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Aesthetic and unique French fine dining in a five star hotel of Taiwan
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One MICHELIN Star Rating by MICHELIN Taiwan
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Wine Spectator Best of Award of Excellence
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MICHELIN Guide Sommelier Award
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Awarded with one Michelin star and the first to receive the newly introduced Michelin
Sommelier Award in 2022, Paris 1930 de Hideki Takayama has been the pioneer of fine
dining French cuisine in Taiwan. All team members are dedicated to entice guests by
engaging all five senses for unparalleled dining experiences.

The restaurant’s culinary director, Hideki Takayama, has twice won the Asia-Pacific
champion of the Bocuse d’Or, known as the “Culinary Olympics”, and achieved fifth
place in the world during 2015. Hideki Takayama incorporates Taiwanese tea by
understanding all its characteristics into all his creations, awaiting to be discovered by
discerning guests.

In addition to the Michelin star accolade, the restaurant is honored for recognition of
Michelin Sommelier Award and the Best Wine List in 2022. Paris 1930 de Hideki
Takaya has been the first restaurant in Taiwan to provide exquisite sommelier service
along with its comprehensive wine list from five major wineries in France, Europe, and
New World production areas. Sake is also seen in the food and wine pairing. Matching
food with the perfect wine reflects our hospitality and professionalism.

Hideki Takayama, who grew up in the countryside of Fukuoka, provides authentic
"cohesion" and "sharing" of cooking, which synchronizes with his restaurant Entre
Nous in Kobe. His sincere hospitality, and satisfaction depicts the happiness on the
corners of his mouth. With a smiling face, he uses the purest ingredients and rich
Taiwanese tea products to connect the taste bud spectrum for all his dishes.

With professional and elegant service, we always strive to create an impeccable dining
experience for every guest — creating lasting moments that will always be cherished

forever.

Looking forward to your savoring culinary sensory journey with us.
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Our restaurant team is comprised of the following

BT E 44 E: Culinary &1L 42 Hideki Takayama
#} ¥ & Chef de Cuisine % 77 £ Kumo Ogata
it Bh Pastry # & B Rui En Yu
& & %% 3 Dining % 2 L Owen Chen
JE & Bl 4 Guest Relations 15 BB Jack Liu
15 BT Sommelier #k K B Candice Lin
% 7K B Tea Sommelier FBf. 5 %% 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 lastinoe memories.
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Paris 1930 de Hideki Takayama #k 3 & 89 7 B

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

EH BHBEARER - AKE M ENUCE & B SR (750ml) NTS1,500 5 ZUE & #R NT$2,500 ZAr L FEE A -
The corkage fee for wine is NT$1,500 per bottle (750ml) and
for other hard liquor or alcoholic beverage is NT$2,500 per bottle.



Embracing winter snow during morning light
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You and I fell in love
Much like quiescent snowflakes,
From surreal dusking skies.

Falling upon solitary streets,

And the heart of saddened nights.

Like snowflakes to winter's call
We too, ceded our souls;
To the inviting yearn to fall.
And everything around us,

Became something beautiful.

-Clairel Estevez






La Saison

€ B #]: 2023.12.15~2024.3.20
Winter Menu Will be Offered from December 15, 2023 to March 20, 2024.

TR BN NE
Amuse Bouche

FHHRT R

Seasonal Vegetables with Sushi Rice

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMECFETREMZXAFZE LA B A E
Exclusive dishes presented at the 2015 Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi

BEA - FH - BEEF
White Asparagus, Surf Clam, Biluochun Tea

BHNEFTXE
Crab, Soufflé, Turnip

AR

Abalone Risotto

ZHisA - BEEHN

Seasonal Fish, Bouillabaisse Sauce

7t A 7%

Iberico Pork

EFE - XAHKR

Kyoho Grape, Jasmine Tea

NTRRETRE & ELX - KEFE - 838
Matcha Mille Feuille or Fig, Porto Wine, Fromage Blanc Sorbet

w1 B

Petit Fours

VA S

Coffee or Tea

$3,900 Per Person
BEFME—KRD %

All Price are subject to a 10% service charge

BENEARZGETEAMAF LS > FRAFZHRERMAHE

All menu items are subject to change according to seasonality and availability.




