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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 inaugura] 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, Chitcau 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 graceﬁiily between France, Japan, and
Taiwan, reinterpreting the spirit of French fine dining with dciicacy and Subticty.
Amid the poetic rhythm of the four seasons, he reinterprets the essence of French fine
dining, turning cach 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 craﬁing iayers 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, ofiéring a poctic interpretation of terroir and
culture. Now, that same sentiment flourishes in Taipet, bringing togcthcr 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

BEAAE Culinary Bl E AT Hideki Takayama
& EATBEE Executive Chef BAE 3L Willy Liao
it 2k Pastry HBEE Rui En Yu
% B & 3 Dining B % 3T Owen Chen
JEE Bl % Guest Relations M1z BB Jack Liu
5 7B B Sommelier B Duﬁ‘Hung
£ 7B Tea Sommelier - QRER Shayne Chen

kR AR o B A BE B B QIR
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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 B S T e

Paris 1930 de Hideki Takayama welcomes you to dine with us.
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Midsummer Moment * A Luminous Impression
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I 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.

[FAEHT > TWB D ZA LIVEOIEE
Fw T2 TRIDELAILNEDHDEE (D DMH) 7%,
EANZ—y )V ABDEE N,
HOWLRIO—=ARLT T 2A Y (B3T) B ERLN S 5, |

—#H WERZE
A Midsummer Night’s Dream
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La Légende

B & H H: 2026.06.11-2026.09.09
Summer Menu availadle from June 11 to September 9, 2026
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Caviar Kristal
FYUET - JYAZR

ES U
Amuse Bouche
7Ia—RATva
WA - 4RE A R RERE | B - R | TR
Sansho & Green Asparagus Chiffon Cake | Tomato & Mint Gelée | Cuttlefish Ragout
UM E T =2 T ARG HADY T+ r—F, PRIV FDValb, 41DV F a—

ERTEEA
Sushi with Seasonal Vegetables

EE DI )N T ¢ — 15

+E5G
Burdock Soup
HBEDORE—T 2

B

Abalone Risotto
DY K

Seasonal Fish Escabeche
BOITAINY T =2

7 Bl B BE 4R
French Blue Lobster
75V REF<—)V

G EW I | 3l kaks \ 7K A B
Taiwanese Duck Breast 2K or XU New Zealand Lamb B or X Japanese A5 Wagyu Beef
BiEENGHA Za—Y—IVFETLA HAPER

ERTE Bk
Mango Mille-Feuille
Ryd—INT7 41—

1 BN B
Petit Fours
BRET

S
Coffee or Tea
d—b— XIE BEK

$14,800 per person + 10% service charge

BEFEME— KRG &
RTOTHEITY—E ZkhowZ [HIWIZ L E T,

BENAZREZGAETMANEE  FRAFZERRMAE
Menu items are subject to change based on seasonal availability.

AZa—NAEE. CTRIFLPRZBMIISC TR LICETET 5 ENTEVET,



A
Le Supreme
i JE H H#1: 2026.06.11-2026.09.09

Summer Menu availadle from June 11 to September 9, 2026
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ERBUNE
Amuse Bouche
TIa—RATwva
Wl - REAREER | 5 - BEE | BARE
Sansho & Green Asparagus Chiffon Cake | Tomato & Mint Gelée | Cuttlefish Ragout

U E T =2 T ZRTGHADY T+ r—F, v bV bDVal, £ HDOVF a—

nETEZETF
Sushi with Seasonal Vegetables

RO IV T 4 — 1]

+E5G
Burdock Soup
HBEDRE—T 2

LF- 06

Abalone Risotto
i) 'y~

FHkA BREN

Seasonal Fish Escabeche
FBOIT ANy > 2

7% Bl B B 4
French Blue Lobster
T I VAFEX—)V

LHERM 470 A& As 0%

Taiwanese Duck Breast B oor X New Zealand Lamb B or XIF Japanese A5 Wagyu Beef
BN Za—V—5V RET LA HAERIE

=R T E K
Mango Mille-Feuille
RyA—I)NT 41—

1 BN B
Petit Fours
BARET

il S
Coffee or Tea
d—b— X BEK

$8,800 per person + 10% service charge
’ perp 8

BETEME - KREE
RTOTHEITY—E AR 0% % [H WL ET,

BRBNRKREGIARATATEY > FRAGHEEHAE
Menu items are subject to change based on seasonal availability.
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La Saveur
e H 2026.06.11~2026.09.09

Summer Menu availadle from June 11 to September 9, 2026

2026.06.11-2026.09.09 E A = 2 —THMEDOBIISE

BB B
Amuse Bouche
TIa—RATwva
Wl - REAREER | - BEE | BARE
Sansho & Green Asparagus Chiffon Cake | Tomato & Mint Gelée | Cuttlefish Ragout
W E TV =2 T ARGHADY T+ 2 r—F, P FeIVEDYVal, A1 HDYFa—

nETEZETF
Sushi with Seasonal Vegetables

D IV T 4 — 1]

