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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 with Asparagus
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"Madame Sung" Fish Soup with Seafood
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Slowly Braised Sea Cucumber with Fresh Scallop and Scallions
7 B i A

Poached Seasonal Fish with Black Vinegar Sauce, "West-Lake Style"
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Baby Cabbage with Dried Scallops in Chicken Broth
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Stewed Lion’s Head Meatball served with Rice
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Seasonal Fresh Fruit Plate
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Stewed Hasma with Almond Sweet Soup

served with Barbecued Pork Pastry

#1NT$3,880+100% 1 # #
NT$3,880 Per Person Plus 10% Service Charge
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Appetizer featuring Hangzhou Delicacy
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Stir Fried Shrimps with Hairy Crab Roe
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Water Shield Soup with Seafood and Hasma
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Braised Abalone and Fish Maw

TH AR R

Steamed Fish with Bamboo Shoots
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Stir Fried Asparagus with Yam, Lily Bulb & Ginkgo Nuts
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Slow Braised Pork “Don-Po” Style served with Steamed Rice
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Seasonal Fresh Fruit Plate
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Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice

with Gum Tragacanth served with Black Tea Pastries

& NT$4,880+10% M % #
NT$4,880 Per Person Plus 10% Service Charge
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Appetizer featuring Hangzhou Delicacy

¥ & 2 A K

Stir Fried King Prawns with Oatmeal and Salted Egg Yolk
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Stewed Chicken Soup with Champagne Mushroom and Cordyceps Flower
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Braised Abalone and Beef Short Ribs
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Slowly Braised Mushrooms and Fish Maw
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Dry-braised Chilean Sea Bass
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Savory Noodles with Hairy Crab Roe
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Seasonal Fresh Fruit Plate
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Stewed Bird’s Nest with Pear, Red Date Soup

served with Sesame Pastry

#NT$5,880+10%H # #
NT8$5,880 Per Person Plus 10% Service Charge
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Appetizer featuring Hangzhou Delicacy
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Pearl Peas in Pani Puri
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Deep Fried Bean Curd Sheets
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Pumpkin Soup with Water Shield and Bird’s Nest
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Stewed Lion’s Head Vegan Meatball with Mashed Carrot
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Braised Hearts of Bamboo Shoot with Shepherd's Purse
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Braised Noodle with Truffle Tapenade Sauce
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Seasonal Fresh Fruit Plate
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Almond Sweet Soup with Gum Tragacanth and Sesame Pastry

#1NT$3,880+10% K # #
NT$3,880 Per Person Plus 10% Service Charge
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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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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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