L.a Prime Saison

€ B #]: 2023.12.15~2024.3.20
Winter Menu Will be Offered from December 15, 2023 to March 20, 2024.

RN E
Amuse Bouche

FHHART B

Seasonal Vegetables with Sushi Rice

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMBECFETREMZMFZE LA B A E
Exclusive dishes presented at the 2015 Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi

aEE - kTR - ZEE
White Asparagus, Surf Clam, Biluochun Tea

BHNEFTXE
Crab, Soufflé, Turnip

AR

Abalone Risotto

ZHisA - BEEHN

Seasonal Fish, Bouillabaisse Sauce

ZEFED K FRINLA

Prime Tenderloin or Pingtung Pigeon

EFE - XAHKR

Kyoho Grape, Jasmine Tea

NTRRETRE & ERLX - KEFE - B3
Matcha Mille Feuille or Fig, Porto Wine, Fromage Blanc Sorbet

# # B

Petit Fours

e S

Coffee or Tea

$4,800 Per Person
BEFME - KRB &

All Price are subject to a 10% service charge

BENEARZGEIEAMAR LS FRAGZHRERHAHE

All menu items are subject to change according to seasonality and availability.




La Saveur

€ B #: 2023.12.15~2024.3.20
Winter Menu Will be Offered from December 15, 2023 to March 20, 2024.

T RHE N EE
Amuse Bouche

FHHART B

Seasonal Vegetables with Sushi Rice

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMBECFETREMZXAFZE LA B A E
Exclusive dishes presented at the 2015 Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi

aEE - kTR - BEE
White Asparagus, Surf Clam, Biluochun Tea

BHNEFTXE
Crab, Soufflé, Turnip

AR

Abalone Risotto

ZHisA - BEEHN

Seasonal Fish, Bouillabaisse Sauce

HAAS 4 2K+ R
Japanese A5 Wagyu Beef or Boston Lobster

EFE - XAHKR

Kyoho Grape, Jasmine Tea

NTRRETRE & ERLX - KT - B3
Matcha Mille Feuille or Fig, Porto Wine, Fromage Blanc Sorbet

w1 B

Petit Fours

e S

Coffee or Tea

$5,600 Per Person
BEFEME KRG E

All Price are subject to a 10% service charge

BENEARZGEIEAMAR LS FRAGZHRERHAHE

All menu items are subject to change according to seasonality and availability.




Le Supréme

€ H #1: 2023.12.15~2024.3.20
Winter Menu Will be Offered from December 15, 2023 to March 20, 2024.

R BN E
Amuse Bouche

FHHAT B

Seasonal Vegetables with Sushi Rice

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMECFETRMZAFE L B A E
Exclusive dishes presented at the 2015 Bocuse d'Or World Competition
Using seasonal and local ingredients to create Chef's variation of mille-feuille and sushi

aEA - kTR - ZEE
White Asparagus, Surf Clam, Biluochun Tea

BHNEFFXE
Crab, Soufflé, Turnip

AR

Abalone Risotto

K I ¥E

Boston Lobster

H A A5 1 4
Japanese A5 Wagyu Beef

EFE - XAKR

Kyoho Grape, Jasmine Tea

NTZHRETE H EHLR - KIFE - 8 3L8%
Matcha Mille Feuille or Fig, Porto Wine, Fromage Blanc Sorbet

o B

Petit Fours

ke S

Coffee or Tea

$6,800 Per Person
WERFEREE

Minimum of 2 persons

BHFWE—KRE &

All Price are subject to a 10% service charge

BENEARZGEIEAMAR LS FRAGZHRERHAHE

All menu items are subject to change according to seasonality and availability.










