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Reminiscence of Four Arts of Song Dynasty with
calligraphy, tea and culinary culture
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=2a5> —DOF

BEREER | MEBMRESDE
Wine Spectator Best of Award of Excellence
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Muse Design Award | Interior Design — Hospitality Gold Winner
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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
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Stir Fried Shrimps and Grass Shrimp in "Hua-Diao"

BHDE R g s
Stewed Chicken Soup with Fish Maw and Mussels
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Slowly Braised Abalone with Stewed Sea Cucumber and Scallion
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Stir-Fried White and Green Asparagus with Scallops
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Steamed Seasonal Fish with Pickled Melon
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Stewed Lion’s Head Meatball with Crab Roe
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Seasonal Fresh Fruit Plate
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Almond Sweet Soup and Bird’s Nest

Barbecue Pork Pastry

#NT$5,2000m — R #H &

NT$5,200 Per Person Plus 10% Service Charge
2 | Reservation only
HEB - RA2PEERT K | Two hours of free-flow Wine and Juice

BT E A Tel: (02)2597-1234¥ K F &
Fax: (02)2596-8254
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Appetizer featuring Hangzhou Delicacy
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Stir Fried Shrimps and Grass Shrimp in "Hua-Diao"
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Stewed Lion’s Head Meatball with Crab Roe
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Stewed Chicken Soup with Pork, Fish Maw and Scallop
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Slowly Braised Abalone with Stewed Sea Cucumber and Scallion
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Stir -Fried White and Green Asparagus with Dried Scallops
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Steamed Seasonal Fish with Pickled Melon
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Barbecue Pork Pastry and Shredded Radish Crisp Pastry
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Almond Sweet Soup and Bird’s Nest served with Fruit Tower
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Fruit Plate

& ZNT$48,800m — R H %

NT$4<8,800 Per Table Plus 10% Service Charge
FEZ1O0M E#ZHET | 10 Person Per Table, Reservation only
% BB - FA2MHFEREGH | Two hours of free-flow Wine and Juice

BT E A Tel: (02)2597-1234%¥ K F &
Fax:(02)2596-8254
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Appetizer featuring Hangzhou Delicacy
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Stir Fried Shrimps and Grass Shrimp in "Hua-Diao"
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Stewed Lion’s Head Meatball with Crab Roe

BE M EE R
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Stewed Chicken Soup with Pork, Fish Maw and Scallop
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Slowly Braised Abalone with Stewed Sea Cucumber and Scallion
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Stir-Fried White and Green Asparagus
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Steamed Season Fish with Pickled Melon

| X B 2 5 BR 4 |
Barbecue Pork Pastry and Shredded Radish Crisp Pastry
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Almond Sweet Soup and Bird’s Nest served with Fruit Tower
RKEKRFEEHH
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Fruit Plate

& ZNT1$80,0004 — &R H %

NT$80,000 Per Table Plus 10% Service Charge

g % 1 5 Tj 1§ %% % ﬁ %i]- | 15 Person Per Ta];)le, Reservation Ol’lly

FERERZIM | Complimentary Selected Bottle of W]nislzy

HEB - RA2PEERE K | Two hours of free-flow Wine and Juice

FTRE B4 Tel: (02)7735-2368
Fax:(02)2596-8254
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Appetizer featuring Hangzhou Delicacy
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Dry Roasted Rice Stuffing Tiger Prawn
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Braised Abalone and Beef Short Ribs

BB 418 B KA
Stewed Chicken Soup with Fish Maw
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Steamed Seasonal Fish with Pickled Melon
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Taro Carrot Cake and Red Bean Muffin
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