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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.

In 2024, the restaurant was honored to become the designated event venue for two of
France’s most prestigious First Growth estates, Chateau Mouton Rothschild and
Chateau Lafite Rothschild. This distinction reflects its strong ties with world-renowned
wineries and marks a new chapter in the evolution of Taiwan’s fine dining and wine
culture.

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

BT E 448 Culinary &1l A2 Hideki Takayama
£ E4TH F B Executive Chef B A% 3L Willy Liao
it B Pastry # % & Rui En Yu
% & & ¥ Dining R % 5L Owen Chen
JE K B 1% GuestRelations #MifE BB Jack Liu
% B Sommelier #IHA Duff Hung
57X B Tea Sommelier B 75 7% 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 /& 1y 7 B

Paris 1930 de Hideki Takayama welcomes you to dine with us.
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Midsummer Moment - A Luminous Impression
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| know a bank where the wild thyme blows,
Where oxlips and the nodding violet grows,
Quite over-canopied with luscious woodbine,

With sweet musk-roses and with eglantine.
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La Prime Saison

& B #1: 2026.06.11~2026.09.09
Summer Menu availadle from June 11 to September 9, 2026
2026.06.11-2026.09.09 EX = 2 — C{RftOFBHISE
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Amuse Bouche
T3Ia—RATwa

W - EARAER | R ERR | RARE
Sansho & Green Asparagus Chiffon Cake | Tomato & Mint Gelée | Cuttlefish Ragout
W E TV =2 T ZNRGHADY T+ 25 —=F, PR PEIVEDOVal, A AHDYFa—

FETEE

Sushi with Seasonal Vegetables
TIPSO IV T ¢ — 1]

£
Burdock Soup
HBEDRE—T 2

FHEA BRET

Seasonal Fish Escabeche
O ANy

EE®M ‘ iyl RS
Taiwanese Duck Breast B or Wi New Zealand Lamb
LEFENETA Za—YV=SURETLA
ERTEK

Mango Mille-Feuille
Nyd—-INT -

1 BN B
Petit Fours
BARET

o e 2R 2K
Coffee or Tea
d—b— XX B

$4,800 per person + 10% service charge
BHFWE— KR #
ETOTEXITY —ERR10%Z AN LE T,

BENERZFGIAMALE > FRAFRERMAZE
Menu items are subject to change based on seasonal availability.
AZa—NAEE, CTRIELRZBMIISCTERHIC LICETET 5 ENTEVET,




La Saveur

& B #1: 2026.06.11~2026.09.09
Summer Menu availadle from June 11 to September 9, 2026
2026.06.11-2026.09.09 EX = 2 — C{RftOFBHISE

T RN EE
Amuse Bouche
T3Ia—RATwa

W - EARAER | FH - ERR | RRRE
Sansho & Green Asparagus Chiffon Cake | Tomato & Mint Gelée | Cuttlefish Ragout
W E TV =2 T ZRGHADY T+ 2 r—=F, PR PEIVEDOVal, A ADYFa—

FETEH

Sushi with Seasonal Vegetables
TIPSO IV T 4 — K]

H+E
Burdock Soup
HEDRE—T 2
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Abalone Risotto
D) V-

FHIFA BREA

Seasonal Fish Escabeche
O ARy 2

BRERM TR A E
Taiwanese Duck Breast = oor Xik New Zealand Lamb
BEFENSA Za—I—=FURETLNA
H A A5 fo 4 EBLE B
Japanese A5 Wagyu Beef B or Xid French Blue Lobster
HAEERTT 75 YA

F# e ENT$T,000
Requires an upgrade surcharge
7y 7 L— RaEhEE: @ NT$1,000

ERTREHK
Mango Mille-Feuille

RYI—I N T2

1 BN B
Petit Fours
BRYET

o M Bk &
Coffee or Tea
d—b— X BE

$6,800 per person + 10% service charge
BHFWE— KR #
ETOTEXITY —ERR10%Z AN LE T,

BENERZFGIAMALE > FRAFRERMAZE
Menu items are subject to change based on seasonal availability.
AZa—NAEE, CTRIELRZBMIISCTERHIC LICETET 5 ENTEVET,



Le Supréme

& B #1: 2026.06.11~2026.09.09
Summer Menu availadle from June 11 to September 9, 2026
2026.06.11-2026.09.09 E X = 2 — CitOFBHISE

* BB B
Amuse Bouche
T7Ia—RTva
W - EHRAER | R ERR | RRRE
Sansho & Green Asparagus Chiffon Cake | Tomato & Mint Gelée | Cuttlefish Ragout
W E TV =2 T ZRGHADY T+ 25 —F, PR PEIVEDOVal, A AHDYFa—

EETEH

Sushi with Seasonal Vegetables
TIPSO IV T ¢ — ]

H+E 7
Burdock Soup
HBEDREZ—T 2

B

Abalone Risotto
fifi 1)V k

FHkA BREA

Seasonal Fish Escabeche
O ANy > =

* Bl E f
French Blue Lobster
T IV AREF—)V

LHE®M 4LV o AR AS 7o
Taiwanese Duck Breast = or Wi New Zealand Lamb B or Xk Japanese A5 Wagyu Beef
ETERIIA Za=Y=5 Y KES LN RIAERE
TR TR K

Mango Mille-Feuille
NyAd—INT -

18 BN B
Petit Fours
BARYT

ETEs
Coffee or Tea
d—b— X BF

$8,800 per person + 10% service charge
BEF M — R
ETOTEXITY—EAR10%Z N7 LE T,

BENERZFGAAMAFTLZEY » FRAGHRERM A E
Menu items are subject to change based on seasonal availability.
AZa—NAEE. TREHRZBHMISCTFHIC LICAEET L ENTETVET,



La Légende

HETE B #1: 2026.06.11~2026.09.09
Summer Menu availadle from June 11 to September 9, 2026
2026.06.11-2026.09.09 EX = 2 — CiftO IS E

BEATE

Caviar Kristal
Fy7 - ZURE

* BB B
Amuse Bouche
73Ia—ATw¥a
- REHRAEE | B4 ARR | EREX
Sansho & Green Asparagus Chiffon Cake | Tomato & Mint Gelée | Cuttlefish Ragout
WRE TV =T ARG HADY T 4 V7 r—F bR MEIVEDVal, A HDYFa—

HETE#A
Sushi with Seasonal Vegetables
FHFFHD IV T ¢ — 4]

+EG
Burdock Soup
HEDRE—T 2

B

Abalone Risotto
fiti 1) K

ZHkEA BREL

Seasonal Fish Escabeche
O ANV a2

7 B B BE 4R
French Blue Lobster
T VAFEF—)V

LHE®M | BEW | 7K A5 4
Taiwanese Duck Breast 2 or X New Zealand Lamb B or Xid Japanese A5 Wagyu Beef
BIEERIA Za—Y—F YV RET LA HAEERF
ERT R

Mango Mille-Feuille
NYd—INT -

18 BN B
Petit Fours
BARYT

I BES
Coffee or Tea
d—b— X BE

$14,800 per person + 10% service charge

BEFEME— KRG &
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BENERFEFAEAMAFNZSY  FRAGERRMAE
Menu items are subject to change based on seasonal availability.
AZa—NAE. CTRIELRZBMIISC TR LICETET 5 ENTEVET,
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Landis Club Membership
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Enjoy Privileged Treatment
Accumulated familiarity, comfort and trust
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GETITON 2 Available on the
»’ Google Play « App Store
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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.





