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LLandis Hospitality Group
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Our Passion
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gs Accolades

2023 F (FEEXKEMNIEE) — 2281 . .
One MICHELIN Star Rating by MICHELIN Taiwan 2023 MlChelln one Star restaurant 2018 ~ 2023
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Wine Spectator Best of Award of Excellence
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@ Muse Gold Prize Interior Design — Hospitality .




Culinary Program
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Restaurant Dishes and Services
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Hairy Crab
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Aesthetic and unique French fine dining in a five star hotel of Taiwan
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Paris 1930 de Hideki Takayama
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Accolades

Michelin one star restaurant 2022 ~ 2023.
Michelin Sommelier Award 2022.

ff Wine Spectator Best of Award of Excellence
2020-Present .
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Wine Spectator Best of Award of Excellence 2023
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Accolades
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Culinary Program
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LLa Brasserie and Le Rendez-vous
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LLa Brasserie and Le Rendez-vous
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Accolades

b

2023 BHEEER | MEBNRESNE Wine Spectator Best of Award of Excellence
Wine Spectator Best of Award of Excellence 2023 2020-Present.
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“Taste of France” recognition by French Office
of Foreign Affairs
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Chef Profile

THERRBEI (Willy Liao) tREFRIGEREZE - HEBIIALL
E R AERIERIEE2EE1930 - EREE10/EERTF SIEIEATA
IS ENRVEEE

2R tMEAFZAEEENTHRER —RLIIF - WEimfHEas -
Rt ¥ RELRVEVBARIE - tEAWRET REIEE -

2016%F - WillyAk73La Brasserief 1T BIFE & - 1’@1&%3 AIE)E
- REMA - E - BEEMERZENEG - EHESA
EENERZELIFAFREM -

L5t - MWiREE CEAMERAVERERZEE [ BEXE -
kR PRGN B R R r&XE L -



Culinary Program

MERERHERNERS

WEEELBIRR FHEZ T 2R Paul BocuseiY 1961 FES AR
£ T ZEM ( Meilleur Ouvrier de France - ff8 MOF) - IR E
ERAYEEE L’ Auberge du Pont de Collonges#£19659 2K fill & K EAK
1’%% RS R-_ERRAOCRRETE  MANVREMNE ZEEHENE

1975%F - JEBI#R 45 Valéry Giscard d'Estaing= fnPaul Bocuse4s B =
REBEHE L ; MPaul BocuseBIM BB BB EIEEZERA
"MEMESV.GE,) - WWBEBELUSENMEEMEEE - R
AMAE - ZmENEREAMSRAFHE -



2 HBElR
Homard Thermidor

N

Culinary Program
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Culinary Program
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A% | MAEH | CAE%)  HHAESE | EAR%  WAEH
1074 63.28 -1.52 64.86 -1.61 58.07 -1.18
1084 66.69 3.41 68.49 3.63 60.90 2.83
1094 38.83 -27.86 40.3 -28.19 34.18 -26.72
1104 33.33 -5.51 34.08 -6.22 30.90 -3.28
1114 47.49 13.98 47.70 13.62 46.78 15.88
112F 78 62.66 9.20 64.59 11.39 56.80 2.45
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15 = 202023 | 2Q2022 YoY 1H2023 | 1H2022 YoY
= 90,114 34,156 164% 198,270 102,645 93%
=N (59,846) (48,427) 24% (125,868) (113,298) -11%
=x=FHM(FE18) 30,268 (14,271) 312% 72,402/ (10,653) 780%
=% H (31,594) (24,861) 27%  (61,329) (51,428) -19%
BT 22 (18 2k) (1,326) (39,132) 97% 11,073 (62,081) 118%
=R INMIA M2 683 186 267% 915 1,162 21%
RMEDSERICEi8) (643) (38,946) 98% 11,988 (60,919) 120%
FremA=(ZER) 750 (55)  1464% (2,236) (360)  -521%
NERFER(EIR) 107 (39,001) 100% 9,752 (61,279) 116%
RENRNE AT EEREAS 107 (39,001) 100% 9,752/ (61,279) 116%
B BER(EIE) - (0.55) - 0.14 (0.87) 116%
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