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Executive Pastry Chef Nicholas Liu is celebrated for his craftsmanship and
innovative style in the pastry arts. With over two decades of experience, he
won the prestigious Gold Prize in Chocolate Artistry at the 2015 Japan
Patissier Association Tokyo Cake Exhibition, as 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

« Iy fiEREE Chocolate High Heel

- HEEAEE Sugar Butterfly

- WAL R T OKEISE Raspberry Pink Puff

- BOINEEE Strawberry Tart

« 5% J1AB% Caramel Hazelnut, Chocolate Mousse

- BREFRHE Berries Macaron

- EEMPVE R T E B Raspberry Jelly, Cherries in Brandy, White Wine Jelly
- BREETEEERERN Blackcurrant & Blueberry Confiture, Cheese Mousse

« BWEFE Cranberry Scone

- BTG5 PEEE Madeleine

+ MIEF IG5/ Yuzu Chocolate Bonbon

- HE B Strawberry Compote, Strawberry Cream, Chocolate Mousse

« RPRFIAELE Mini Wagyu Burger

© FEET RS Lychee Chicken Liver Mousse Tart

- FERYMER =S Strawberry Cream Cheese Sandwich

o IFEEEARIE Smoked Salmon Tart With Dill

o BREHNHERFE IS A HAM Pingtung Liudui Pork Meat Tart with Magao Pepper

« BWMEE Includes 2 Drinks

ERSLIT G s 10%AR%E S5t All prices are in NT dollars and are subject to a 10% service charge.
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COFFEE

Espresso JR&imgEs {7 160
Double Espresso J#iinuke 200
Americano (iced/Hot) FERMIME k/2) 200
Latte (ced/Hot) S8 (vk/20) 220
Cappuccino (ced/Hot) FAfiAT#t (/) 220
Decaffeinated EMIMEEIMILE 200

Flavored Syrups/Baileys/Vanilla/Cinnamon/Caramel

AILAREATE / AR/ 5 5/ AV £

Cinna Fizz Brew WIMES %% 250
Classic Cocoa £ditn]n] 200
F I mmE

HAND-BREWED COFFEE

Ethiopia Guji Light Roast &L i 3k 350

Ethiopia Sidama Light Roast &R LEPEES k5 350

Mozart Light Roast BiALFF #8k% 350

SPECIALTY COFFEE
Affogato PS4 220
Matcha Latte (iced/Hot) FRZS I (vk/a0 220

Colombia Tolima Light Roast &HfiLLEaFCHIE 3k 350

Alishan Light Medium Roast FiJH1lj 3% 350
Brazil Medium Roast EpH BE{REE Hks 350
Seasonal Hand-Brewed Coffee Z#iFi 350

ERELITETEET > 10%R15E 5351 All prices are in NT dollars and are subject to a 10% service charge.
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ENGLISH TEA & INFUSIONS 200/@poT

NO.02 Darjeeling NO.02 K%

NO.03 Ceylon Black Tea NO.03 $#i4L %%

NO.04 Assam NO.04 Fif£dR

NO.53 Mango Bergamot Green Tea NO.53 T34 FHlses
NO.107 Elderberry NO.107 ## A& 3

HURER

CHINESE TEA

Taiwan Dong Ding Oolong Tea HIERAEZ  200/@EroT

Taiwan Bi Luo Chun Green Tea g% 200/@poT

Alishan Oolong Tea (Cold) FHIIRZIRSHEZE 500ml 150

Wi Rt

FRESH JUICES

Orange Juice R 180
Seasonal Fruit Juice ZRffi i 250

Wil ok b

SMOOQOTHIES

Seasonal Smoothie Z#ivk» 250
SOFT DRINKS

Coca Cola W [1n]#4% 120
Coke Zero nJ[n[44ZERO SUGAR 120
Sprite 120
BOTTLED WATER

Rock Nature Water 83K R 7K 300ml 150
Rock Sparkling Water B KILIFARIEK 300ml 150

ERELE AR 10%ARF5E 551 All prices are in NT dollars and are subject to a 10% service charge.
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SIGNATURE COCKTAIL BEER
Gin Tonic 3% 380/ Kirin Draft Beer BB mE 250
R4 MR UK
Gin, Lemon, Tonic Water Taiwan Gold Medal Beer &1 330ml 160
Margarita S5H8REHE 35074 Heineken #JEMR 330ml 160
FiE o5 R Ak
Tequila, Cointreau, Lemon
Tender Radiance F¢ 380/#
SE Sk 51 BEOI 5555
Gin, Pomegranate Syrup, Lemon Liqueur, Schweppes Tonic Water WINE GLASS BOTTLE
JasrrE?e R?Pge R 3807# Vallebelbo Spumante Brut., Italy IGT Spumante 280 1,180
Gin, Jasmine Tea, Passionfruit, Honey, Red Wine H ;
Azarbe Sparkling Wine, Rosado, Spain Murcia 280 1,180
S5 ERAL SR
ﬁ%ﬁ@ﬂ%%% Alameda Sauvignon Blanc, Chile Middle Region 220 1,100
SIGNATURE MOCKTAIL 260/ S AR A R
Mango Star £ 25 Rocca Ventosa Sangiovese Red Wine, Italy IGT Abruzzo 220 1,100

TR AR TR

Mango Juice, Elderberry Tea, Mango Bubble

SCHERELLT B HERAL

ERELUTEE  10%I%E 55T All prices are in NT dollars and are subject to a 10% service charge.




i B 3%

APPETIZER
mamEs © O 520
Cheese Plate
JEEIR ik F M IR B 380

Smoked Salmon Lemon Crumble Biscotti

BT hE

SELECTION OF SALADS

H i sl he @ 480
Nikko Caesar Salad with Smoked Salmon

WACRNREE DL ©

Fig & Local Farm Vegetable Salad 520
TN

HAND MADE FRIED DISHES

HXB AT eE8F & 420
Japanese-Style Crab Croquettes

Me % (FNERE R /AAER) O 500
Crispy French Fries (Beef Chili & Cheese/ Truffle)

B B Ly Ly SE R R PR RE ] BR O 380

Fried Chicken Wasabi Cheese Ball

AR R AR BURE - SRS B IRAE 5 ERLGa WS > 10%RF 2 55t o

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.
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SELECTION OF LIGHT MEALS

HEXARMLIM NG Grrnam) 420
Gold American Club Sandwich
B L L LSS 500

Soft-Shell Crab Burger with Alishan Wasabi

T B SRR R IR 00 (s saensam) 620
Wagyu Beef Burger with Peanut Butter, Crispy Bacon

FA T B BOQMAWBALSE (i &) 580
American-Style Pulled BBQ Pork & Pineapple
Burger

T HER

CHEF’'S RECOMMENDATION

UL T S B 1 A M 580
Sous-vide Chicken Breast with Fig-Quinoa, Avocado
& Rye Bread

R KRR o 360

SEASONAL FRUIT PLATE

G H¥H | @ R o) EiEk ©) WEH
Vegan ~ Vegetarian 9% Contains Peanut Lacto-vegetarian
Q) | ) AER o Gl
Spicy Contains Nuts Contains Seafood
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