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mARMNE BEH+5 SENE BIKER
Reminiscence of Four Arts of Song Dynasty with
calligraphy, tea and culinary culture

(BEXEMEERE) — 28R
One MICHELIN Star Rating by MICHELIN Taiwan
=152 —DE

BEEEER | MEBNRESHE
Wine Spectator Best of Award of Excellence

T« ARTFT—H— RN AT 7I—-R AT TOEL>R

2023 EFBEEET | ENRETEE
Muse Design Award | Interior Design — Hospitality Gold Winner
AU Muse THA>T7I—R | 1 >FUT7THA O EEFE



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
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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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EHICHDIEDTVET,

DEazmile. RS mAR . B0 LE KEKICBO TV E, FUNRIBLOZHENS Lwik)) 2 THEHRES 7220,



AEBR

A La Carte Menu
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& WREEEEE | BAOTEMEHBLEIL Y NT$ 520

Drunken Chicken
ZENMFRTHEINESBENRASRN  RECEBUGERITREREEE  REEAZ

F’%ﬁﬁ%aaﬂ/,\ a/ﬁﬁi F BEBA -

@R | HONEMEL Y U F 3 & N TS 480
Smoked Grass Carp Maw "Hangzhou" Style
HESAARBENL  BRORLBRE  BUBRINETER THBEREE - &
RBEEARES  ORBEMEREE -

8 KEEN | BEIIFERNOERD NTs 420
Pork Aspic

LErE E,éfz %&W’ﬁ%k%*”ﬁﬁﬁ'ﬁﬂ’]mﬁ BEECEBI R AERESEKRER
/ﬁﬁxZﬂmﬁ '

MR EE | WAOIMZAR nTs 480
Marinated Duck Breast with Soy Sauce

DiEm -~ TEE - BEBRFARRT  BERKRIEERNEEE  RARSNEHHEK

B RRIEA LK - ZEERBIFUINNZE -

R
Salted Jellyfish Salad

RERUER  BIRRHEE  20BE  eE=xORRR > BRES

NT$ 480

BRW | EWEORMEAD NTs 480
Marinated Pork Knuckle with Soy Sauce

LM%%E’]EE?E%M@%*% RERNPE %%LEETF%%W%X% MAVERSRINE 5
WK - REXXETNERBFNRKREIR - 2 © 58
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FE+EE | TEBFRDOERID® Fragrant Assorted Vegetables



& XE+FE | FHEROFRD D 43
Fragrant Assorted Vegetables
HIT X BX A% 08 U6 8% KEFDRAK  2BRARDE
% BEAVENEIFHVDILMARS £ - EEDIRNEENESECENET
B BROREE  AERTEARMEF  EET2TEMNER -

NHEE |
AREIGET 4 —HIUNLDZ Y A=A
Pearl Peas in Pani Puri
HEFTHRRE, TAR, BE—EVREEXARBERARE , R—ERaPE
L

N EIEZE | WEOMMSESRE | NVRY T UM AZ2— 4
Smoked Bean Curd Roll, with Shredded Vegetables | Vegan Dish
MMNEBRER - 955  HESHTTKRESRER L B/ITE BEERA
Eormak  BARE  ROAK -

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

DT B2 8 X H AR RREBEABEREEN—ERE @

EORE | AT FIv 0 @

Smoked Egg

FHELRERRZYR  ARBEEETAK  BEBRLRR  BES2ROMTE -
WRFFHEEE - KIREELFREITE - RREEBENG -

~T$ 380

nt$ 520

nT$ 380

NT$ 320

NT$ 320
2 *ﬁ /2 pcs
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BEHRC | NI TEDEEHFIEE & Stir Fried River Shrimps with "Longjing" Tea



& #HHE L | N CoRIEEDY

Stir Fried River Shrimps with "Longjing" Tea

REBRERRMNRARMNAE - FEARZBHRE  BEHEAREZRC B
B LIBEF R < BROEIRERE - DRAR BAREREBD  HARENE
o @BKER -

W EEE | T2 FEORNSD ()@

Stir Fried Eel and River Shrimps with Black Vinegar Sauce

HEALFTRH 40 HERTAMARATRC, DERFHEESR, MEBBRLEE
B AATER IO SR ©

S rsrEs - B/ ET | 7otz -0y r7— &

Seasonal Yellow Croaker Fish — Pan-Fried / Garlic

RERC=EA  EXESARENAZRE  FESEMNFTEANLAER - BRK
BUK AT - BRBREAANKMEARRESEMBK

(BEmE] WEEE & | (W] 7Y M LoTEMENAL &

[Limited] Steamed Yellow Fish with "Jin Hua" Ham in “Hua-Diao"

