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Aesthetic and unique French fine dining in a five star hotel of Taiwan
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One MICHELIN Star Rating by MICHELIN Taiwan
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Wine Spectator Best of Award of Excellence
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2022 KEMWEBSEFEMR(RETE)
MICHELIN Guide Sommelier Award
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Awarded with one Michelin star and the first to receive the newly introduced Michelin
Sommelier Award in 2022, Paris 1930 de Hideki Takayama has been the pioneer of fine
dining French cuisine in Taiwan. All team members are dedicated to entice guests by
engaging all five senses for unparalleled dining experiences.

The restaurant’s culinary director, Hideki Takayama, has twice won the Asia-Pacific
champion of the Bocuse d’Or, known as the “Culinary Olympics”, and achieved fifth
place in the world during 2015. Hideki Takayama incorporates Taiwanese tea by
understanding all its characteristics into all his creations, awaiting to be discovered by
discerning guests.

In addition to the Michelin star accolade, the restaurant is honored for recognition of
Michelin Sommelier Award and the Best Wine List in 2022. Paris 1930 de Hideki
Takaya has been the first restaurant in Taiwan to provide exquisite sommelier service
along with its comprehensive wine list from five major wineries in France, Europe, and
New World production areas. Sake is also seen in the food and wine pairing. Matching
food with the perfect wine reflects our hospitality and professionalism.

Hideki Takayama, who grew up in the countryside of Fukuoka, provides authentic
"cohesion" and "sharing" of cooking, which synchronizes with his restaurant Entre
Nous in Kobe. His sincere hospitality, and satisfaction depicts the happiness on the
corners of his mouth. With a smiling face, he uses the purest ingredients and rich
Taiwanese tea products to connect the taste bud spectrum for all his dishes.

With professional and elegant service, we always strive to create an impeccable dining
experience for every guest — creating lasting moments that will always be cherished

forever.

Looking forward to your savoring culinary sensory journey with us.
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Our restaurant team is comprised of the following

BT E 44 B Culinary &1 42 Hideki Takayama
#} ¥ & Chef de Cuisine % 77 £ Kumo Ogata
it Bh Pastry # & B Rui En Yu
& & %% 3 Dining % 2 ¥ Owen Chen
JE & Bil 4 Guest Relations HifE BB Jack Liu
1% B B Sommelier #k K B Candice Lin
1% 7B Tea Sommelier FBf. 75 %% Shayne Chen
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Our mission is to elevate classic French cuisine through an unparalleled dining experience sparking curiosity and

exploration with impeccable guest service to create lasting memories.

Paris 1930 de Hideki Takayama #k 3 & 09 7 B

Paris 1930 de Hideki Takayama welcomes you to dine with us.
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Giverny during Springtime
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Spring is Here
Spring is here,
in the air,
you can smell it coming,
On the street,
Leaves are green,
Caterpillars Sunning.
Birds are back,

° Grass is out, \

Busy bees are humming,

on the trees, Leaves are green, (
° Caterpillars sunning. -Anonymous
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La Scene

BIE B #: 2024.3.21~2024.6.14
Spring Menu will be offered from March 21, 2024 to June 14, 2024.
2024.3.21-2024.6.14 FA = 2 — TRt BHISE

T RTEL N B
Amuse Bouche
FDE-amuse

FEHRATE

Seasonal Vegetables with Sushi Rice
FHITFRD I )V T ¢ — K]

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMEGFETREMZAFZE LA B A E
Exclusive dishes presented at the 2015 Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
2015 RF 2 — A R—)VOPREA = 2 — [FHiFFHED IV Y L—T#H] ]
RE. HuTOFHBMZ4E) Uiz Z B LA SN

“EH - EE-TH
Green Asparagus, Strawberry, Scallop
V=27 2T AA # IR

AB - 2FX - 3#E
Oyster, Jinxuan Tea, Onion
HiE, a4, kA

FE G - RTEH - BB AN A
Stout Red Shrimp, Sergestid Shrimp, Spelt
LAV FeniEE, fiEg, AV b

ZHIB A - B E - BRI
Seasonal Fish, Fennel, Clam Sauce
ZfifEfa. TRV, NITVY—R

% g
Duck Breast
BEE s

wWE - RAFEAE
Grapes, Oriental Beauty Tea
AL, RTERNR

NLRETRE R Wi - WEHEE

Matcha Mille Feuille or Orange, Four Season Oolong Tea
VT 4 —aAXBBRBEA LYY, GEER

g BN B
Petit Fours
BARET

I I S
Coffee or Tea
d—b—XIBE

$3,900 Per Person
BEFWE— KRB E
All Prices are subject to a 10% service charge
ETOTHEICY—E ZAR10%ZHH V2 LE T,

