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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 Patissier
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.




AFTERNOON TEA MENU $1,580 FOR TWO

- V550 7= BREE Chocolate High Heel

- FEIISE Sugar Butterfly

P2 7 /K B5E Raspberry Pink Puff

BOBLHEEE Strawberry Tart

1558 71238} Caramel Hazelnut, Chocolate Mousse

5 R5E Berries Macarron

TR 2 T FE B Raspberry Jelly, Cherries in Brandy, White Wine Jelly
SERE SRS A R T Blackcurrant & Blueberry Confiture, Cheese Mousse
AR FE Cranberry Scone

B 17 5 ) 5 TESE Madeleine

& F L5577 Yuzu Chocolate Bonbon

Higp 4 Strawberry Compote, Strawberry Cream, Chocolate Mousse
SEURFIZ- L2 Mini Wagyu Burger

T HEF RIS Lychee Chicken Liver Mousse Tart

BRNEE E] =HAYA Strawberry Cream Cheese Sandwich

5] A ek FA S TS Smoked Salmon Tart With Dill &

o JREER S HEBAFE S 1 J5 A Pingtung Liudui Pork Meat Tart with Magao Pepper

« SGMERE Includes 2 Drinks

BRELEE1EET 10%BRF5E 5 51 All prices are in NT dollars and are subject to a 10% service charge.
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COFFEE

Espresso J4FMNEE 63 160
Double Espresso R4 Wik 3 200
Americano (Iced/Hot) F5ICMIBE (uk/24) 200
Latte (Iced/Hot) ZZH (vk/#4) 220
Cappuccino (Iced / Hot) R i a7 a5 (vk/#0) 220
Decaffeinated M bk 200

Flavored Syrups / Baileys/Vanilla / Cinnamon / Caramel

Al RO AR/ T RO 7 5 DAV / A

R (I

SPECIALTY COFFEE

Affogato Fi5E{ESS 220
Matcha Latte (Iced/Hot) FRASE 8 (k/20) 220
TP

HAND-BREWED COFFEE

Ethiopia Guji Light Roast KR L& Bk 350
Yigracheffe Light Roast HBEHSINE JF k% 350
Alishan Light Medium Roast Fi B (l] &% 350
Moon Light Medium Roast FER k% 350
Brazil Medium Roast ELF§ SR 5 g% 350
Fine Italian Medium Roast ¥ f3RNBHAC H s 350

B B 15t 10%ARFS E 5 51 All prices are in NT dollars and are subject to a 10% service charge.
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ENGLISH TEA & INFUSIONS 200/#00T

NO.02 Darjeeling NO.02 K73#

NO.03 Ceylon Black Tea NO.03 $}i#i4l 4%

NO.04 Assam NO.04 4

NO.53 Mango Bergamot Green Tea NO.53 TR FH4E 5

NO.107 Elderberry NO.107 5 K& H

H AR

CHINESE TEA 200/#POT

Taiwan DongDing Oolong Tea £ {# HiJH R A%

Taiwan Biluochun Green Tea & &2 i85

FRESH JUICES
Fresh Orange Juice #fifA0fE it 250
Seasonal Fruit Juice ZHi Bt 250

Wi fE Ok Y

SMOOTHIES

Seasonal Smoothie ZEffivky» 250
AR

SOFT DRINKS

Coca Cola W] [1A] %4 120
Coke Zero AJ [ A[44ZERO SUGAR 120
Sprite HH 120
JHL K

BOTTLED WATER

Rock Nature Water 2 g8 X L AR 7K 300ml 150
Rock Sparkling Water B35 KA &If/AK 300ml 150

BRI BT 10%ARFE E S 5t All prices are in NT dollars and are subject to a 10% service charge.
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SIGNATURE COCKTAIL 380/# BEER
Flamingo K31 Kirin Draft Beer JiLgZE mE 250
JeSE BRI, AR, MU ER, BTERS, % 1K . s .
Agricultural rum, Pomegranate syrup, Lemon liqueur, Cucumber Taiwan Beer &M 330ml 160
bitters, Tonic water N

Heineken #J/EMR 330ml 160
White & Black HafA g e ;
FREEN, MEE, VKM Far Yeast Tokyo White J5 i 55 8 330ml 350
Vodka, Plum wine, Ice coffee
Gin Tonic ZiH%s Y=
500, AL RN MR R, R R R B 0K %N%E(E GLASS BOTTLE

Gin, pomegranate syrup, Lemon liqueur, Schweppes tonic water

Vallebelbo Spumante Brut., Italy IGT Spumante 280 1,180

5 Y E3 K3 l& 7 &1
B 5 JE S AR SR P ST 1
SIGNATURE MOCKTAIL 300/# Azarbe Sparkling Wine, Rosado, Spain Murcia 280 1,180
BOEY=E i EARER(EN
Cinna Fizz Brew MWk %% AP HBHLET
AR B DU, v, &5 ek SR B 70K Alameda Sauvignon Blanc, Chile Middle Region 220 1,100
Lemon Liqueur, Cinnamon Syrup, Iced Coffee, Schweppes Ginger Ale NETE S ARl T e b

Paloma A% IS . .
R t R Italy IGT Al 220 11
R, AR R, B Ak occa Ventosa Sangiovese Red Wine, Italy IGT Abruzzo 0 00

N e o o
Lemon Liqueur, Grapefruit Juice, Simple Syrup, Salt, Schweppes Tonic Water SCFEBE LI B4 AL i

BT B st 10%ARFEE 5 51 All prices are in NT dollars and are subject to a 10% service charge.
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APPETIZER

HaEaf (V) ©
Cheese Plate

520

YEE Y ik S ML W TSR B <

Smoked Salmon Lemon Crumble Biscotti

380

(N 3L A

SELECTION OF SALADS

NRFRATED PR ET (V) ©
Capri Salad with Aged Wine Vinegar Sauce

380

IEAE R ZR N SLBE VD B
Grilled Chicken with Fig Caesar Salad

420

FHIKCRE ©

SEASONAL FRUIT PLATE

360

R

SELECTION OF LIGHT MEALS

RSN AL ] 1 1 680
UFO Wagyu Beef Cheese Burger

B AL =R 420
Gold American Club Sandwich

BN ey A i bre I 520

South American Avocado Crab Meat Sandwich

FEXEY)

HAND MADE FRIED DISHES

SRR ZEER @ 420
Mullet Roe Cheese Wedge Fries

Bl L LSS BR AR R BR Y 380
Fried Chicken Wasabi Cheese Ball

MEEHERRMEBERIE FRATSEMIRGRBA BRI S 5t E 10%RBES 5t
If you have any food allergies, please inform our staff in advance. All prices are in NT dollars

and are subject to a 10% service charge.

BFEH i MEH FEE FBR
@\0 Vegan ‘ @ Vegetarian @ Lacto-vegetarian 88 Contains Peanuts ©D Contains Nuts

FiEH & ER

Contains Seafood Spicy






