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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

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

28 L SR w4 IR o R o D2 R T N B R T
WRBRETEIWAERR RPN LS
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.
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Brittany’s Gathered Tides, Where Winter Hides Its Frost
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The wind on the plains
takes your breath away.

The wind on the plains
bends the treetops with gentle ease.

The wind on the plains R ) e 2,
makes you sigh softly, and walk slowly— 5#"

And then there is the deep blue sea,
a sea that holds the soul.
In its profound stillness,
a tender light shimmers.
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—3% B Paul Verlaine {Le Vent et la Mer) ,1874%
Paul Verlaine, 1874






La Saison

& B #: 2025.12.13~2026.3.11
Winter Menu will be offered from December 13, 2025 to March 11, 2026
2025.12.13-2026.3.11 &A= 2 — RO S &

T RN EE
Amuse Bouche
T3Ia—RATwa

AEERFER | BT | BE - WBHEATBARE
Onion Bavarois, Chestnut Ball, Oyster & Jerusalem Artichoke Velouté
F=A ooy EOR—)V AFEHTEORZ—T a

HARTE %7

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

BFA - & BREBE - AEF - KB - MTF - AX
Belt Fish, Lotus Root, Iceberg Lettuce, Carrot, Asian Pear, Persimmon, Spinach
RJIFER FEBRL 2 A NS B A 1E 5 hAE

[Bocuse d'Or # F A %] mEHNEZH
EMFEH MBS FE TR MER LS N E E RS E
Exclusive dishes presented during Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
RF 12— AR —)IVORPBERA = 2 — [FHEHED )V 7L — T 7] |
G e, HytOFHEM 24 LBz B L AL ZED

A¥ EE CERTHE
Langoustine, Edamame, Balsamic Vinaigrette
THYIE, KE NV IarLbyyrd

ZHigA BHEE FH
Seasonal Fish, Ricard, Tomato
Ajofa, Y A—)b, FX b

% or Wik
4 75 R A

New Zealand Venison
Za—Y—5 Y RERER

¥E-EX
Strawberry Consommé, Mousse and Sorbet
NIDJSEEES

% or X
oo e 1 Bk T B Bk

Coffee and Pecan Mille-Feuille
d—bt—bUE—h VDI T ¢4 —0

il 3 S
Coffee or Tea
d—b—XIxHEER

FHRE
Offered Exclusively on Weekdays
FHOEREROR RN LE T
$3,600 Per Person
BEF MR RRE &
All Prices are subject to a 10% service charge
ETOTHEXITY —EZAR10%Z HIW /e LE T,

BHENERZFGIAMATZLE > FRAFRERMAZE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE, CTRELRZBEMIISCTERHIC LICETET 5 ENTEVET,




La Prime Saison

& B #: 2025.12.13~2026.3.11
Winter Menu will be offered from December 13, 2025 to March 11, 2026
2025.12.13-2026.3.11 &A= 2 — TR tO S

T RN EE
Amuse Bouche
T3Ia—RATwa

AEENFER | BT | BE - BBHEAVBARE
Onion Bavarois, Chestnut Ball, Oyster & Jerusalem Artichoke Velouté
F=A ooy EOR—)V AFEHTEORZ—T a

HEATE#A

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

BRA - ER - EREE - BMEH - KR -NTF - EX
Belt Fish, Lotus Root, Iceberg Lettuce, Carrot, Asian Pear, Persimmon, Spinach
KJIF SEIR FEERL 2 A NS FL Al 1E 5 NAEL

[Bocuse d'Or # A A& ] REHEZH
EHEFH M ELFETRBIK MR TEH N & B A E
Exclusive dishes presented during Bocuse d'Or World Competifion
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
FERF 2 —AR—IVORPBER = 2 — TFHEED I )V L—T7H] |
FE. HMoTthOFEFHiBEMZ L) UlcBREZ B LA 230

A¥ EE EERTHE
Langoustine, Edamame, Balsamic Vinaigrette
THYIE, KE NV IabLbyery

e
Seasonal Fish, Ricard, Tomato
Alofa, Y A—ib, FX b

AT R

New Zealand Venison
Za—Y—T Y RERER

s or X3
ER L %

Taiwan Duck Breast
BIEFERR DA

EE-ZFA
Strawberry Consommé, Mousse and Sorbet
[NIRSCE

= or ik
o e 3 Bk T B Bk

Coffee and Pecan Mille-Feuille
d—b—CVE—ArFryYOI)NTr—2

1 BN B
Petit Fours
BARET

oo o 2k &
Coffee or Tea
d—b—XI3EA

$4,800 Per Person
BEFME BB '
All Prices are subject to a 10% service charge
ETOTEXITY —E AR 10%Z HEW /2 LE T,