BRENERFEAEAMAFNZSY  FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. CTRIFLRZBMIISC TR LICETET 5 ENTEVE T,




La Saison

BETE B #: 2024.3.21~2024.6.14
Spring Menu will be offered from March 21, 2024 to June 14, 2024.
2024.3.21-2024.6.14 EAZ 2 — RO BHISE

T RTEL N B
Amuse Bouche
B D FER-amuse

FHERTE

Seasonal Vegetables with Sushi Rice
FEIEFHD I )V T 4 — 23]

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMEGFETREMZAFZE LA B A E
Exclusive dishes presented at the 2015 Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
2015 RF 2 — A R—)VOPRE A = 2 — [FHIFHED IV Y L—T#H] )
RE. HuTOFHBMZ4h Uiz R Z B LA ZE N

%EH - EE-TH
Green Asparagus, Strawberry, Scallop
V=27 2T A # IR

EB - 2TX - #E
Oyster, Jinxuan Tea, Onion
HIE, 5%, k&

FERG - ARTCH - BB AN A
Stout Red Shrimp, Sergestid Shrimp, Spelt

LAV FenifEE, teiiE, A0 hhE

ZHIB A - B E - BRI
Seasonal Fish, Fennel, Clam Sauce
Zfiftfa. TRV, NITVY—R

7 A 7

Iberico Pork
PRVE]

WEH - RFEAE
Grapes, Oriental Beauty Tea
WA, RTERNR

NTRATRE R Wi - BFAEF
Matcha Mille Feuille or Orange, Four Season Oolong Tea
VT 4 —AXSEEEA LY, KHER

g BN B
Petit Fours
BARET

wEE KR
Coffee or Tea
d—b—XidBE

$4,800 Per Person
BEFME— KR &
All Prices are subject to a 10% service charge
LTOTHEXITH —E ZR0%ZHRN Tz LE T,

BRENERFEAEAMAFNZSY  FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. CTRIFLRZBMIISC TR LICETET 5 ENTEVE T,




La Prime Saison

BEFE B #1: 2024.3.21~2024.6.14
Spring Menu will be offered from March 21, 2024 to June 14, 2024.
2024.3.21-2024.6.14 EA = 2 —CREOBHIS &

T RN B
Amuse Bouche
FDFEHE-amuse

FHERTE

Seasonal Vegetables with Sushi Rice
FEIEFHD I )V T 4 — 23]

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMEGFETREMZAFZE LA B A E
Exclusive dishes presented at the 2015 Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
2015 RF 2 — A R—)VOPREA = 2 — [FHFFHED IV Y L—T#H] )
RE. HuTOFHBMZ4E) Uiz Z B LA SN

“EH - EE-TH
Green Asparagus, Strawberry, Scallop
V=27 2T AA, B IHE

EB - 2TX - #E
Oyster, Jinxuan Tea, Onion
HIE, 5%, k&

FE G - ARTCH - BT R AN A
Stout Red Shrimp, Sergestid Shrimp, Spelt

LAV FenifEE, teiiE, A0 hhE

ZHIB A - B E - BIEET
Seasonal Fish, Fennel, Clam Sauce
Zfiftfa. TRV, NITVY—R

gl
New Zealand Lamb
Za—Y—IVRETL

wWEH - RFEAE
Grapes, Oriental Beauty Tea
k. RTERNR

NTRATRE R Wi - BFAEK
Matcha Mille Feuille or Orange, Four Season Oolong Tea
VT 4 —AXBEEEA LY, NHER

g BN B
Petit Fours
BARET

wEE KR
Coffee or Tea
d—b—XidBE

$5,600 Per Person
BEFWE ARG E
All Prices are subject to a 10% service charge
ETOTEICY —EAR0%Z RN 7c LE T,

BRENERFEAEAMAFNZSY  FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. CTRIFLRZBMIISC TR LICETET 5 ENTEVE T,




La Saveur

B € H #: 2024.3.21~2024.6.14
Spring Menu will be offered from March 21, 2024 to June 14, 2024.
2024.3.21-2024.6.14 EA = 2 — RO BHISE

FRTEL N B
Amuse Bouche
FDFER-amuse

FHERTE

Seasonal Vegetables with Sushi Rice
RO )V T 0 — A5 H]

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMEGFETREMZAFZE LA B A E
Exclusive dishes presented at the 2015 Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
2015 RF 2 — A R—)VDOPRE A = 2 — [FHIFHED IV Y L—T#H] )
RE. HuTOFHBMZ4h Uiz R Z B L AL ZE 0N