BALEBBE AR AR SIEEANSE LT SAAES -
B 4

(FERE)] BB | W) rEloBnzisr® @
[Limited ) Braised Fish Maw

PERTEARIER - DIREVE  EmMEtBSEN R BEKRE -

Nt$ 1,280

nts 1,080

nts 1,580

~ts 1,580

nts 1,280

per person

FREEEMNZ - URRNL/ ZA2 /204 (S O ~T5 2,980 / 2,680 / 980

FRADRELAS - BliF~<a/gsrr~va/Frarva
Stewed Sea Cucumber with Scallion ¢ Japanese Kanto Sea Cucumber /

Japanese Spiky Sea Cucumber / Black Sea Cucumber
AERMERRRINETERNERE  BRONSELUTERENET  2—ER
REDMEHUTTES -

per person
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poojeas mmEss -






- X S
Steamed Crab Meat in Orange
EBREENRMREEX - RARE  BRER  BFEAN - BIFths T 2% NE
HETE TEIARBLE, E-BhAX  BEBA T RAINREE  UIHPHMA
TEht - BRBRESR  RTREHMH  SERSRRIER, -

(FmAwET] HRDAER(To2 0] e bt cwion= e

[ Pre-Order 48 hours in advance] Stir-fried Crab and Rice Cake with Soy Sauce and Soybean Paste
RERELESE  THRE TRMAE ) BEN (BERBYER) - SIPENEEE
BERFRERE  RREER—RIZEB -

BARERIE | 123V LUBOLAR
Braised Tofu with Hairy Crab Roe
BHAFENESNERNREMERE - EBRAKRBENGENK A8 T EZHOHE
RAITANIZHREL -

& EBRGY | HRELIFZYFEOBIN O® O
Deep Fried Water Eels served with Black Vinegar Sauce
BEFEDRES  CORFERE > BEDRIRAIARNBSGRIIARAET M
TEXFIFRORES £ - HARES -

EEFFBY | 20FE 25 20LONES O O

Stir Fried Eel Slices with Yellow Chives and Bean Sprouts

BEMERN UM RELS RFEFTIR 80 BRY > BhEH > mRAK
HYBAT IR ©

Nt$ 1,280

per person

NTS 4,580

~t$ 1,880

N1s 880

NTs 880
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TR A | FEAR LY OF 3 DEBEY — XH T Poached Grass Carp with Black Vinegar Sauce, "West-Lake" Style



& EHEA

VIR L Y 2 5 O HEEY — A0 @)

Poached Grass Carp with Black Vinegar Sauce, "West-Lake" Style

REFENERERBER - FHERBAKPER  ERHAFLEBREEZAER  LUR
FEBOOK  CRAFELER TR  BRaMANBHET B —E~KHAN
FOMFUNESS -

FERLWEA/EERE - FH/ BN | &

LI ADHHZEL « ZAXFONMHERL - Bhj / LOEY

Steamed Halibut « Chilean Sea Bass with Bamboo Shoots * Picked Melon
HEALBENNEGAE  REAAMNBRE - EEBEINEER - AEERUH
EEE  BEBNXSHNEMHRKRO  BNEEEK -

(FEmE) BEHFEE & | () RINEZ ZAXFOVTF— &
[Limited] Roasted Chilean Sea Bass with Shaoxing Wine
ZRRESENFREEE BAORER  REILGEEEETREBEHRARK
BEXERBIFNAETFE @ ITHRAAFEARBSZ DRIEEDRR  BEHE
MERE  FSELESHEOER

NT$ 480

per person

NT$ 680/980

per person

nts 1,280

per person

(GEmE) FL¥% - —Fw/ % | & nts 3,080 / 2,680

(BE] AFavke7ITEDKAH - 37T/ =TI

[Limited ] Braised Abalone and Goose Feet (2 Sizes)
RRBERES ' "HRAZY LB T  RUEEKR - REENESH - ER
KRR~ A EISET A NIREBUNG  BHRITER - BRI ANE, » A ORE
AR ~ ISEZEEBE -

per person
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RERRE=HGD | REFRRENDOIR - TIHA - HTIF
Tien Hsiang Pork "Don Po" Style served with Three Side Dishes



&iéiiﬁﬁ—:—ﬁp% | 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)

