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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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Appetizer Featuring Hangzhou Delicacy

Fresh Tomatoes in Homemade Plum Sauce / Kao Fu / Drunken Chicken
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Stir Fried River Shrimps with Asparagus
N EET ANT FT A D

"Madame Sung" Fish Soup with Fish Ball
PMASREABFAD LA AT

Deep Fried Tofu Skin with Pork
W EIRAOEELAET

Stir Fried Seasonal Vegetables
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Stewed Lion’s Head Meatball
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Stewed Noodles Soup with Fried Shrimp and water Eels
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Seasonal Fresh Fruit Plate
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Adzuki Beans Sweet Soup Served with Sesame Pastries
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411 NT$2,800 v — R R H &
NT$2,800 Per Person Plus 10% Service Charge
B A\Bk NT$2,800 filit— E 2K 10% IIEEECIHE XS
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Appetizer Featuring Hangzhou Delicacy

Salted Jellyfish Salad / Deep Fried Bamboo Shoots / Pork Aspic
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Stir Fried River Shrimps with "Longjing" Tea
N EDHEHFLED D

Poached Grass Carp with Black Vinegar Sauce, "West-Lake" Style
PEEZE LY 7 FOHEEEY — ANT B

Bamboo Shoot Soup with Fresh And Pickled Streaky Pork
B ERDA—T

Stir Fried Seasonal Vegetables
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Braised Fish Maw and Abalone
7O L AFEROTEMEIAS

Tien Hsiang Pork “Don Po”Style Served 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
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NT$3,600 Per Person Plus 10% Service Charge
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Appetizer Featuring Hangzhou Delicacy

Salted Jellyfish Salad / Fragrant Assorted Vegetables

Smoked Egg / Marinated Pork Knuckle with Soy Sauce
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Stir Fried River Shrimps with Pearl Peas
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Water Shield Soup with Fishball
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Seasonal Yellow Croaker Fish with Garlic
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Scallops and Sponge Gourd
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Braised Abalone and Beef Short Ribs

TOovEFa—1MY

Pan Fried Crispy Noodles with Pork and Vegetables Served with Hairy Crab Roe
=X EHNRT XD W T BEE

Seasonal Fresh Fruit Plate
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Almond Sweet Soup with Bird’s Nest Served with Adzuki Beans Creamy Cake
MORET—ELFIVIA-T - REZET —F

41 NT$4,800 1w — R R H &
NT$4,800 Per Person Plus 10% Service Charge
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Dishes Best Paired with Wines
Pork Aspic with wasabi Sauce/ Pan Fried Bamboo with Mixed Nuts
Deep-Fried “Dong-Po" Pickled Fish
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Water Shield Soup with Bamboo Shoots and Sea Bass
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Steamed Yellow Croaker Fish with Shrimp Wonton and Huadiao Wine
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Steam Egg with Hairy Crab Roe
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Braised Abalone and Goose Feet

AFavRgETTIEDEAS
R GE#® (GrE8) THRARRA THAZY > ABIIE » T L HKL
AEZHH

Roasted Lumina Lamb with Sichuan Chili Sauce
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Porridge with Winter Melon and Chinese Venus Clam

ZIMETHY DBH

MR BEEL (RBHKkME) - THATELERE AENEZABR - £ETHG
EhR FEEELZAR - THIL25% 2RKMEHER - EHFFHEHBN - 3
BRBE+HF

Chestnut Cake with Honey and Osmanthus
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Sesame Rice Ball Sweet Soup with Osmanthus and Fermented Rice
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NT$6,600 Per Person Plus 10% Service Charge
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Moon over West Lake

HIZ W% vt

SHMAECRBEWERAY - ERAA
Admire the Light and Shadows Dancing Upon a Moonlit Lake
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Appetizer Featuring Hangzhou Delicacy
Smoked Grass Crap Maw "'Hongxhou " Style / Marinated Duck Breast with Soy Sauce / Pig Ear Aspic

Smoked Bean Curd Roll, with Shredded Vegetables / Smoked Egg with Mustard Seed / Pearl Peas in Pani Puri
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Stir Fried Shrimps with "Long Jing" Tea and Water Eels with Black Vinegar Sauce
N EDHEHFREDD - HEEX LT %2V FF 08T

