ &4 &1/ This menu is ovo-lacto , please informed us in advanced if vegan dishes are needed.
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TEA PAIRING NT$1,280+10%
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Beautiful dining experience surrounded by West Lake scenery, poems and paintings.
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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
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Deep Fried Bean Curd Sheets
NOEANZE SN 1

Pumpkin Water Shield Soup with Bird’s Nest
HOBAONEE R A —T

Pan Fried Lion’s Mane Mushroom

YRTVAT DY T -

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

Braised Noodle with Truffle Tapenade Sauce
VY UEZFAENY 2TV - ADWTH

Steamed Vegetable Dumpling

RT3 LT

Seasonal Fresh Fruit Plate

ADO7IN—YTL—Fh

Sesame Rice Ball Sweet Soup with Osmanthus, Fermented Rice,

Gum Tragacanth & Date Pastries

FUEIRALBHROALA—T - FYABAO RS L —T

E=2nd NT$2 800 A — kA %% % /NT$2,800 Per Person Plus 10% Service Charge/ $5— AKE | NT$2,800 ¥ — Y 2k 10% E T B TIHE T
WREBEAETR » WwE2EHZE L4 & / This menu is ovo-lacto , please informed us in advanced if vegan dishes are needed.

CHLRINEABMZFENI RV T Y AZ2—TF, V4 =N/ AZ 2 —Z2ITHEDHERH LN LHBHISE FEL,
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* Tea price is for one glass.
* Bringing your own beverage (BYOB Surcharge):
Wines and spirits will be charged by the bottle with a maximum volume of 1000ml per bottle
1" and 2™ bottle at NT$2,000/BTL(Wines) and NT$3,000/BTL(Spirits)
3" and 4" bottle at NT$3,000/BTL(Wines) and NT$4,000/BTL(Spirits)
5" bottle and more at NT$4,000/BTL(Wines) and NT$5,000/BTL(Spirits)
Bottles exceeding 1,000ml will be charged NT$3,000/BTL(Wines) & NT$4,000/BTL (Spirits)

All charges consist of the following:

Up to 6 glasses per bottle

Restaurant determines glassware selection

Additional glassware requests will be charged NT$400 per glass

* All prices are subject to 10% service charge.

* We served imported US and Japan Beef.

* We serve Taiwan Pork.

* Our dishes include GMO foods and ingredients.

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

* A cakeage fee of NT$1,000 will be charged for bringing and serving cakes bought from outside.

* For your health and safety concerns, please refrain from bringing outside food for consumption in this restaurant.
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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.
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