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Our restaurant team is comprised of the following

BER4E B Culinary Bl E AT Hideki Takayama
& B AT F BT Executive Chef BA# 3L Willy Liao
2k Pastry W& B RuiEn Yu
BB EHE Dining B J7 % Shayne Chen

BE # 1% Guest Relations 1‘9]31% B ]ack Liu
f# JHER Sommelier & ¥ Joey Li
57X B Tea Sommelier 7Y 2 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 B s s

Paris 1930 de Hideki Takayama welcomes you to dine with us.
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Autumn’s Bounty - The Earth in Abundance
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To Autumn
Season of mists and mellow fruitfulness,
Close bosom-friend of the maturing sun;
Conspiring with him how to load and bless
With fruit the vines that round the thatch-eves run;
To bend with apples the moss'd cottage-trees,
And fill all fruit with ripeness to the core;
To swell the gourd, and plump the hazel shells

With a sweet kernel; to set budding more.
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La Prime Saison

B & B #: 2026.11.04~2027.01.03
Autumn Menu will be offered from November 04, 2026 to January 03, 2027

2026.11.04-2027.01.03 A = 2 — ZTREDBHS &

x BB B
Amuse Bouche
TIa—RATva

EF | SFERAEYR | EALASE
Chestnut Ball | Cep Mushroom Chiffon Cake | Octopus Spring Roll
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Langoustine, Edamame
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Cep Mushroom Consommeé
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Seasonal Fish, Vegetable Basil Sauce
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New Zealand Venison
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Persimmon Mousse, Oriental Beauty Oolong Tea
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Petit Fours
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Coffee or Tea
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$4,800 Per Person
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All Prices are subject to a 10% service charge
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All menu items are subjcct to changc according to scasonality and availability.
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La Saveur

P& B - 2026.11.04~2027.01.03
Autumn Menu will be offered from November 04, 2026 to January 03, 2027
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Amuse Bouche
TIa—RTwva

EF | 4HERAER | ZALAHE
Chestnut Ball | Cep Mushroom Chiffon Cake | Octopus Spring Roll
O, KVF—=DTTx2r—F | ZaDhELEE
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Langoustine, Edamame
FUTAT 4 — R, FE
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Cep Mushroom Consomme
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Seasonal Fish, Vegetable Basil Sauce
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Japanese A5 Wagyu Beef X French Blue Lobster
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Persimmon Mousse, Oriental Beauty Oolong Tea
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Coffee or Tea
d—b— i BXK

$6,800 Per Person
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All Prices are Subject to a 10% service Charge
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All menu items are subject to change according to seasonality and availability.
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Le Supreme

BEJE B - 2026.11.04~2027.01.03
Autumn Menu will be offered from November 04, 2026 to January 03, 2027
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Amuse Bouche
TIa—RTwva

EF | 4HERAER | ZALAHE
Chestnut Ball | Cep Mushroom Chiffon Cake | Octopus Spring Roll
O, KVF—=DTTx2r—F | ZaDhELEE
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Langoustine, Edamame
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Cep Mushroom Consomme
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Seasonal Fish, Vegetable Basil Sauce
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French Blue Lobster
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Japanese A5 Wagyu Beef
H A AsFIF
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Persimmon Mousse, Oriental Beauty Oolong Tea
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BRET

E RS
Coffee or Tea
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$8,800 Per Person
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All Prices are Subject to a 10% service Charge
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BENZREZGAETMANEE  FRAFERAMAE
All menu items are subject to change according to seasonality and availability.
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Landis Club Membership
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Enjoy Privileged Treatment

Accumulated familiarity, comfort and trust
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Available on the

}’ éoogle Play { App Store
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Bringing your own beverages will be charged for the following:
Wine is NT$1,500 per bottle and Spirits is NT$2,000 per bottle.

If hotel or restaurant facilities (floors, furniture, walls) are degraded due to vomiting, bodily wastes
or spillage - an additional cleaning charge fee of NT$10,000 per 50x50cm will be applicable.



