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Aesthetic and unique French fine dining in a five star hotel of Taiwan

MICHELIN
2025
(ERAAIMIER) —2EE
One MICHELIN Star Rating by MICHELIN Taiwan
=235 —DOF

BEEEER | WEEMREEHRE
Wine Spectator Best of Award of Excellence
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MICHELIN Guide Sommelier Award
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Our restaurant team is comprised of the following

BT 448 Culinary %1 B 4T Hideki Takayama
S B AT E B Executive Chef 4% 3L Willy Liao
2 Pastry W% B Rui En Yu
ERER Dining % L Owen Chen
JE K B 1% Guest Relations Mz EF Jack Liu
15 BT Sommelier BEFH Duff Hung
Ti? ZX Bl Tea Sommelier - QRER Shayne Chen

A8 SR B e A R AR o B 6B T O\ B B R
WRBRETRN A EER RN L
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.
plorat th impeccable guest t te lasting

Paris 1930 de Hideki Takayama B B

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



La Prime Saison

T EHE N EE
Amuse Bouche
T3Ia—RATwa

FE-DRUD | FZRXE | EXTREEA
Onion & Bean Velouté, Spring Vegetable Tartlet, Vegetable Mille-Feuille Sushi
ERELTOTIV—T, EFEOZV LY b BEDINT  —17H]

e BEE BE WXL
Bamboo Shoot, Turnip, Nori, Rapeseed Blossoms
(TN NI 2 NA = @/A

A 5 Rk
Crab Soft Cream
BE) T N7 — L

e FALEBREX KXARK
Seasonal Fish, Saffron-Braised Cabbage, Vegetable Foam
fa. FARNY TF XY TT Y HHEOW

JR KA Ag 98
Charcoal-Grilled Duck Breast
MR D A b &

&% AT B B
Mille-Feuille
INT 44—

15 BN B
Petit Fours
BARET

o e 2R 2K
Coffee or Tea
J—b— Xk BF

$4,800 Per Person
BEFME— KRG &

All Prices are subject to a 10% service charge
ETOTECY =L AR0%Z HBW /T LE T,

BENERZFGEAAMAFTLZEY > FRAGHRERM B E
All menu items are subject to change according to seasonality and availability.
AZa—NEE. TREHRZBHMISCTFHIC LICAEE T ENTETVET,




La Saveur

T EHE N EE
Amuse Bouche
T3Ia—RATwa

FE-DRUD | FZRXE | EXTRESEA
Onion & Bean Velouté, Spring Vegetable Tartlet, Vegetable Mille-Feuille Sushi
FERELTOTIV—T, EFEOZV LY b BEDINT ¢ —17H]

& BaRm ATE

Squid, Cauliflower, Caviar
AHh, AVTIT—, Fy L7

nhH & BE Wik
Bamboo Shoot, Turnip, Nori, Rapeseed Blossoms
(NI N 12 S NA @A

52 A 5RO
Crab Soft Cream
AN

HA BB REX BXRER
Seasonal Fish, Saffron-Braised Cabbage, Vegetable Foam
O FANY TFaN G T TV BEOW

& BB R
&K A g 7 HA A5 Fii French Blue Lobster
Charcoal-Grilled Duck Breast 2. or Xi& Japanese A5 Wagyu Beef 2 or X3 7T Y ABEA =)V
WS DA BEE HAPEFIA 4 A 1E$1,000

Requires an upgrade surcharge
7oy 77 L— FIENREE ¢ $1,000

* AT BB
Mille-Feuille
)T 44—

18 BN B
Petit Fours
BAYT

om o Bk &
Coffee or Tea
d—b— X B

$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

T EHE N EE
Amuse Bouche
T3Ia—RATwa

FE-DRUD | FZRXE | EXTRESEA
Onion & Bean Velouté, Spring Vegetable Tartlet, Vegetable Mille-Feuille Sushi
FERELTOTIV—T, EFEOZV LY b BEDINT ¢ —17H]

& BaRm ATE

Squid, Cauliflower, Caviar
AHh, AVTIT—, Fy L7

nhH & BE Wik
Bamboo Shoot, Turnip, Nori, Rapeseed Blossoms
Fi. . WE. Rk

2 A 5
Crab Soft Cream
)7 ) =1

HAE FALEmRX EXRERK
Seasonal Fish, Saffron-Braised Cabbage, Vegetable Foam
L FANY TF 2N TT Y BEOWE

% Bl B BE 4
French Blue Lobster
TV AFEXR—)V

SK B P HAR A5 fos
Charcoal-Grilled Duck Breast = oor XX Japanese A5 Wagyu Beef
WS DI KBEE EAFER

X
Mille-Feuille
VT
A R/ B
Petit Fours
BARET
e S

Coffee or Tea
d—k— Xk BEK

$8,800 Per Person

BEFME - RREE
All Prices are subject to a 10% service charge
ETOTHEXITY —EZR0%Z HW 2L Ed,

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




La Légende

AEZATE
Beluga Caviar
NV—=HFr BT

R B DNE
Amuse Bouche
T3Ia—RATwv¥a

FE-DRUL | AZHRXE | GXTESA
Onion & Bean Velouté, Sprin Vegetable Tartlet, Vegetable Mille-Feuille Sushi
HERELHDOTN—T, FHXOZ)V Ly b BROI)VT ¢ —2kH]

W OB ATE
Squid, Cauliflower, Caviar
AH. WV TITT—, FyET

nhE BEEF BE WX
Bamboo Shoot, Turnip, Nori, Rapeseed Blossoms
(TN N S NAN = @A

HEA diEET A
White Asparagus, Hokkaido Scallop
RIA LT AISTTTA

2 A 5k
Crab Soft Cream
BEN) T N7 ) — 1

BB
French Blue Lobster
T I VA=)V

FOK B i 7 HA A5 f
Charcoal-Grilled Duck Breast B or ik Japanese A5 Wagyu Beef
WS DI HEE FIAEER

#* AT E B
Mille-Feuille
NI —a

15 BN B
Petit Fours
BARET

il 39S
Coffee or Tea
d—b— XiF BF

$12,800 Per Person
BEFEME KRG E

All Prices are subject to a 10% service charge
BTOTHXITY —E AR 0%ZTH N2 LE T,

BENERZGEIEAMAR LS > FRAFZHRERMAHE
All menu items are subject to change according to seasonality and availability.
AZa—NEE, TREHDRZ BEMISCTEMIC LICEET T LNTITVET,
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LANDIS CLUB

BREE

T ool —
HyrREsH
Landis Club Membership
SUVTARIZTDRE
AR EXEE RES—) ABLEEEE
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 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.