BREH - EE - TH
Green Asparagus, Strawberry, Scallop
V=27 2T A, B IHE

Oyster, Jinxuan Tea, Onion
HIE 5%, k&

FE R o - AL - AR R A
Stout Red Shrimp, Sergestid Shrimp, Spelt
LAV FeniEE, fiEg, AV b

FHIBA - BE - BIEET
Seasonal Fish, Fennel, Clam Sauce
Zfiffa. TR, NITVY—R

HAREBAE H KT ERER
Japanese Tottori Wagyu Beef or Boston Lobster
BRI A T ZREA < —)VifgE

wWE - RFEAK
Grapes, Oriental Beauty Tea
k. RTERNR

NTRATRBER & Wi - BFAEL
Matcha Mille Feuille or Orange, Four Season Oolong Tea
VT 4 —AXBEEEA LYY, NHER

15 BN B
Petit Fours
BARET

e B &
Coffee or Tea
d—b—XIBE

$6,800 Per Person
BEF R — KRB H
All Prices are subject to a 10% service charge
LETOTHEXITH —E AR 0%Z HRN Tz LE T,

BRENERFEAEAMAFNZSY  FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. CTRIFLRZBMIISC TR LICETET 5 ENTEVE T,




Le Supréme

BETE B #: 2024.3.21~2024.6.14
Spring Menu will be offered from March 21, 2024 to June 14, 2024.
2024.3.21-2024.6.14 A= 2 —THMtO B S

T RTER N B
Amuse Bouche
F D ER-amuse

FHAERTE

Seasonal Vegetables with Sushi Rice
RO IV T 4 — 1 A5H]

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMEGFETREMZAFZE LA B A E
Exclusive dishes presented at the 2015 Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
2015 RF 2 — A R—)VOPREA = 2 — [FHiIFHED IV Y L—T#H] ]
RE. HuTOFHBMZ4) Uiz Z B LA ZE 0N

wEH - EE-TH
Green Asparagus, Strawberry, Scallop
V=27 ZRTAHAL B WALH

Oyster, Jinxuan Tea, Onion
g, a7, BrEA

R - BRTCH - R WA DA
Stout Red Shrimp, Sergestid Shrimp, Spelt
AV FeniEE, kg, AV b

WK+ TE B 4
Boston Lobster
HF REEA < —IVig#E

H AR & B 4
Japanese Tottori Wagyu Beef

ISR

WE - RATRAK
Grapes, Oriental Beauty Tea
KSR WP SV S

NTRET BB K g - DF&HS

Matcha Mille Feuille or Orange, Four Season Oolong Tea
VT 4 —AXBEBEA LY, SRR

¥ BN B
Petit Fours
BRET

G S
Coffee or Tea
d—b—XIEBEK

$7,800 Per Person
REEFTRURE
Minimum of 2 persons
THEH5Da—AIF24KHTT,
BEF R — KRB #
All Prices are subject to a 10% service charge
ETOTHEXITY —EZR0% 2 HIVW 2 L Ed,

BRENERFEAEAMAFNZSY  FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. CTRIFLRZBMIISC TR LICETET 5 ENTEVE T,




EHEHREFR  ABBEARBETARAGEKE A

- F IR - A B KCH % 8 (1,000mD) & #1$2,000 ~ 74 i (1,000ml) & #1$3,000

- EI3EAR - M EVRHE & E(1,000ml)E R $3,000 ~ 24 IE(1,000ml) % #R $4,000
CESHRAE UL E o A EYBOE & T (1,000ml) 4 #7$4,000 ~ FL3E (1,000ml) % 7 $5,000
- #B I 1,000ml 2 3 7K - A By K R A TE B R$3,000 ~ 74 B 7 $4,000

- BREERBOKIE 0 FHEI B FRIE - A LLE L4005 H

Bringing your own beverage (BYOB Surcharge):

* Wines and spirits will be charged by the bottle with a maximum volume of 1000ml per bottle
- I*and 2" bottle at $2,000/ BTL(Wines) and $3,000/ BTL(Spirits)

All charges consist of the following:

- Up to 6 glasses per bottle

- Restaurant determines glassware selection

- Additional glassware requests will be charged $400 per glass

Exceeding two bottles per reservation will be charged with following:

- 3" and 4 bottle at $3,000/ BTL(Wines) and $4,000/ BTL(Spirits)

- 5" bottle and more at $4,000/BTL(Wines) and $5,000/BTL(Spirits)

* Any bottles exceeding 1,000ml will be charged with $3,000/ BTL(Wines) and $4,000/ BTL(Spirits)



