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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. Its wine collection
embraces the great estates of Bordeaux’s First Growths, treasures from across Europe
and the New World, and extends into the realm of sake. In 2024, Paris 1930 was further
distinguished as the designated partner restaurant of Chateau Mouton Rothschild,
marking a profound connection with one of the world’s most prestigious wineries and
opening a new chapter in Taiwan’s food and wine culture.

Executive Chef Hideki Takayama moves gracefully between France, Japan, and Taiwan,
reinterpreting the spirit of French fine dining with delicacy and subtlety. Within the
poectic rthythm of the seasons, he transforms every dish into a dialogue between time and
ingredients.

Twice crowned champion of the Bocuse d’Or Asia-Pacific—often hailed as the
“Culinary Olympics”— and ranked fifth in the world in 2015, Chef Takayama infuses
his creations with the refined spectrum of Taiwanese tea. Like an artist painting with
delicate strokes, he deconstructs each ingredient and, in silence, reveals the soul of his
cuisine.

His restaurant entre nous in Kobe reflects his enduring passion for Taiwanese tea and
his poetic interpretation of terroir and culture. Today, that vision flourishes in Taipei,
uniting the romance of France, the precision of Japan, and the sincerity of Taiwan at the
table.

This is a journey where gastronomy and culture intertwine.
Paris 1930 de Hideki Takayama continues to write a story that transcends borders and
time, inviting you to savor the quiet yet profound beauty of culinary art.
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Our restaurant team is comprised of the following

B & 448 Culinary & 1L A2 Hideki Takayama
& B AT £ B Executive Chef BA% 3L Willy Liao
it 2 Pastry # & B Rui En Yu
% & & ¥ Dining Zf 2 Angel Kuo
JEE Bl % Guest Relations M1z BB Jack Liu
1% BT Sommelier I Duff Hung
T?f X Bl Tea Sommelier - GRER Shayne Chen

28 o R 3w A IR o R o D2 R T N B R T
WRBREREIW AR > £RMANEe
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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Autumn in Burgundy — A Golden Harvest from the Cote d’Or
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There’s nothing as fine as an autumn day,
with the smell in the air of fresh mown hay.
Each tree is a wonder,of beauty, untold.
Each leaf brushed with color, a sight to behold.
There’s a nip in the air
— crisp, cool and clear —
to remind us that winter soon will be here!
But for now we have autumn,
the ‘Show-Off’ of seasons!

My favorite, by far, and these are the reasons!
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La Saison

& H #1: 2025.9.13~2025.12.12
Autumn Menu will be offered from September 13, 2025 to December 12, 2025
2025.9.13-2025.12.12 kA = 2 —CHAEDO BHI S E

F RN EE
Amuse Bouche
T3Ia—RATwa

FEHRATE

Seasonal Vegetables with Sushi Rice
B RO I )V T ¢ —1FH]

[2015Bocuse d'Or t# F A& | HEHHEEH
ERZFHEMECFETREAURXMZE LR N B AR 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
20154 ERF a2 =X R—=)VOPEA = o — [BEHIHRO I )V L—T %)
mE, HUTtOFHEMZ AN Ut Z B L AL TZEW

EXBA FHE BES
Foie Gras Royale, Porcini, Mushroom Consommé
TAxT7 7T ~0IAY)V, FIVF—Z v a)b—LaVI R

ZHA A BEHE EEEABRTME
Seasonal Fish, Savoy Cabbage, Smoked Créme Fraiche
RO, VRAF YAV BRI L—-LTL—>a

MV H KA
New Zealand Lamb Saddle or Pigeon
Za—V—=IVFESLY P G g

FR R EAN B
Pear, Oriental Beauty Tea, Sake Lees
FERL TR, 1R

¥ RALE RAER R FHOXTE
Persimmon, Jasmine Tea, Chiffon Cake or Pistachio Mille-Feuille
ffi, VY AIVE TV —F NE EARXFAOINT 44—

1 BN B
Petit Fours
BARET

o HE B AR
Coffee or Tea
d—b—XI3EA

$4,800 Per Person
BEFWE—RREE
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

& H #1: 2025.9.13~2025.12.12
Autumn Menu will be offered from September 13, 2025 to December 12, 2025
2025.9.13-2025.12.12 kA = 2 —CHAEDO BRI S E

T RN EE
Amuse Bouche
T3Ia—RATwa

FEHRATE

Seasonal Vegetables with Sushi Rice
BB HRD I )V T ¢ —1FH]

