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Zhan BiLou, Lake View Restaurant at West Lake
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Hangzhou Cuisine
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Itembodies not merely the wisdom of "eatingin season", but also elegance, refinement,
delicate freshness and healthfulness, brimming with the poetic charm of Jiangnan and the cultural
characteristics of Hangzhou.

This constitutes the unique culturalsoul and core competitiveness of Hangzhou Cuisine.

Much like the city of Hangzhou itself, Hangzhou Cuisine embraces premium ingredients from
across the province, the nation and the globe. It remainsrooted in the authentic essence of
Hangzhou flavours: preparing globalingredients with Hangzhou culinary techniques, and
presenting local Hangzhou ingredients through international flavours. Suchis Hangzhou Cuisine.

"Unfettered by tradition, open to innovation, advancing with the times, and striving for

excellence." Thisisthe core philosophy upheld by Zhanbi Lou.



Signature Dishes

15T R

Braised Fish Maw with Preserved Mustard Greens

teFRrIFRE O T

Soft-Centred South African Dried Abalone Braised with Preserved Mustard Greens

BHEl&FERER

Original Caviar-Stuffed Scallion Pancake Roll

ERIEES::¥3:i:3:3

Original "Hundred Surnames" Victory Cake

B B X7

Quyuan Fenghe - Lotus Breeze Specialty Soup

BYIARREEG

Poached Fragrant Chicken - Naturally Aromatic

RAAE TRk

Geoduckin Nanru (Red Fermented Bean Curd) Sauce

HAR LR EEAKE
Steamed Golden Miyu Croaker with Chicken Oil

BRIFIEY I HEFZ

Hand-Peeled Longjing Tea Shrimps - Fresh Daily

+HFRETER BRES
15-Year Aged ChenpiBraised Goose with Fish Maw
(ZEEFI—KE) (1-day advance reservation)

ZER100FPFEHHEE &

Chef's Ren 100-Second West Lake Vinegar-Glazed Fish

01-ZHANBILOU



Exquisite Appetizers

BElBFERER 48/t /Piece
Original Caviar-Stuffed Scallion Pancake Roll

B AREES | 398/ 2/Half
Poached Fragrant Chicken - Aromatic & Tende 788/ 3 /Whole
TTIEFRERS 298/f5l/Portion

Fresh Wontons with Scallop, Lotus & Bamboo Shoot

EFLIG T AR 268/ /Piece

Peony Prawnin Nanru (Red Fermented Bean Curd) Sauce

AW ELFAR 368/fl/Portion
Aged Gilthead Sea Bream

TEEHETE 498/f3l/Portion
10-Year Aged Hua Diao Marinated Cream Crab

BEHGHARS 268/f3l/Portion

Mactra Clam Salad with Fresh Lily Bulbs

BFEHITFERX 198/f5/Portion

Sweet Shrimp & Lotus Root Sandwich with Caviar

=RUFAIINESA| 178/f5/Portion

Poached Xiaoshan Goat Meat - Simple & Pristine

BT RiB iR 168/f5l/Portion
Spiral Shells with Spicy Dressing & Lotus Root Shoots

HEFRFAEES 168/f5/Portion

Jasmine-Scented Yellow Croaker Rolls with Black Bean Aroma

EERERILE 128/f5/Portion
Crispy Sweet & Sour Spare Ribs

All Pricesarein RMB and Subject to15% service charge.
U EMEUART I E 5 FIWEL5%8IARSS 2
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Exquisite Appetizers

s

Black-Abalone Marinated in Fermented Rice Brine

EAM I #S

Wulin-Style Braised Goose

ffe B2 Bk Bk 3 AT &2

Crispy Foie Gras Mousse Bites

NSRS
Braised Egg Rolls with Shrimp Oil Infusion

BRTE &R

Sturgeon Tendon in Pickled Chili Sauce

RO SR T

Fresh Beancurd Skin with Scallion Oil Dressing

BMEBRXBSH

Crispy Beancurd-Wrapped Tianmu Bamboo Shoots

PR L ERAERE

West Lake Osmanthus-Glazed Stuffed Lotus Root

RAEE METEE
Pickled Radish & Peanut Salad

o3 2 S Ak

Butter Lettuce & Candied Walnut Salad

REFTHRH

Dried Tianmu Bamboo Shoot & Water Bamboo Salad

FBBHEGT=0
Pickled Chili Kale Hearts - Refreshing Appetizer

All Pricesarein RMB and Subject to15% service charge.
U EMEUART I E 5 FIWEL5%8IARSS 2