REBKHRRKA  HEERES  BAR REEREFHRAL  BLNERZHE
AIEREK - MERBEARRREEZEREEMNMER  BRABEMMNKAERE
X o REANBRHERR - REBRR®RNAIEATIE G - LUGEE « £
B ENRESER  WHBE A > FRUeALAEE  BRREEA=E—B
RHAIBLOX - BER  GEBEEES  ZRBPTERMH - ADEML  2EEME
ZMARAVA B AT o E : 2

=3IV ADIRHNT 35 nts 1,880
Stewed Lion’s Head Meatball with Hairy Crab Roe per person
BRICGIFEAREEY B8R B BHEEARE  ERENEES E]\ XEEAX

e E??ﬁf%l:h%ﬁﬁéﬁiﬁ@%,\% Bt 2 AERBZ - Eith: 58

4L T B (34 NTs 680

Stewed Lion’s Head Meatball per person

LB B RETEAIA - LUBRLOIRMIG RS « BRI « RFRRTH
e o et A BT o

~|ﬂ+
H

REFW R | SEANTHOH—Y v T — AR A 4 nTs 880
Salted Pork Belly with Garlic and Plum Vinaigrette

YIRERERBMATEBRAR - REBERFE 48 /MK KFREIIE > BEE
R HERBOR  BEFEREEZN  BRAERKRRE - Bt 58
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ZEFE | YD FEDEMKREL Steamed Leg Sliced Lamb



FRE | WYY rrOERAL @ nTs 1,480
Steamed Leg Sliced Lamb
AERERKREERT "BEF ) ARIRRBERL Rz — - BHEEANREAR

g DRE 58 R B EERER - KRR > DR - b : A7

HEBREH | SLALEOREFEDITEE @ nts 1,480
Stewed Lamb with Chestnut and Lotus Seed in Bean Sauce

Bk LSRR LIRS  RSRAFAYE  BIIABREE - BiEMs - &
BABBEMNHE E7—RER  REMNHHEFEHBERLHRE LM - A

B Eh AR

W) BERAAM - MR/ FES | 33 n1s 880 / 1,480

BUNRA DR 1bsd - HREOIK /7 4 L

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

DBV NSRUEY - ORE B RN - RECRR TEMNERIY » ARER
FCRRRECAFFED - Edh: B8 / XH

& HEREA | BSodoREL OO nTs 480
Steamed Pork with Rice Wrapped in Lotus Leaf per person
BRI B2 ¥R > NERNE BERDRBRAR  SMNERDERERE A&

BREH  BAZERBAEEE - B 88

0 # 2 HE vegewimih | XUXYT U AT 2 — G E 8 HE s vines | B 4 PR
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FRERZ | FIYIDNRETEIAH Stewed Sea Cucumber and Scallion



& (FrxaEa] EELE | (PR2HN ) MBOEOREUINEE

[ Pre-Order 48 hours in advance ] Baled Beggar's Chicken

2 %+ A 1 Whole Chicken serves 10 people AT LD 10 \
Z )\ A Chicken Leg serves 8 people mE L8 N
ZE H 79 A Chicken Leg serves 4 people %% E X Ikl 4 )\ﬁﬁ

PEBRTH > BEREABEAI - A%k - KEXR T - FEGSERHINGEK
Rk ZRFRAWL, HEREEOR REETHOYAATE 7B Ryis
RUWEEE  SNER LIERERAMN WERE ) BLUUNREINE - RAF K
RFH - EEMR  BRNEG  BSRRARBEERANESZIIBROORK - 2%
Sh 0 IRGE T BEBRGLESE -

B A8

WEHEHS | AALS ULBEADOS

Stir Fried Pearl Peas with Chicken

HOCNELHD  UFTENE  BEKRAMITE - SREORGRD - B
AE R PEER T MR - HHRENEE  SARERY -
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RgaEE | MNABESREAEFADEBHRAX—T  “Madame Sung” Fish Soup with Fish Ball



& (F-xuHs) WUBDHEBE | (PR ] BRKA—T &

[Pre-Order 24 hours in advance] Fairy Duck Soup

B KBRS ) BTSSR E ) MERRENK - DEENREASENE > AW
MLSCNRBEBUNE - 558k E - BRERBABEXRNERLNORSGRNLET A
B mERH WTTﬁHﬂWE’JiEZ%W BIR ORZRWNEE > BERmF-RETLL
REFE - B B

