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Aesthetic and unique French fine dining in a five star hotel of Taiwan
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Wine Spectator Best of Award of Excellence
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Paris 1930 de Hideki Takayama

Since 2022, the restaurant has been awarded one Michelin star and, in the
same year, received the inaugural Sommelier Award and Best Wine List Award.
The wine features the five great wine estates of France, exceptional bottles
from Europe and the New World, and an expanded selection of premium
sake.

Culinary Director Hideki Takayama moves gracefully between France, Japan,
and Taiwan, reinterpreting the spirit of French fine dining with delicacy and
subtlety. Amid the poetic rhythm of the four seasons, he reinterprets the
essence of French fine dining, turning each dish into a dialogue between time
and ingredients.

Twice crowned champion of the Bocuse d’Or Asia-Pacific—often hailed as the
“Olympics of the culinary world”—and ranked fifth worldwide, Hideki
Takayama weaves together ingredients from all corners with the elegant
spectrum of Taiwanese tea. Like a painter crafting layers with delicate strokes,
he dissects the nature of each ingredient and, in quiet subtlety, reveals the soul
of his cuisine.

At entre nous, the restaurant he founded in Kobe, Hideki Takayama continues
his heartfelt exploration of Taiwanese tea, offering a poetic interpretation of
terroir and culture. Now, that same sentiment flourishes in Taipei, bringing
together the romance of France, the refinement of Japan, and the sincerity of
Taiwan at the dining table.

This is a journey where gastronomy and culture intertwine.

Paris 1930 de Hideki Takayama continues to write chapters that transcend
borders and time, inviting you to savor, with a quiet heart, the profound
beauty of culinary art.
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Our restaurant team is comprised of the following

B & 44 8 Culinary %71l ¥ 42 Hideki Takayama
£ E 4T £ Bt Executive Chef BiA# 31 Willy Liao
B 25 Pastry # % B Rui En Yu
# & £ ¥ Dining B % 3L Owen Chen
B8 & Bl 1% GuestRelations #i1E BB Jack Liu
15 B B Sommelier ZFH Duff Hung
5 7B Tea Sommelier - QR 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 39 % 0y % &

Paris 1930 de Hideki Takayama welcomes you to dine with us.



La Saveur
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Amuse Bouche
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Sushi with Seasonal Vegetables
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Exclusive dishes presented during Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
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Langoustine, Edamame, Balsamic Vinaigrette
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King Crab, Maitake Mushroom, Fish and Chinese Herbs Broth
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Seasonal Fish, Watermelon Radish, Saffron
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Japanese A5 Wagyu Beef
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French Blue Lobster
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Requires an upgrade surcharge
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Black Cherry, Red Currant, Cocoa
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Strawberry Consommé, Mousse and Sorbet
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Valrhona Chocolate Mille-Feuille
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Petit Fours
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Coffee or Tea
d—b—XI3ER

$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 Supréme
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Amuse Bouche
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Sushi with Seasonal Vegetables
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Exclusive dishes presented during Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef’s variation of mille-feuille and sushi
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Langoustine, Edamame, Balsamic Vinaigrette
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King Crab, Maitake Mushroom, Fish and Chinese Herbs Broth
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Seasonal Fish, Watermelon Radish, Saffron
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French Blue Lobster
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Japanese A5 Wagyu Beef
HAPEASHIT

TN ABE T
Black Cherry, Red Currant, Cocoa
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Strawberry Consommé, Mousse and Sorbet
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Valrhona Chocolate Mille-Feuille
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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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All menu items are subject to change according to seasonality and availability.
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La Légende
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Beluga Caviar
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Amuse Bouche
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Sushi with Seasonal Vegetables
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Exclusive dishes presented during Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
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Langoustine, Edamame, Balsamic Vinaigrette
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King Crab, Maitake Mushroom, Fish-and Chinese Herbs Broth
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Seasonal Fish, Watermelon Radish, Saffron
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French Blue Lobster
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Japanese A5 Wagyu Beef
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Black Cherry, Red Currant, Cocoa
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Strawberry Consommé, Mousse and Sorbet
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Valrhona Chocolate Mille-Feuille
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Petit Fours
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Coffee or Tea
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$12,800 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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Landis Club Membership
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Enjoy Privileged Treatment
Accumulated familiarity, comfort and trust
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GETITON 2 Available on the
»’ Google 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 Spirt 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.