498/%# 2 /Whole

268/+ R/Half

398/f§l/Portion

108/f5l/Portion

108/f5l/Portion

198/f5l/Portion

78/f5/Portion

78/15/Portion

78/f5/Portion

78/f5/Portion

78/f5/Portion

78/f5l/Portion

78/f5/Portion
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Slow-Simmered Broths & Soups

Hh Be XL a7 138/1iI/Person

Quyuan Fenghe - Lotus Breeze Signature Soup

MEBT®E 138/1iI/Person
Fish Tofu with Matsutake

K@ 128/1iI/Person
Sister Song's Classic Fish Soup

RmalE 198/1iI/Person
Sour & Spicy Shark Fin Soup

FHEMER 198/1iI/Person

Stewed Fish Maw with Morel Mushrooms

WUTIE M A E 368/1il/Person
Hangzhou-Style Double-Boiled Shark Fin with Jinhua Ham

EAEMEIRER 368/{i/Person
Braised Shark Fin with Black Trufflein Golden Broth

+HFERRBOREH 368/{i/Person
15-Year Aged Black Vinegar Red-Braised Shark Fin

All Pricesarein RMB and Subject to15% service charge.
U EMBUART I HE 5 FIKEL5%8IARSS 2
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Roasts & Braised Delicacies

E e 65 78/1iL/Person
Crispy Golden Pigeon

;AR =Y Al 268/# R/ Half
Jiuqu Hongmei Black Tea-Infused Crispy Chicken 528/ 3/ Whole
+ A EFRR IR IGHE 2000/2/Whole

15-Year Aged ChenpiBraised Goose with Fish Maw
(RERA—KE)
(1-day advance reservation)

+ 1 PR R R I 1 R J5R HS 4500/=/Whole
15-Year Aged ChenpiBraised Goose with Premium Red Lip Fish Maw

(RERAI—XME)

(1-day advance reservation)

E M #S 398/f5l/Portion

Wulin-Style Braised Goose

All Pricesarein RMB and Subject to15% service charge.
U EMBUART I HE 5 FIKEL5%8IARSS 2
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Crafted Individual Servings
BT E % 228/{iI/Person

Bird's Nestin Vegetable Consommé

£1IRE % 228/1iI/Person
Red-Braised Bird's Nes

mEFLIG T AT AR 268/3/Piece

Peony Prawnin Nanru (Red Fermented Bean Curd) Sauce

BIR60%LXKEBS 298/{iI/Person

Braised 60-head Guan Dong Sea Cucumber with Scallions

#15+ 60 kX RBS 298/1if/Person

60-head Guan Dong Sea Cucumberin Abalone Sauce

BUIRE m Ak mIFE O T 2680/2/Piece
Roasted 2-Head Soft-Centred South African Dried Abalone with Rose Salt

A MOE ST R

(Cooking Option: Braised with Preserved Mustard Greens)

g4+ AL IEE O T 298/R /Piece
15-Head Soft-Centred South African Dried Abalone in Abalone Sauce

AL MUE ST RE

(Cooking Option: Braised with Preserved Mustard Greens)

B FRGE+kEIEREOTH 468/3 /Piece
Braised 10-Head Soft-Centred South African Dried Abalone with Preserved Mustard Greens
Al E A AR5

(Cooking Option: Braised in Abalone Sauce)

EMBEXRZELIK 128/1if/Person
Steamed Shrimp Mousse with Black Truffle & Egg White

All Pricesarein RMB and Subject to15% service charge.
U EMBUART I HE 5 FIKEL5%8IARSS 2
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Crafted Individual Servings

RESARED-=215% 38888/F/Slice
3-Head Premium Red Lip Fish Maw

(RIRAI=ZXTE)

(3-day advance reservation)

2KE\ER 6888/k/Slice
2-Head Nile Perch Fish Maw

(BIRAI=ZRIE)

(3-day advance reservation)

16 RIBREEA 9888/F/Slice
16-Inch Whole Premium Shark Fin

(BIRAIZXTE)

(3-day advance reservation)

AN 3=05% 698/1iI/Person
20-Head Red Lip Fish Maw

ALAMOE BB I0. £ RIN B TR

(Cookingoptions: Braised with Black Truffle & Abalone Sauce / Braised with Golden Broth & Wild Rice /

Braised with Preserved Mustard Greens)

BT\ KTER 288/1iI/Person

Braised 8-Head Fish Maw with Preserved Mustard Greens

BB IYKTER 398/{i1/Person
Braised 4-Head Fish Maw with Black Truffle & Abalone Sauce