BENERZFGAAMAFTLZEY » FRAGHRERM A E
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. TREHRZBHMISCTFHIC LICAEET L ENTETVET,




La Saveur

& H #: 2025.12.13~2026.3.11
Winter Menu will be offered from December 13, 2025 to March 11, 2026
2025.12.13-2026.3.11 &A= 2 —CRtO B S

F RN EE
Amuse Bouche
T3Ia—RATwa

AEERFER | BT | BE - BBHEATBARE
Onion Bavarois, Chestnut Ball, Oyster & Jerusalem Artichoke Velouté
F=A ooy EOR—)V AFEHTEORR—T a

HARTE %7

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

BFA - & BREBE - HEF - KR - MTF - AX
Beltf Fish, Lotus Root, Iceberg Lettuce, Carrotf, Asian Pear, Persimmon, Spinach
RJTHER REERL 2 A NS B Al 1E S NAUKL

[Bocuse d'Or # R A %] mEHHEZH
EHEFH M ELEBETRIPRKMEE LR & B A E
Exclusive dishes presented during Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation 'of mille-feuille and sushi
AF2— AR IVORPE A = 2 — [FHTEF KD I )V 7 L—THH] ]
% e HytOFMEM Z4h LicBRIZ B UA L IZED

S ET BHAABE
Langoustine, Edamame, Balsamic Vinaigrette
TAYIE, BE oV RaRLyyyy

TEE BE ESAG
King Crab, Maitake Mushroom, Fish and Chinese Herbs Broth
ZINH =, BEE . B RROfDA—T
ZHis A BEHEE Hw
Seasonal Fish, Ricard, Tomato
flofa, ) A—)b, k< b

H A A5 fi 4
Japanese A5 Wagyu Beef

HAFEAS R
% or Xk

% BB 7 R
French Blue Lobster
T T VAREZR =)« T )—
7t 8 Am 8$1,000
Requires an upgrade surcharge
7y 7T L— RiGBhkEe 2 THE O T LS

2Nk ABE W
Black Cherry, Red Currant, Cocoa
TIwIF )= RATV AhF
FE-EXR
Strawberry Consommé, Mousse and Sorbet
oD =4
R or Xk

s A AT B BR

Coffee and Pecan Mille-Feuille
d—bt—¢VE—hrFruy VoI )T o—1

1 BN B
Petit Fours
BARYT
oo 3%
Coffee or Tea
d—b—XIdBER

$6,800 Per Person
BEFME— KRG &

All Prices are subject to a 10% service charge
ETOTHECY = AR 0%Z HI N2 LT,

BENERZFGAAMAFTLZEY » FRAGHRERM B E
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. TREHRZBHISCTFHICLICEET L ENTETVET,




Le Supréme

HEJE H #: 2025.12.13~2026.3.11
Winter Menu will be offered from December 13, 2025 to March 11, 2026
2025.12.13-2026.3.11 &A= 2 —CRtO B S &

T RTER N B
Amuse Bouche
T3Ia—RATwa

FEEHRED | BT | HE - HBHMATRERYG )
Onion Bavarois, Chestnut Ball, Oyster & Jerusalem Arfichoke Velouté
F=F T oroNay BOR—)V HFLHFORE—T 2

AT #F A
Sushi with Seasonal Vegetables
FHIHED IV T  — 24w

ERA - E3E - ARG E - REY - KR - MT - HE
Belt Fish, Lotus Root, Iceberg Lettuce, Carrot, Asian Pear, Persimmon, Spinach
K SEAR FEERL 2 A NS Bl 15 AL

[Bocuse d'Or # A A& | REHELZH
EHFHEMEGFETRIR AR LR B AR E
Exclusive dishes presented during Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
RF 2 —ZAR—IVOPRIEA = 22— B O )V 7 L—T %] |
T Y HOTOFHEMZ B0 LBl Z B UA L TZE0