[2015Bocuse d'Or # F A& | mEHHE EH
ERZFHEMECFETREAMRXMZE LR N B BAEHE
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
20154 ERF a2 =X R—=)VOPEA = o — [BHHRO I )V L—T %)
mE, HTtOFHEMZEN Ut Z B LA TZEW

wEE B BR

King Crab, Tomato, Avocado
ZINHZ, bR THRAR

EXBA FHE BEL
Foie Gras Royale, Porcini, Mushroom Consommé
TAT7TT e aIAN), RVF—==, IvTalb—LarJ R

FHHA RELE EREEXRY
Seasonal Fish, Savoy Cabbage, Smoked Créme Fraiche
RO, PRAF RNV MR L—=LT =2

TR F 8 K%
New Zealand Lamb Saddle or Pigeon
Za—V=IYVREILT R XF EIg Y

FAR R EAN B
Pear, Oriental Beauty Tea, Sake Lees
FERL B ENAR. 1T

¥ FALE RAER R ALK TE
Persimmon, Jasmine Tea, Chiffon Cake or Pistachio Mille-Feuille
ffi, Vv AIVE YT T—F G EARFADINT 4 —2

1 BN B
Petit Fours
BARET

oo M 2k &
Coffee or Tea
d—b—XIdHEFE

$5,600 Per Person
BEFWE—RREE
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 Saveur

& H #1: 2025.9.13~2025.12.12
Autumn Menu will be offered from September 13, 2025 to December 12, 2025
2025.9.13-2025.12.12 kA = 2 —CHEDO BHISE

T RN EE
Amuse Bouche
T3Ia—RATwa

FEHRATE

Seasonal Vegetables with Sushi Rice
BT HRD I )V T ¢ —1FH]

[2015Bocuse d'Or # F A& | mEHHE EH
ERZFHEMECFETREAUZXMZE LR N B AR 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
20154 ERF =X R—)VOPEA = 4 — [BEHHRO I )V L—T %)
mE, HUTOFRHEMZEN U BRElZ B LA TZEW

wEE B BR

King Crab, Tomato, Avocado
ZINHZ, b RO THRAR

EXBA FHE HEL
Foie Gras Royale, Porcini, Mushroom Consommé
TAT7HT e aIAVI, RVF—==, Iv T a)b—Lary R

ZEAGA WELE EEEXBRTE
Seasonal Fish, Savoy Cabbage, Smoked Créme Fraiche
HIOR, PHRAF RNV MR L—=LT L=

HAAS fi 4 R KT HEER
Japanese A5 Wagyu Beef or Boston Lobster
HABERIF & RA Rva 7 2% —

FR R EAN B
Pear, Oriental Beauty Tea, Sake Lees
FERL B ENGR. RT

¥ KALE RAER R HAOKTE
Persimmon, Jasmine Tea, Chiffon Cake or Pistachio Mille-Feuille
ffi, Vv AIVE YT VT—F G EAZFADOINT 41—

1 BN B
Petit Fours
BARET

oo M 2k &
Coffee or Tea
d—b—XdHEFE

$6,800 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,




Le Supréme

& H #1: 2025.9.13~2025.12.12
Autumn Menu will be offered from September 13, 2025 to December 12, 2025
2025.9.13-2025.12.12 kA = 2 — TR0 B S &

F RN EE
Amuse Bouche
T3Ia—RATwa

FEHRATE

Seasonal Vegetables with Sushi Rice
B RO I )V T ¢ —1FH]

[2015Bocuse d'Or t# F A& | HEHHEEH
ERZFHEMECFETREAMXMZE LR N B AR 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
20155 RF 2= F— VORI A = 2 — [FHPEF RO I )V 7 L— Tl
mE, ORI EMZE N U BRElZ B L AL TZEW

wEE B BR

King Crab, Tomato, Avocado
RIINHZ, b BT RAR

EXBA FHE BEL
Foie Gras Royale, Porcini, Mushroom Consommé
TAT7TT - aITAVI, RVF—=, Iy a)—Lary R

WK+ T B i
Boston Lobster
RAI BT AR —

H A A5 fo4
Japanese A5 Wagyu Beef

HAEERTH

FR ORFEAN B
Pear, Oriental Beauty Tea, Sake Lees
FERL B ENGR. R

¥ KALEX BRAEE X AOXTE
Persimmon, Jasmine Tea, Chiffon Cake or Pistachio Mille-Feuille
fli, V¥ AIUR, VT4 —F NG EARFADOINT 4 —

1 BN B
Petit Fours
BARET

i S
Coffee or Tea
d—b—XdHEE

$8,800 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,




La Légende

& H #1: 2025.9.13~2025.12.12
Autumn Menu will be offered from September 13, 2025 to December 12, 2025
2025.9.13-2025.12.12 kA = 2 —CHAEDO BHI S E