BEEREFH 168/1iI/Person

SousVide Beef with Plum Blossom Fruit Sauce

All Pricesarein RMB and Subject to15% service charge.
U EMBUART I HE 5 FIKEL5%8IARSS 2
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Rivers, Lakes & Oceans

EEME (BHREKKEH) 980/Fr/500¢g
Huagang Guanyu - "Viewing Fish at Flower Harbor" Vi

-Hupao Spring Steamed Grouper 168/Tu/Person
ALAMUE TEBNE ( IR ( @R BIIK

(Options: Scenic Style / Traditional Steamed / Sliced Stir-Fry)

CHEACEEERKE 1980/Kf7/Large
Steamed Golden Miyu Croaker with Chicken Oil 1280//]\15}/Small

AL B M TEE
(Option: Dried Radish Sauce)

BT RERAAE 1580/f7#/Portion
Steamed White Fish with Fresh Sichuan Pepper & Chili Sauce

BLRMOE BB R ( KIS ME . .
(Options: Yellow Pepper Sauce / Red Pepper & Chicken Oil)

KRIISHAKREE 880/%%/Piece
Steamed Large Yellow Croaker with Da Hong Pao Pepper & Chicken Oil

ALAHOE B M TFEEAEMERIB. SRFLE

(Options: Dried Radish Sauce /Red Pepper Braised/ Pickled Vegetable & Bamboo Shoot)

K BRI R I 68 480/Fr/500g
Steamed River Eel with Jinhua Ham

A EME  BRERLLA

(Option: Black Garlic Braised)

5w 4T 898/Fr/500g
Blue Lobster

RLRMHOE DR AR BRI T =R B AL

(Options: Teochew-style Marinated Raw Lobster, Fermented Red Beancurd Sauce, Three-Shallot Stir-Fry,
Black Pepper Stir-Fry)

R 5 E 1280/F/500g
Australian Rock Lobster Sashimi

ALAMUE AR AR B SR BAMRD  BRET

(Options: Lobster-Broth Egg Custard Steam, Three- Shallot stir- Fry.Black Pepper Stir-Fry, Fermented Red
Beancurd Sauce)

All Pricesarein RMB and Subject to15% service charge.
U EMBUART I HE 5 FIKEL5%8IARSS 2
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Rivers, Lakes & Oceans

BHBERIER 980/Fr/500g
Scallion Oil Steamed Red Hair Crab

AAMOE LITEMAVIRIE . IR EIR . & M T&EIR

(Options: Red Pepper Casserole / ChenpiBaked / Dried Radish Baked)

PRETEREZAT EE 680/fr/500g
Aged Hua Diao Wine-Steamed King Crab

RAIAMOE BB . LEAMENERIR ( BXUIEL . B M TFEIRE

(Options: Yellow Pepper Sauce / Red Pepper Casserole / Typhoon Shelter-Style / Dried Radish Baked)

Z NTFERFRHE 580/Fr/500g
Dried Radish Sauce-Baked Snow Crab

RIRMHOE  BRETEREZR ( CHEETARDHE ( AHEWUR

(Options: Aged Hua Diao Steamed / Vinaigrette Meat Pie / Red Pepper Baked)

SHEE TR EEE 498/f5/Portion

Steamed Female Crab with Pork Patty & Vinaigrette

MG TRk 898/Fr/500g
GeoduckinNanru Sauce

AEMOE RIS AR BRI RS

(Options: Chicken Broth Blanched / Sour Soup Braised / Sashimi)

All Pricesarein RMB and Subject to15% service charge.
U EMBUART I HE 5 FIKEL5%8IARSS 2
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Chef's Signature Hot Dishes

BRI B HAFZ 398/f5l/Regular
Hand-Peeled Longjing Tea Shrimps - Fresh Daily 598/173/Large
EZER100F FEAEE & 398/fl/Portion

ChefRen's Signature 100-Second West Lake Vinegar-Glazed Fish
AEME RS CRART
(Option: Sour Cabbage Flavor /Oll-Infused Chill Sauce)

MU R IR EF 288/fl/Portion
Hangzhou-Style Flash-Fried Shrimps

B DT D BE AT &) 238/f5l/Portion
Stir-Fried Fresh Squid with Golden Chili Peppers

EERRBRENS 498/5/Portion

Braised Sea Cucumber with Zhangqiu Sweet Scallions

R/RIEES/HE 898/15l/Portion
Sous-Vide Slow-Cooked Beef Short Rib

Metz ket A4 488/f5l/Portion

Wagyu Beef with Crispy Walnut Glaze

HilTRHRE 898/f5/Portion
Yellow-Braised Qiandao Lake Soft-Shelled Turtle

ZhFHRFNEMF 168/f5l/Portion
Stir-Fried Clams with Dried Radish & Crispy Sprouts

All Pricesarein RMB and Subject to15% service charge.
U EMBUART I HE 5 FIKEL5%8IARSS 2
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Chef's Signature Hot Dishes