& (5omE) BEH | e KALKDOA—T
[Limited] Bamboo Shoot Soup With Fresh and Pickled Streaky Pork

 BERATEA ~ BETENIR KA ERE AR T B

E’%%HEHSE%‘%%E% ;Eiﬂl a4

& 7 aEE | HFMENS LN TFAD LAHRA—T

“Madame Sung”Fish Soup with Fish Ball

— XA mIER TREAE, &k TUNERE ) mESRER ?E/Fﬁ HM@\TE’JﬁNa—E ’
BERAMENINEE - SREFMTNEAKRER - B - 98

S EHELE | WIHCoATVLE2B2-T OO
Water Shield Soup "West-Lake" Style

EXRTRARANKERY  EREHMNRR  TEEZBHBE  DRBY
HEEE2E - REMBREDMMOES KR BESZER > BMNERER -
Ei - /g

[ g/g\ 7]‘ %é— )ﬂ | [N% E:/ﬁ ‘ Side Orders ]
A £ IE | BRI B S & S o Fish Ball
?Zf;‘ ;?—'t ﬁf’b ﬁt | F AF A D T > Shepherd’s Purse Wonton @

{‘\Q % ﬁ‘ )H- ii Vegetarian Dish ‘ ~N / 7 l)

nTs 3,000
per casserole
N1s S80

per person

NT$ 2,600

per casserole

Nt 480

per person

NT$ 420

per person

Nt1$ 100/ 1 pes
Nt1$ 100/ 1 pes
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& (5eRE) BHK | (WE) BPBOREDALFF L Z—T O
[Limited ] Pork Stuffed with Fried Wheat Gluten and Tofu Skin Rolls in Chicken Broth
BiKRS TBHE , TMERER  EHNER=e  BEKER - D BIEHEMHR
BERNSER  FEFERL  BREPRALHG  BLENEETE B ANZRK
HEER -

B ARG | e BORER—T

Abalone and Chicken Soup

RS - EH:

LREHER | MOBRAVFFIA—T
Chicken Broth with Bird’s Nest
DEFEEBARENLS  BAKSER SERREQNBEYE  FEERLEE

£ BRIFERE -

[gﬂy]\f’\%)ﬂ | ]“‘/lf?/ﬁ‘ ‘ SideOrders]
B & B | HIAE IS L S 1 Fish Ball )
ﬁ? % étab 'éﬂﬂ | F AF A T 2> Shepherd’s Purse Wonton @

NT$ 2,200

per casserole

nT$ 480

per person

~NT$ 980

per person

nTs 1,380

per person

NT$ 100/ 1 pes
NT$ 100/ 1 pes

0 # 2 HE vegewinih | XU XY T U AT 2 — G 8 8 HE swawe vines | B 4 YR
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FRIELES | 15T SIBDE Deep Fried Tofu Skin



& HEES | BTUEoK NTs 480
Deep Fried Tofu Skin
R ARG RBRREE - RAFESERE  RRRARERS @ GBS
—ORT SN - REMNENRHERRNES  WRFER - TRRPOREZN

o
BAEH | AVBET 2T HAORD NTs 780
Stir Fried Asparagus and Lily Bulb | Vegan Dish

A KRB E A IMARBREL - DRKRY > BRNMASZRE  BARGEEN

RERHBIORIK -

LR | SPEEO/NE GUEEID &b NTs 580
Stir Fried Bamboo Shoots, Mushrooms and Seasonal Greens

WMEREMETE (UKEMR) E—2E - FEREEXESHE "HEYHICEE
EEZM ~ B B BESERMNER/NE - ORUGKRN « HBRERE -
HEAEHIN | AFE T LHAORD K NT$ 580

Scallops and Sponge Gourd

FEGNRTFTE  DEENSEREMA - KT > lEMAR -

N EH KT | FHOBEOLD NTs 480
Stir Fried Seasonal Vegetables
ZRABETHERE  DITARBLME  RESRREHEFENKE

{‘\Q %%*‘1’ # Vegetarian Dish ‘ '/\\“/“7 ) T-‘/}EH)(:J_'— % @ﬁ\l*—[— # Signature Dishes | ﬁdﬂ%%ﬂw
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&

BWHE | AAESHORS | RVZY T UHAZ 21— nts 1,580
Stir Fried Pearl Peas | Vegan Dish

FIHENKNTHZ @ DT LERY  FINEFAFEER @ R I &

ARk o

BEBAE | AALIHLROBS | NV TUHAZ2— N3 980
Stir Fried Pearl Peas and Bamboo | Vegan Dish
RFTHRBRERREEC > HEERNOR  AEHEBHED -