+E5
Burdock Soup
HBEDORE—T 2

BB

Abalone Risotto
L IDMRAVARS

FHIFA BREA

Seasonal Fish Escabeche
BOT ARy 4

e ERM 40 TG B f 2

Taiwanese Duck Breast B oor X New Zealand Lamb
BB FENS A Za—Y—IVRETLA
8k As Fo EEE R

Japanese A5 Wagyu Beef B oor X French Blue Lobster

HAPERIA- T I VAFEA—)V

F 4 A B NTs1,000
Requires an upgrade surcharge
7w T L— FiBhikE T NT$1,000
EXTEBK
Mango Mille-Feuille
XyId—INT 44—

1 BN B
Petit Fours
BRET

il S
Coffee or Tea
d—b— i BLK

00 per person + 10% service charge
$6,800 per p % h g

BEFEME— KRG &
RTOTHEXITY —E ZAR10% % [HE W - LET,

BENIREZGAETMANEE  FRAFERAMAE
Menu items are subject to change based on seasonal availability.

AZa—NAEE. CTRELRZBMIISCTEHIC LICETET 5 ENTEVET,



La Prime Saison
e H 2026.06.11~2026.09.09

Summer Menu availadle from June 11 to September 9, 2026

2026.06.11-2026.09.09 E A = 2 —THMEDOBIISE

ESp U
Amuse Bouche
TIa—RATwv¥a
Wl - REAREER | - BREE | BARE
Sansho & Green Asparagus Chiffon Cake | Tomato & Mint Gelée | Cuttlefish Ragout
WRE TV =2 T ARGHADY T+ r—F, P FeIVEDYVal, A1 DY Fa—

mETEZETF
Sushi with Seasonal Vegetables

EIEF D IV T 4 — 1]

+ £
Burdock Soup
HBEDRE—V 2

Seasonal Fish Escabeche
FOT ANy v a

G A M | 4L A
Taiwanese Duck Breast B or X New Zealand Lamb
LEFENETA Za—I—=S U RETLA

ERTEK
Mango Mille-Feuille
Ryd—=INVT 4—2

15 BN B
Petit Fours
BRET

o 3k &
Coffee or Tea
d—b— ik X

$4,800 per person + 10% service charge

BEFEME— KRG &
RTOTHEXITY —E ZAR10% % [HE W - LET,

BENIREZGAETMANEE  FRAFERAMAE
Menu items are subject to change based on seasonal availability.

AZa—NAEE. CTRELRZBMIISCTEHIC LICETET 5 ENTEVET,



La Saison
F JE H H: 2026.06.11-2026.09.09

Summer Menu availadle from June 11 to September 9, 2026

2026.06.11-2026.09.09 E A = 2 —THMEDOBIISE

ESp U
Amuse Bouche
TIa—RATwva
Wl - REAREER | - BEE | BARE
Sansho & Green Asparagus Chiffon Cake | Tomato & Mint Gelée | Cuttlefish Ragout

U E T ) =2 T ZRTGHADY T+ r—F, v bV bDVal, £ HDOVFa—

HnETEZET
Sushi with Seasonal Vegetables

EIEF D IV T 4 — 1]

+E5G
Burdock Soup
HBEDRE—V 2

ZH A R E T \ 4 7 R e / BB ERMN
Seasonal Fish Escabeche B oor XX New Zealand Lamb B oor X Taiwanese Duck Breast
DT ARy ¥ 2 Za—V—IVRETLA BEHENEKR

ERTE®
Mango Mille-Feuille
Ryd—INT4—a

o e Bk &
Coffee or Tea
d—b— i BXK

BARN~BEFHRE
Lunch Exclusive on Saturdays & Sundays
THEH., HEHS VFIEE

$3,600 per person + 10% service charge

BETFME— KRG &
RTOTHEXITY —E ZAR10% % [HE W - LET,

BENZREZGAETMANEE  FRAFERAMAE
Menu items are subject to change based on seasonal availability.

AZa—NAEE, CTRELRZBEMIISCTEHIC LICETET 5 ENTEVET,
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Landis Club Membership
FUTARIZTDRE
MABRE ZEXER ZRE—9) RAELBEGE
Enjoy Privileged Treatment
Accumulated familiarity, comfort and trust

SEREFADRLGRHEPCEBRHZ AW RITET,
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GETITON 2 Available on the
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BB ANTs1,500 > ZLUE F AANT$2,000

FERBAELHELRAAE R (Pl T WBEA)TEREEBRZECHE - KE - BHEF)
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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 sox50cm will be applicable.