Pa A EE T VETE R , 588/fl/Portion
Crispy Fish Maw with West Lake Vinegar Sauce

T J5¢ 42 P R R K 268/f5l/Portion

Crispy Glutinous Rice Balls Stuffed with Braised Conch Meat

[THREOMNBS 298/5l/Portion
Stir-Fried Sea Cucumber with Choy Sum

SHREREA 488/f5l/Portion
Gaoyou Salted Egg Dongpo Pork 68/{if/Person
TEREEIYHR 298/f5l/Portion

Wok-Seared Angus Beef with Kale

BR7ERUNE 238/f5l/Portion
Dongshan Baby Squid in Sour Broth

FEER IR MDA A 188/fl/Portion

Stir-Fried Wagyu Beef with Pickled Mustard Greens

FEHFBLUE 168/f5/Portion
Spicy Pork Ribs with Shrimp Paste & Chilies

U & 554D i O 5 168/fl/Portion
Stir-Fried Beef Brisket Fat with Hangzhou Peppers & Winter Bamboo Shoots

All Pricesarein RMB and Subject to15% service charge.
U EMBUART I HE 5 FIKEL5%8IARSS 2
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Seasonal Vegetables

) L oESHE 498/f5l/Portion

Braised Yunnan Termite Mushroom with Salted Pork

KIRFLUHESR 168/f5/Portion

Home-Style Braised Wild Bamboo Shoots

RBIFEM E 168/fl/Portion
Stir-fried Green Eggpla ntwith Fermented Shrimp Paste

BEMOE: RIS

Option: Stir-Fried with East China Sea Shrimp Paste

ERFEFMLN 98/f5/Portion

Stir-Fried Summer Braised Loofah with Dried Bamboo Shoots

EANVOE | S o= R 98/f5l/Portion

Stewed Artisanal Intangible Cultural Heritage Tofu with Cured Pork

HER T AR F2 0 88/f3l/Portion
Stir-Fried Choy Sum with Crispy Lard Cracklings

B ARMEER 88/151/Portion
Stir-Fried Local Greens

AL WS BRI
Option: Stir-Fried withSixiang Bean Curd Skin

All Pricesarein RMB and Subject to15% service charge.
U EMEUART I E 5 FIWEL5%8IARSS 2
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Staples

e HF 7R 168/f5/Portion

Rice Soaked in Lobster Broth

=+EZE IR 188/5/Small
30-Year Aged Dried Radish Fried Rice 288/f7/Large
FEMFRIRR 138/f51/Small
Baked Wagyu Rice with Celery Aroma 198/1%3/Large
FE#F 58/1iI/Person

Wild Mushroom Mixed Noodles

k)L 28/1iI/Person
Hangzhou-Style Pian Er Chuan Noodles

All Pricesarein RMB and Subject to15% service charge.
U EMBUART I HE 5 FIKEL5%8IARSS 2
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Dim Sum

BEMER/NER (414) 68/f5/Portion
Crab &Pork Soup Dumplings (4 pieces)

B O B RS E M 12/#%/Piece

Original "Hundred Surnames" Victory Cake - Bai Jia Xing

HERGE (414) 38/flPortion

Osmanthus Square Cake (4 pieces)

TIDFREK (31%) 28/f5IPortion
Crispy Glutinous Sesame Balls with Runny Filling (3 pieces)

TR K SER G 18/1%/Piece

Preserved Vegetable & Jinhua Pork Crispy Pastry

B WIRER B 28/1%/Piece

Dark Red Rose Petal Flaky Pastry

All Pricesarein RMB and Subject to15% service charge.
U EMBUART I HE 5 FIKEL5%8IARSS 2
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i

Dessert

i

Bird's Nestin Lemon-Scented Rice Milk

ZIECHM
Silken Tofu Ice Cream

PRREOZ D

Aged Tangerine Peel Red Bean Purée

NEZEFR
Creamy Lotus Seed Pudding

All Pricesarein RMB and Subject to15% service charge.

U EMBUART I HE 5 FIKEL5%8IARSS 2

58/ii/Person

38/1iI/Person

38/1ii/Person

38/fii/Person
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