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The Landis Taipei
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Landis Hospitality Group
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Our Passion
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Tien Hsiang Lo

Accolades

Michelin one star restaurant 2018 ~ 2024

Wine Spectator Best of Award of Excellence
2019-Present.

Muse Gold Prize Interior Design — Hospitality.

The 500 dishes awarded 2021 ~ Present
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Tien Hsiang Lo

Chef Profile
Chef de Cuisine Lulu
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Culinary Program
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Restaurant Dishes and Services
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Tien Hsiang Lo Signature Dishes
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Tien Hsiang Lo Signature Dishes
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Tien Hsiang L.o Signature Dishes
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Tien Hsiang Lo Signature Dishes
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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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2023 BEEERER | MEENRESNE
Wine Spectator Best of Award of Excellence 2023
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Accolades

Michelin one star restaurant 2022 ~ 2025.
Michelin Sommelier Award 2023.

Wine Spectator Best of Award of Excellence
2020-Present.
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MICHELIN
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One MICHELIN Star Rating by MICHELIN Taiwan
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Accolades
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Culinary Program
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La Brasserie and Le Rendez-vous
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Accolades

b

2023 BEAEER | MEBNSES S 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




La Brasserie and Le Rendez-vous

I A BRLHEFIIREMITLANEBNSE - ik
BrORRE<E N R EFRR AR/ VERE - MARIFEE
ZEWIAFRNMBEETAZTBRESHBIBEAA - Bl
EFERREECEHRBERT -

FEZEREEE La Brasserie BiZ [ &R ERNAZBENEIE
MEFRZE - A0FENEHK - AIZEIEE -

EETZERR - AANMBBERESERAR BN
MRS mAVER ST -






Chef Profile
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Culinary Program
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Homard Thermidor

Culinary Program
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Culinary Program
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500,000
450,000
400,000
350,000
300,000
250,000
200,000 !
150,000
100,000
50,000

2020 2021 2022 2023 2024 2025.01~2025.06

81,179 18,757 39,989 185,489 176,479 86,505

228,281 168,233 187,868 212,279 207,669 109,108

37,633 24,250 24,819 34,385 40,615 21,913
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LANDIS GROUP

HOSPITALITY
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