Fairy Duck Soup with Fish Ball and Wonton

WA -7

Roasted Chilean Sea Bass with Shaoxing Wine
BN 2 AXF DY T —

Stir-Fried Asparagus and Lily Bulb with Fresh Scallop
AVRERR T ETANT HADRD

Braised Abalone and Goose Feet

AFavRgETTIEDHEAS

Pan Fried Beef Tenderloin with Seasonal Vegetables

Fio¥HRLT LB

Savory Noodles with Hairy Crab Roe
H=IVIREZE

Seasonal Fresh Fruit Plate

GOV SIZVAEE

Walnut Sweet Soup and Bird’s Nest, Served with Mung Bean Creamy Cake
MOREIINIDIVIA-T - REZET —F

411 NT$8,800 v — R R H &
NT$8,800 Per Person Plus 10% Service Charge
B A\Bk NT$8,800 filitr— B 2K 10% IIEEECIHE XS
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Appetizer Featuring Hangzhou Delicacy

Pork Aspic with Wasabi Sauce / Pearl Peas in Pani Puri/ Smoked Grass Crap Maw ""Hongxhou " Style

o BT i3
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Braised Tofu with Hairy Crab Roe
A=YV LGRDOERH

Spotted Grouper with Jinhua Ham and Hua Diao Wine
ARA YNL LR

Chicken Broth with Fish Maw
AFESRAVFF AT

Braised Sea Cucumber and Goose Feet

HFavRgeFIDEAHS

Stir Fired Bamboo Shoots, Mushrooms and Seasonal Greens

¥/ ALHEHROBD

Wagyu Beef with Fleur de Sel
Mooty 57—

Stir Fried Blue Lobster with XO sauce
HO T AR —0 X0 Ehod

Seafood Rice with Abalone
T EHERED D ANT TH

Seasonal Fresh Fruit Plate

HDOT7IN—ITL— 1

Stewed Bird's Nest with Longan, Red Date, and Lotus Seeds,

Served with Chrysanthemum Pastries

HOMEBRENADEDOHVWA—T - HDIE/NA

4 1 NT$12,800 v — & R % %
NT$12,800 Per Person Plus 10% Service Charge
NT$12,800 jilig ¥ —E 2k 10% BT THE X
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Stewed Beef Tripe, Tendons and Shank/ Marinated Duck Breast with Soy Sauce / Smoked Egg with Mustard Seed
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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

PR AR v I T RE A B —
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Pearl Peas in Pani Puri
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Water Shield and Bean Curd Soup
MUV IRELCOASVDELHBA—T

Braised Asparagus and Seaweed Roll with Shiitake Mushroom
Rl S 72 & LB OFHRE

Stir Fried Celery, Yoba & Bamboo Shoots
oy LGELAE O D

Noodle Soup with Assorted Mushroom and Bamboo Piths
ERNELRTEEDIDA—THl

Steamed Vegetable Dumpling
AU T

Seasonal Fresh Fruit Plate

ADIN—TL—F

Almond Sweet Soup with Bird’s Nest and Cream Cake
MOWPET—EV FIVI AT - REZUT—F

&I NT$2,800 fin— pk i % % / NT$2,800 Per Person Plus 10% Service Charge/ ¥5— AKk | NT$2,800 BI&H — Y 2k} 10% B S ¥ CIHE £
WREBEAEWZ » WE AL Z#FZE LS &/ This menu is ovo-lacto , please informed us in advanced if vegan dishes are needed.
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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

BN AR S v )L 7R 2 A 5 —
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Deep Fried Bean Curd Sheets
NOEANZESTEE 1)

Pumpkin Water Shield Soup with Bird’s Nest
HOBAYDEER AT

Pan Fried Lion’s Mane Mushroom

G2 ROV

Braised Hearts of Bamboo Shoot with Shepherd's Purse
HOFHLE RIBDY—R

Braised Noodle with Truffle Tapenade Sauce
Yy U= e hUazy —A0WTH

Steamed Vegetable Dumpling
AMUMPRE T

Seasonal Fresh Fruit Plate

HDOTZIN—ITL— 1

Sesame Rice Ball Sweet Soup with Osmanthus, Fermented Rice,

Gum Tragacanth & Date Pastries

T CXBHTFAVOHIHA—T - TV ABEOPERY L — 7

£ 15 NT$3,600 1 — f% JR B % / N1$3,600 Per Person Plus 10% Service Charge/ 35— A | NT$3,600 Bl — U ZF 10% S € CHE £ 4
WREEAEPRE » WWF AL L FE L4 &/ This menu is ovo-lacto , please informed us in advanced if vegan dishes are needed.
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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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