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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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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 448 Culinary & 1L A2 Hideki Takayama
#} 7 K Chef de Cuisine # F £ Kumo Ogata
it 2 Pastry & B Rui En Yu
BERER Dining B % L Owen Chen
JE K B 1% Guest Relations Mz EF Jack Liu
£ 7 Bl Sommelier M Z X Candice Lin
Ti? ZX Bl Tea Sommelier - QRES 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 ¥k 3 4 iy 7 B

Paris 1930 de Hideki Takayama welcomes you to dine with us.
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Harvest is a time of sharing and peace
Autumn colours create their masterpiece
Reaping the rewards of perfect weather
Vegetable and fruit we gather together
Everyone thankful for nature's good work
Scooping handfuls of leaves falling from trees
Time to embrace the harvest taste

-Olivia Mcholm, Modern American poem
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La Saison

HEJE H H: 2024.9.13~2024.12.12
Autumn Menu will be offered from September 13, 2024 to December 12, 2024
2024.9.13-2024.12.12 kA = 2 —CHRHEOBHIS

T RTEL N B
Amuse Bouche
T3Ia—RATwa

FEHRATE

Seasonal Vegetables with Sushi Rice
FHITFRD I )V T ¢ — L&)

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMEGFETREMZAFZE 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
2015 RF 2 — A R—)VOPREA = 2 — [FHiIFHED IV Y L—T#H] )
RE. WoTOFHBMZ4h Uiz Z B LA SN

MRed a@m% ATE
Giant Red Shrimp, Cauliflower, Caviar

v/ AFeare, B TI7I59—, Fy L7

A RTEANBEGR
Abalone, Chicken Consommé Jelly, Oriental Beauty Tea
YO, FFRAVY ALY — BHEAR

BiEm RAER TEE
Mushroom Consommé, Chiffon Cake, Puerh Tea
YT a)—LAVV A, VT FUr—F, T=TIE

ZHikAe HAERMEgE
Seasonal Fish, Tuna Dashi
ZFHifE .~ 7o R

Herb Pork or Chicken
IN—=TR=7 X FF

mE FR BEFLL
Quince, Pear, Honey Scented Black Tea
Ao, R AoTHToHbw

RYRE RERERE X LRARKLETE
Chestnut Mousse, Charcoal-Roasted Dong Ding Oolong or Macadamia Mille-Feuille

O L— A, RIIEFRIAGHER X X AZXIT7 VT 4 —2

g BN B
Petit Fours
BARET

I I S
Coffee or Tea
d—b— X BF

$4,800 Per Person
BEFWE—RRBE
All Prices are subject to a 10% service charge
ETOTHEICY—E ZAR10%ZHH V2 LE T,

BRENERFEAEAMAFNZSY  FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. CTRIFLRZBMIISC TR LICETET 5 ENTEVE T,




La Prime Saison

B FE B #1: 2024.9.13~2024.12.12
Autumn Menu will be offered from September 13, 2024 to December 12, 2024
2024.9.13-2024.12.12 kA = 2 —CHRMEDOBHI S

T RTEL N B
Amuse Bouche
T3Ia—RXTw¥a

FHERTE

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

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMEGFETREMZAFZE 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
2015 RF 2 — A R—)VOPREA = 2 — [FHIFHED IV Y L—T#H] )
RE. HuTOFHBMZ4h Uiz BREZ B LA ZE N

MARed atdm% ATE
Giant Red Shrimp, Cauliflower, Caviar

Y/ FAFenxre, AVTII— FrEY

A RTENBEFR
Abalone, Chicken Consommé Jelly, Oriental Beauty Tea
TIE, FERAVY ALY — BHHEAKR

BiEm BAERE TEE
Mushroom Consommé, Chiffon Cake, Puerh Tea
YT a)—LAVV A, VT FVr—F T=T IV

ZHikAE HAERMEE
Seasonal Fish, Tuna Dashi
ZHifiEfa, ~ 7o R

MEHFN R B
New Zealand Lamb or Quail
Za—IV—FYVRILAXIE TXT

A R EFAR
Quince, Pear, Honey Scented Black Tea
b An, L AoTH5Tobw

RYRE RERELE X LRARKLETE
Chestnut Mousse, Charcoal-Roasted Dong Ding Oolong or Macadamia Mille-Feuille

WO L— A, RIEFRIAGHER & X AZXITIVT 14—

g BN B
Petit Fours
BARET

wEE KR
Coffee or Tea
d—b— X BF

$5,600 Per Person
BEF B — KR &
All Prices are subject to a 10% service charge
LTOTHEXITH —E ZR0%ZHRN Tz LE T,

BRENERFEAEAMAFNZSY  FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. CTRIFLRZBMIISC TR LICETET 5 ENTEVE T,




La Saveur

e H #1: 2024.9.13~2024.12.12
Autumn Menu will be offered from September 13, 2024 to December 12, 2024
2024.9.13-2024.12.12 kA = 2 — LD BHISE