A ZATE
Beluga Caviar
NV—=AiFr e

T R ELNEE
Amuse Bouche
T3Ia—RATwv¥a

FHHRRT B

Seasonal Vegetables with Sushi Rice
D VT 4 — 4]

[2015Bocuse d'Or # A A K] KEHNEEZHR
EHEHEMEGLE TR ZX M FE T ER o E B RS
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
20154 R F 2~ X R— )LD A = o — TREHHEO I )V 7 L—T#H])
HE. HUTOFRIBM 2L Ulc BREZ Bl LA TS0

TEE A BR

King Crab, Tomato, Avocado
RINNHZ, bR b THRAR

EXBA FHE #FE
Foie Gras Royale, Porcini, Mushroom Consommé
A7 T RVF -2 Ry Y al—Lary R

VR
French Blue Lobster
TIVAETI—T AR —

H A A5 Fr 4
Japanese A5 Wagyu Beef

HAERI

FAR R EAN B
Pear, Oriental Beauty Tea, Sake Lees
FERL B ENGR, R

A XA RAER X FHOXRTE
Persimmon, Jasmine Tea, Chiffon Cake or Pistachio Mille-Feuille
fi, VY AIVE V74075 —F XF EARFADINT 41—

¥ BN B
Petit Fours
BARET

lE S
Coffee or Tea
d—b—XIxBE

$12,800 Per Person

BEFME - RREE
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 Merveille |[RZ

& H #1: 2025.9.13~2025.12.12
Autumn Menu will be offered from September 13, 2025 to December 12, 2025
2025.9.13-2025.12.12 kA = 2 —CHAEDO BRI S E

AEZATE
Beluga Caviar
N—=HFr ET

T RTER N B
Amuse Bouche
T3Ia—RXTwva

FHARTRE

Seasonal Vegetables with Sushi Rice
TIPSR D IV T ¢ — LA H]

[2015Bocuse d'Or #+ A A K] ZEHEEZHR
EHFHEMESFE TR MM EE T ZH ok B A
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
20154 R F 2~ A R— )V DRI A = o/ — [F{iED I )V 7 L— T FH]
RE. WOTOFHIBMZ 4 Uiz Bz Bl LA TS0

TEE i B

King Crab, Tomato, Avocado
RINNHZ, b b, THRAPF

H AR fn 2 2 8 20 20 T 43k
Japanese Wagyu Beef Tartare or Japanese Wagyu Beef Croquettes
HAPER 20V 200 & HAER- a7

EXRA FHE #FS
Foie Gras Royale, Porcini, Mushroom Consommé
THTTT - mIAY) KVF—Z Iy a)lb—LaAr A

7 B B B 4R
French Blue Lobster
T VAFETN— T AR —

AT ER TEA

Foie Gras, Pear, Chocolate
Tx7 77, WL Faal—h

A A5 o4
Japanese A5 Wagyu Beef

HAPERNF
EER KRN B

Pear, Oriental Beauty Tea, Sake Lees
FERL BT ENGR, TR

¥ RKALE RAER X HOXTE
Persimmon, Jasmine Tea, Chiffon Cake or Pistachio Mille-Feuille
fli, Vv AIVE, T3 5—F XE EARXRFADINT 41—

15 BN B
Petit Fours
BARET

o e 2R 2K
Coffee or Tea
d—b—XIEBE

$16,800 Per Person
BEFEME KRG %

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

BHENEARKZGEIAMAF LS > FRAFZHRERMAHE
All menu items are subject to change according to seasonality and availability.
AZa—NEE, TREHDRZ BEMISCTEMIC LICEET T ENTIVET,
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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

EHHERGER  RBBERRKRBTARAGH K ZE A:
& % 78 (1,000ML) & NT$2,000 ~ 2L (1,000ML) & #NT$3,000
##1,000MLZ T 2 o B ICE & T A RNT$3,000 ~ 2L & R NT$4,000

FHGBARELHELRA AR ZF 0 ITEEA)TEREEEZEGE ~ FE - ETEE)
BEEEEE - HREMETE : 505004 » BIRNT$10,000F £ % o

For guests bringing their own beverages (BYOB), the following charges will apply:
. Wine (up to 1,000ml): NT$2,000 per bottle

. Spirits (up to 1,000ml): NT$3,000 per bottle

. Wine (over 1,000ml): NT$3,000 per bottle

. Spirits (over 1,000ml): NT$4,000 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.