A BE EERTHE
Langoustine, Edamame, Balsamic Vinaigrette
TAYIE, e oV ablyy vy

TEE B EGARG
King Crab, Maitake Mushroom, Fish and Chinese Herbs Broth
ZIINHZ, BFE T RROFDA—T

Bl B BE 4R
French Blue Lobster
TSV AELAR—)V « T)—

B A A5 A4
Japanese A5 Wagyu Beef

HASPEASHIZ:

B ABE T
Black Cherry, Red Currant, Cocoa

TovIF )= HRATYV, AAF

EE-EXR
Strawberry Consommé, Mousse and Sorbet
BoO=HZE

% or i
oo w81 Bk T 8 BR

Coffee and Pecan Mille-Feuille
d—bt—¢E—AhrFry VDI )T o—

15 BN B
Petit Fours
BARET

il S
Coffee or Tea
d—b—XIBER

$8,800 Per Person

BEFWE— BT E
All Prices are subject to a 10% service charge
ETOTHEXITY —EZR0%Z HW 2L Ed,

BENERFEAEAMAFNZSY  FRAGERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAE. CTRIELDRZBMISC TR LICETET 5 ENTEVET,




La Légende

& B #: 2025.12.13~2026.3.11
Winter Menu will be offered from December 13, 2025 to March 11, 2026
2025.12.13-2026.3.11 &A= 2 —CRtO S

AEZATE
Beluga Caviar
N—=HFr ET

£ R B DNEE
Amuse Bouche
T3Ia—RATwv¥a

AECNEL | BT | BE - BHBHATRERE
Onion Bavarois, Chestnut Ball, Oyster & Jerusalem Artichoke Velouté
F=FAroNay EOR—)V AFEHTEORT—T 2

AT % 7
Sushi with Seasonal Vegetables
TP IV T 4 — 147

_ BEA - B AREE A AR WT - KX _
Belf Fish, Lotus Root, Iceberg Lettuce, Carrot, Asian Pear, Persimmon, Spinach
KI5 SERR FEERL 2 A NS Bl 125 AL

[Bocuse d'Or # R A& mEHELZH
EWEHEMESFETBARKBEE T EH N EH RS E
Exclusive dishes presented during Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi
RF 21— AR IVOPRIE A= 2 — [FBEHIFFRD IV 7 L— T Fh]
T E HoTOFRBM 22 Ui B2 B LA &S0

A EBE EEK T
Langoustine, Edamame, Balsamic Vinaigrette
THYIE, BE. OOV RaRby v S
TEE B ELTRAY
King Crab, Maitake Mushroom, Fish and Chinese Herbs Broth
ZIINH =, SR HHEEOfD A —T

7% B B B4R
French Blue Lobster
TIVRAEF—)V « T)—

H A& A5 fo
Japanese A5 Wagyu Beef

HAPEAS R

EoM aBE 9
Black Cherry, Red Currant, Cocoa

TIv o Fa)— KRATV ANFE
FE-EX
Strawberry Consommé, Mousse and Sorbet
[SIOESEE
H or i3

oo HE #A Bk 8 BR
Coffee and Pecan Mille-Feuille
d—b—¢tE—hrFryvoI)NTs—2

1 BN B
Petit Fours
BARYT

il S
Coffee or Tea
d—b—XIIxBE

$12,800 Per Person
BEFEME KRG %

All Prices are subject to a 10% service charge
BTOTHXITY = AR 0% ZTHH W2 LK,

AEBENERZOHAAMANESY » FRAGHEERMAE
All menu items are subject to change according to seasonality and availability.
AZa—WNER. TRIIORZBMISCTERIC LICAET 5 eNTEVET,
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Landis Club Membership
SVTARIZTDRE
AR EXER RES—) ATXLEEEE
Enjoy Privileged Treatment
Accumulated familiarity, comfort and trust

SEREFADRLGRHEPCEBRHZ AW RITET,
BINEFRITHES e LWFRRLIc T —ERZBRBIT W LET,

GETITON 2 Available on the
»’ Google Play « App Store

EHHBEHRSER  ABBHRETARLHWRE A
& A B EAANTS$1,500 ~ 2L & #ANT$2,000

FHGHEEEELZELRAAEEZW 3T BB THEREEBEZ B - FE - EHEE%)
REEEEE s HIKEFE : 50x500 4% » BUNT$10,000% £ % -

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.