W EA | HEHEORAR | AVRYT VA=~ N1 $80
Braised Bamboo Shoot and Mushroom in Soy Sauce | Vegan Dish

VESHAHRGREARLE  AUEHNERRR  REBEFEESNRINTT

e

EXHE | BELHERHIOBD | RVRVT VA=~ D NT$ 480
Stir Fried Bean Curd Sheets and Salted Mustard Green | Vegan Dish

HOEARERRETNEE  MREBNERSIR—FARY  BEHREHE B2

HEIRBALR  B—EEREMERINRE -

0 # 2 HE vegewimih | XUXYT U AT 2 — G E 8 HE s vines | B 4 PR
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& W RKIAER (=5 ) | HUNRSFERE O () Mgtk & nTs 3,680
Steamed Rice with Ham, Mushroom & Seafood (Prepared & served into two ways) per casserole

KR ~ NBR ~ BARZE ~ BILRLIRBOAN S - IIAREZE A KERD AR
Y W DENBEEGEMEEEET "HE ) HER  REREEEXS
BEKRE - MAKS SR 85 §H ZERA  ZHFDERMIXAKEEK S
w0 BRI  BIRRED  MREM - Bt B8

MAY FAE | s 5Ok nTs 580
Hangzhou Style Fried Glutinous Rice Cake

BRIBNFRHIREFETNRE - MEH - MEBRRAHK—EEY  OREK

BEBENRK - B A

W :ﬁ? | B EZ X O Wi iE & @ ~NTs S80
Pan Fried Crispy Noodles with Pork and Vegetables

RREBEAMEE - FEEEKE > TRARMFSECNEN > RRAKENAEY
BNEREAKTRY  BRAAR  RRBEBNFRER - Bt 58

AREREME | h=IViREZE o nts 1,880
Savory Noodles with Hairy Crab Roe per person

IR AIEER & EmAsa R - D BT TRRENEE RERKYRNEY -
RS mE  HEERL -

B HFELEN | Al eTvRetRFOR—TE  OSO N1s 680
Stewed Noodles with Yellow Croaker Fish and Garlic per person
REANGTFESE  AESEARENAZ-RARE SAKHARK AEER

RE > BEGFEABNREZE < ALK

& OREEM | NITE L2y FEHOA— T 20 NTs 480
Stewed Noodles Soup with Fried Shrimps and Water Eels per person

AR RAVERE—ERY > AR - RESTE - DSNER—ERE - OK
B REERE  RRETEMBMRER
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N EBREESE | AL/ BT SELEF Y ORADE

Deep Fried Roll Bun served with Condensed Milk , Osmanthus Syrup and Waxberry Jam

MFTRENRGE  RBRRABEESE  @AEE  BREAHHES Bk
A HEE  ERERFIERRR  EFORER

& XEF MM | D

Xiao-Lung-Pao: Juicy Pork Dumpling

LERBALIT THEGANGE - R FRERBARARRRATER  BEEX -
AARINNEEER  BREELHNEZITIAR WD HET -

B A

0 EEEE | AUBERT | NVRVTUAZ— @

Steamed Vegetable Dumpling | Vegan Dish

NEBRAMENBIREST FESFRMINMAT LR BRTFREFIR 0 R/E
R BUBRAM - RMAKRERE -

WMEBE | T auvA

Steamed Shrimp Shaomai

DSR2 A AR B ESMRMRERR - CHRAMEIER  WEaEERC
RIS SIENBAME - Bt B8

B S EREE | L WAL TLIEAD QKK O
Shredded Radish

BERMRO - EM > OXERRERE - RRAETOTURRRE D ©

N eHBEEREE | BRI ENY

Taiwan Koshihikari Rice

BeERREDE  SIBARIUXIREER  REMAFRTE  heEREAR
PR u FRRME  BEAAR "X - RREELTHE , ARRIERE  BHAK
HARRERR  mBREC - REBERMKCREER  ZRIRMEHRAKD  EAR
BLISBRAEDRENER - KFRE  TEKNMENRE - BENDEK -