T RN B
Amuse Bouche
T3Ia—RATwa

FHERTE

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

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMEGFETREMZAFZE 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
2015 RF 2 — A R—)VOPRE A = 2 — [FHiIFED IV Y L—T#H] )
RE. HoTOFHBMZ4h Uiz R Z B LA ZE 0N

MRRed atdm% ATE
Giant Red Shrimp, Cauliflower, Caviar

Y/ FAFenre, AVTII— FrEY

A RTEANBLR

Abalone, Chicken Consommé Jelly, Oriental Beauty Tea
TIE, FERAVY ALY — HHEAKR

BiEm BAERE TEE
Mushroom Consommé, Chiffon Cake, Puerh Tea
Ry a)—LAVV A, VT FVr—F, T=T I

ZHiEAe HEAERMEgE
Seasonal Fish, Tuna Dashi
i, ~ 7o R

HARASF 4 2 % & ¥ HE R
Japanese A5 Wagyu Beef or Boston Lobster
HAASHA X3 RA a7 AR —

A R EFAR
Quince, Pear, Honey Scented Black Tea
Ao, R AoTH5Tobw

RYRE RERELHE X LRRKLETE
Chestnut Mousse, Charcoal-Roasted Dong Ding Oolong or Macadamia Mille-Feuille

WD L— A, RIFEFRIAGHER & X AZXIT IVT 4 —2

g BN B
Petit Fours
BARET

I IS
Coffee or Tea
d—b— X BF

$6,800 Per Person
BEFWE ARG E
All Prices are subject to a 10% service charge
ETOTEICY —EAR0%Z RN 7c LE T,

BRENERFEAEAMAFNZSY  FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. CTRIFLRZBMIISC TR LICETET 5 ENTEVE T,




Le Supréme

BT B #]: 2024.9.13~2024.12.12
Autumn Menu will be offered from September 13, 2024 to December 12, 2024
2024.9.13-2024.12.12 kA = 2 —CHR{EOBHI S

FRTEL N B
Amuse Bouche
T3Ia—RXTw¥a

FHERTE

Seasonal Vegetables with Sushi Rice
RO )V T 0 — A5 H]

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMEGFETREMZAFZE 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
2015 RF 2 — A R—)VOPREA = 2 — [FHIFHED IV Y L—T#H] ]
RE. HuTOFHBMZ4h Uiz Z B LA ZE 0N

MARgd atl% ATE
Giant Red Shrimp, Cauliflower, Caviar

Y/ FAFenre, AVTII— FyEY

A RTEANBFR

Abalone, Chicken Consommé Jelly, Oriental Beauty Tea
TIE, FERAVY ALY — HHEAKR

BiEn RAERE TEE
Mushroom Consommé, Chiffon Cake, Puerh Tea
Ry aI)—LAVV A, VT FVr—F T=T I

W T B 4
Boston Lobster
RA a7 XA —

HARASfo 4
Japanese A5 Wagyu Beef

HAASFI4-

mE R EFAR
Quince, Pear, Honey Scented Black Tea
b Aa, R AoTH5Tobw

RYRE RERELHE X LRARKLETE
Chestnut Mousse, Charcoal-Roasted Dong Ding Oolong or Macadamia Mille-Feuille

WD L— A, RIEFRIAGHER & X AZXIT IVT 41—

15 BN B
Petit Fours
BARET

e B &
Coffee or Tea
d—b— X BF

$7,800 Per Person

BEFMWE—RREE
All Prices are subject to a 10% service charge
ETOTHEXITY —EZR0% 2 HIW L E T,

BRENERFEAEAMAFNZSY  FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. CTRIFLRZBMIISC TR LICETET 5 ENTEVE T,
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Landis Club Membership
FSUTARIZTDERE
AR EXER RES—) ATXLEEEE
Enjoy Privileged Treatment
Accumulated familiarity, comfort and trust
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H
. g
GETITON 2 Available on the
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EHERREFXR  ABBEMRKBETEAILBRE A

H1EM o B E & B & ANT$2,000 ~ ZLIE 4F HANTS$3,000
HI3EAM o M EE & B & ANT$3,000 ~ ZLIE 4F HNT$4,000
FS5HRE LA E o A EE TS RNT$4,000 ~ ZLE & ANT$5,000
-##H1,000mIZ B 2 0 A B CE & T 4 RNT$3,000 ~ 7L 4 RNT$4,000
B ER BB HHENFFKEN A UEINT$4005 &

Bringing your own beverage (BYOB) surcharge guidelines:

“Tstand 2" bottle at NT$2,000/BTL(Wines) and NT$3,000/BTL(Spirits)

-3 and 4" bottle at NT$3,000/BTL(Wines) and NT$4,000/BTL(Spirits)

‘5" bottle and more at NT$4,000/BTL(Wines) and NT$5,000/BTL(Spirits)

‘Bottles exceeding 1,000ml will be charged at NT$3,000/BTL(Wines) & NT$4,000/BTL (Spirits)
‘Each bottle will be provided with 6 glasses. Additional glasses will be charged at NT$400 each.
Restaurant determines glassware selection.



