
西點行政主廚 劉靖晟
Executive Pastry Chef Nicholas Liu

以卓越的技藝和創新風格享譽糕點界。擁有超過二十年經驗，2015年榮獲日本洋
菓子協會東京蛋糕展巧克力工藝金賞，是台灣唯一獲此殊榮者。劉主廚擅長運用
法式與日式技法，結合在地食材，創造出獨特而精緻的風味。作品不僅是甜點，
更是五感的細膩體驗。極致的創意和工藝，為賓客呈現細膩雅致的日式美學。

Executive Pastry Chef Nicholas Liu, is celebrated for his craftsmanship and 
innovative style in the pastry arts. With over a two decades of experience, he won 
the prestigious Gold Prize in Chocolate Artistry at the 2015 Japan Pâtissier 
Association Tokyo Cake Exhibition, being the sole Taiwanese to achieve this 
honor. Chef Nicholas combines French and Japanese techniques with local 
ingredients to craft unique and refined flavors. His creations are not just desserts; 
they are an artful blend of taste and aesthetics. At Hotel Nikko Kaohsiung, Chef 
Nicholas presents exquisite, modern pastries that embody the hotel’s elegant
Japanese-inspired atmosphere.

T H E  LO B B Y  LO U N G E
coffee, bakery and alcohol



 Chocolate High Heel
 Sugar Butterfly

 Chocolate Lollipop with Raspberry & Pistachio
 Cherry Vanilla Cake

 Hami Melon Mousse
 Berries Pistachio Macarron

 Caramel Pistachio Mousse
 Yuzu Chocolate Bonbon
 Green Apple Panna Cotta

 Tropical Mushroom Cake
 Berry Puff Basket

 Pistachio Madeleine & Raspberry Madeleine
 Melon Fruits Tart
 Mini Wagyu Burger
 Pineapple And Smoked Duck Skewer

 Lychee Chicken Liver Mousse Puffs
 Strawberry Cream Cheese Sandwich

 Smoked Salmon Tart With Dill

2  
   Includes 2 Glasses of Azarbe Sparkling Wine, Rosado, Spain, Murcia

   Includes one complimentary Helena Rubinstein personalized skincare 
   treatment voucher (valued at NT$2,800)

HELENA RUBINSTEIN THEME Afternoon Tea Menu $1,880 For Two



Espresso 

Double Espresso 

Americano (Iced/Hot)  

Latte (Iced/Hot)  

Cappuccino (Iced / Hot) 

Decaffeinated 

Flavored Syrups / Baileys/Vanilla / Cinnamon / Caramel

160

200

200

220

220

200

Coffee

Affogato 

Matcha Latte (Iced/Hot)  

220

220

Specialty Coffee

Ethiopia Guji Light Roast 

Yigracheffe Light Roast 

Moon Light Roast 

Alishan Light Medium Roast 

Brazil Medium Roast 

Fine Italian Medium Roast 

350

350

350

350

350

350

Hand-Brewed Coffee



Coca Cola 

Coke Zero 

Sprite 

120

120

120

SOFT DRINKS

Rock Nature Water 

Rock Sparkling Water 

150

150

BOTTLED WATER

NO.02 Darjeeling 

NO.03 Ceylon Black Tea 

NO.04 Assam 

NO.53 Mango Bergamot Green Tea  

NO.107 Elderberry 

200/壺potEnglish Tea & Infusions

Taiwan DongDing Oolong Tea 

Taiwan Biluochun Green Tea 

200/ potChinese Tea

Fresh Orange Juice 

Seasonal Fruit Juice 

250

250

FRESH JUICES

Seasonal Smoothie 250

SMOOTHIEs



Flamingo 

White & Black 

Gin Tonic 

Signature Cocktail 380/

Cinna Fizz Brew 

Paloma 

Signature Mocktail 300/

Vallebelbo Spumante Brut., Italy IGT Spumante 

Azarbe Sparkling Wine, Rosado, Spain Murcia 

Alameda Sauvignon Blanc, Chile Middle Region

Rocca Ventosa Sangiovese Red Wine, Italy IGT Abruzzo

280

280

220

220

WINE

1,180

1,180

1,100

1,100

Glass Bottle

Kirin Draft Beer 

Taiwan Beer 

Heineken 

Far Yeast Tokyo White 

250

160

160

350

BEER



UFO Wagyu Beef Cheese Burger

Gold American Club Sandwich

South American Avocado Crab Meat Sandwich

680

420

520

Selection Of Light Meals

Mullet Roe Cheese Wedge Fries

Fried Chicken Wasabi Cheese Ball

420

380

Hand made Fried Dishes

Cheese Plate

Smoked Salmon Lemon Crumble Biscotti 

520

380

Appetizer 

Capri Salad with Aged Wine Vinegar Sauce

Grilled Chicken with Fig Caesar Salad

380

420

selection of salads 

360
Seasonal fruit platE