NT$ 480
/3 pes

Nt1s 380
/5 pes

~1$ 300
/5 pes

Nt1s 380
/5 pes

NTs 300
/2 pes

~nT$ 80

per person
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BEHIZE | CEBEITADHBEZ— Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice

b e

o IR - R e



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

BT | BOKADT—EY IV Z—T N1$ 280
Almond Sweet Soup with Pine Nuts per person

O AR CRIBRE BB AR - RHEIBMABENRY - FHAOE
—HRK -

N RAEMM | ZVIOINYZ—T nts 280
Walnut Sweet Soup per person

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

KEHE - B8/ FH | NTs 1,380 / 980
DR (XIINAR) LHEREEDOHNZA—T per person

Longan and Red Date with Rock Sugar | Bird’s Nest / Hasma
PIALZE ~ EERBNADBHERX  SLUERERAVREZEENE  IELE
BBENE  EHRONRER - KRBECRESRE -

B # | #MEDIH Bird Nest ~NT$ 400/ 30g e | VAR Hasma NT$ 200/ 30g
Z G E ‘ T E il sesame tangyuan Nt1s 100/1 pes

0 # 2 HE vegewinih | XU XY T U AT 2 — G 8 8 HE swawe vines | B 4 YR
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BILES - ¥/ ER | HOE/\« HOATE /EDRESHA Chrysanthemum pastries | Taro/ Lotus Seed Paste



HBG - ¥HE/EE | Mol ause/dokbh @
Chrysanthemum Pastries | Taro/ Lotus Seed Paste

RBERR » SIRU—FERHT > NBREBTRTANABES  fIBBHORK
BERE—OH -

a

& EREE | FYRBAL RS L—T o

Pancake with Date Paste

BREMMABNEZNHEAR  ABVFEERER  BINABNERY - TE
W SRR AWM REAETF TRE - RERR SREE - BRASEH
B PRNREERNBBEIKANRE -

O R RO @

Steamed Lotus Root with Sticky Rice and Osmanthus
RIRAR  MERAERFROEFREREE 1 X > BREZM EERKERE
DB KB 34 NERER - BN LEE  BEBREEL -

(#ERE] 8RB | (W] WO Fay X

[Limited ] Panna Cotta with Seasonal Fresh Fruit
RALZEZFNR M BEFIRUFFAARRRENE - EERFRIVDENE -
IERAEE  KREREH  2EEMES -

0 B AL R | DSRIVTHIO 2 LB

Victory Cake

IATEBENERAR - IRRE TEER—ERMUNARMEER - RE (FREK)
LH  ERNEBEEAMATRELRBIE  BRECELEE  BBER - X
HRETERAR - RRLIEARRNBEY » ORBRRER -

NT$ 360
/2 pes

NT$ 400
/8 pcs

NT$ 360
/3 pes

NTs 280

per person

NTS 360
/3 pes
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O FHAREUE -
Crustacea and products thereof.

TN U2 5 % I T fThh
ERRARE -

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

e RER -

Peanut and products thereof

AL O Z R IO T fThh
V BERAR S -

Egg and products thereof.
SR U Nz IV Fe .

BREREHS -
Nuts and products thereof.
F v ERTZ N O,

@ ZHARAUE -
Sesame and products thereof.

IXRTZREI T T
CE N ES TV ES S

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,

D ERARRBREAES -
The use of sulphites etc.
R RS .

O krmius -

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,



FXKERUNENAZE o

EHERREFX  ABBEMRKETAAEBHRE A

4 BB M NTs,s500 ~ 2L & M NT$2,000

P BB F MR — KRG & -

AEBERELE B RETFA -

AEBEREGERA -

AEEREAFEFLARER R/ FEH o

AEBERBEEENE  BHAEAEE -

EHERELELRBENZN  ABBEABREEER NTssoo FERG & o
AEERHNERZ 2 FAHTFNREREZA -

[BEEB - Z2 1]

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.

g 2L R L EMRD T DBz BEZ STV,



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 - RICFHRVLET,
© BRAVOBFERAAIEL T IF 0L Ihiel 2 L ZITEd.

74> 1 A NT$1,500, UA— 1 A& NT$2,000

- TRTOITEXIT 10% QY —ERARIMMRENET,

© YL AN TRT AVAEFWEAAREFNZHERIL THOXT,

© BLAMS U TRAEERZHEAIL THVXT,

© YL AT AR FHIBA B B2 L T &y,

- HLANSG U TIRMIET I XA, BITAF I F XALHIN AL THVET,

- T—XOBEFRLRAAZHNTEAL EANVITRE5E. 1 HIZDE NT$500 O —E ARE THOW 7L XY,
- REOREVEPRFEEIIIRIET 5720, REVOFF BIAAITHELIZE W,



