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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 B2 Culinary % 42 Hideki Takayama
#} ¥ & Chef de Cuisine 4 77 £ Kumo Ogata
it BE Pastry # & B Rui En Yu
& & %% 3 Dining [ 2 ¥ Owen Chen
JE & Bil 4 Guest Relations 15 BB Jack Liu
1% JE B Sommelier #k K B Candice Lin
% 7% 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 lasting memories.

Paris 1930 de Hideki Takayama #k 3 & 89 7 B

Paris 1930 de Hideki Takayama welcomes you to dine with us.
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Once upon a Summer day,
Birds chirped in a musical way,
Grass drenched in the morning dew,

The sky covered in a vast color of blue.

Once upon a summer day,
Flowers bloomed in full array,
Bright rays of sunlight spilled
Upon my garden on the hill.

Once upon a summer day
Thunder rumbled and prolonged its stay,
But after the rain tumbled down,
This summer day wore a glorious rainbow crown.

-Contemporary American Poet Joseph 1. Renaldi
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La Saison

ETE B H1: 2024.6.14~2024.9.21
Summer Menu will be offered from June 14, 2024 to September 21, 2024
2024.6.14-2024.9.21 EA =2 —CHEOBHIS &

T RTER N B
Amuse Bouche
T3Ia—RATwa

FEHRATE

Seasonal Vegetables with Sushi Rice
TP RD I )V T ¢ — LA ]

[2015Bocuse d'Or A A K] ZEHEEZHR
EHFHEMBEGFETREMZ A FZE LA 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
2015 RF 2 — A R—)VOPREA = 2 — [FHiFFHED IV Y L—T#H] ]
RE. WuTOFHBMZ4h Uiz R Z B L AL EE N

#|a - HRFAR
Eel, Celery Gazpacho
S7%E, EOYDHANRF 3

B2 . KE K
Crab, Peach
A=, EE

i - ¥ - BIER
Sea Urchin, Prawn, Shrimp Consommé
EPH HFE, TEOa VYA

ZHise - TH -KITDE
Seasonal Fish, Scallop, Salsa Verde
FHfEA, WL HEE LY - LT

FAIFE R B

Iberico Pork or Duck Breast
AR AFEIEEFE S

W N E3E
Melon Parfait
A N7 .

ERTE
Mango Mille-Feuille

RyYdA—I N7 —2

g BN BE
Petit Fours
BARET

il I S
Coffee or Tea
d—b—XdBE

$4,800 Per Person
BEFWE— KRB E
All Prices are subject to a 10% service charge
LETOTHEXITH —E ZR10%Z [HM Nz LET,

BENERFEAEAMAFNZSY > FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. TRIBLPRZBMIISC TR LICETET 5 eNTEVET,




La Prime Saison

HETE H H: 2024.6.14~2024.9.21
Summer Menu will be offered from June 14, 2024 to September 21, 2024
2024.6.14-2024.9.21 BEX = 2 — OB S &

FRTEL DN EE
Amuse Bouche
T3Ia—RXTw¥a

FHERTE

Seasonal Vegetables with Sushi Rice
RO IV T 4 — 23]

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

e -TRAL
Eel, Celery Gazpacho
S7%E, EOYDHANRF 3

B2 . Kk E K
Crab, Peach
A=, BE

i - M - BRIER
Sea Urchin, Prawn, Shrimp Consommé
EPE HFEE, TEDOa VYA

FHBA - TR -KITE
Seasonal Fish, Scallop, Salsa Verde
FHIEA. POZEEE LY - LT

MEEFA K wEANFED
New Zealand Lamb or Holland Veal
Za—U—IVRETLXIAT VEFEFET 2 L

bR NEE
Melon Parfait
A N7

ERTE
Mango Mille-Feuille

RyYIA—I NI —2

g BN B
Petit Fours
BARET

wEE KR
Coffee or Tea
d—b—XdBE

$5,600 Per Person
BEF R — KRB &
All Prices are subject to a 10% service charge
LETOTHEXITH —E AR 0%ZHMN = LE T,

BENERFEAEAMAFNZSY > FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. TRIBLPRZBMIISC TR LICETET 5 eNTEVET,




La Saveur

BETE B #1: 2024.6.14~2024.9.21
Summer Menu will be offered from June 14, 2024 to September 21, 2024
2024.6.14-2024.9.21 EAXA =2 — RO BHIS &

T RN B
Amuse Bouche
T3Ia—RATwa

FHERTE

Seasonal Vegetables with Sushi Rice
RO IV T 4 — 23]

[2015Bocuse d'Or A A K] ZEHEEZHR
EHFHEMBEGFETREMZ A FZE LA 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
2015 RF 2 — A R—)VOPRE A = 2 — [FHiIFHED IV Y L—T#H] )
RE. HuTOFHBMZ4h Uiz B Z B LA ZE N

e -FTRAL
Eel, Celery Gazpacho
S7%E, EOYDHANRF 3

B2 . K E K
Crab, Peach
A=, EE

i - M - BIER
Sea Urchin, Prawn, Shrimp Consommé
EPE HFE, TEOa VYA

ZHise - TH -KITDE
Seasonal Fish, Scallop, Salsa Verde
FHIfEA, WO R, LY - LT

HAREAE H KT ERER
Japanese Tottori Wagyu Beef or Boston Lobster
BRI U A T ZREA < —)VifgE

R N EE
Melon Parfait
A N7

ERTE
Mango Mille-Feuille

RYd—I)N T —2

g BN B
Petit Fours
BARET

wEE KR
Coffee or Tea
d—b—XdBE

$6,800 Per Person
BEFME ARG E
All Prices are subject to a 10% service charge
ETOTEICY —EAR10% 2[RI 7c LE T,

BENERFEAEAMAFNZSY > FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. TRIBLPRZBMIISC TR LICETET 5 eNTEVET,




Le Supréme

HEFEH #1: 2024.6.14~2024.9.21
Summer Menu will be offered from June 14, 2024 to September 21, 2024
2024.6.14-2024.9.21 BEX = 2 — OB S &

F RTER N B
Amuse Bouche
T3Ia—RXTwva

FHERTE

Seasonal Vegetables with Sushi Rice
RO IV T 0 — 2 75H]

[2015Bocuse d'Or A A K] ZEHEEZHR
EHFHEMBEGFETREMZ A FZE LA 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
2015 RF 2 — A R—)VOPRE A = 2 — [FHIFHED IV Y L—T#H] )
RE. HuTOFHBMZ4) Uiz R Z B L AL ZE 0N

A - TWRrAY
Eel, Celery Gazpacho
S7%E, EOYDHANRF 3

B2~ KE K
Crab, Peach
A=, EE

I~ I~ BRIER
Sea Urchin, Prawn, Shrimp Consommé
EpF, HFE, TEOa VY X

W T B 4
Boston Lobster
T REEA < — IVl

H AR & WA 4
Japanese Tottori Wagyu Beef

SSHRIA

N EE
Melon Parfait
Ay INT

ERTE
Mango Mille-Feuille

RYdA—I)N 70—

g BN B
Petit Fours
BARET

I IS
Coffee or Tea
d—b—XIdBE

$7,800 Per Person
REEFTRURE
Minimum of 2 persons
THEH5Da—AIF2%KHTT,
BEFWE - BRYE
All Prices are subject to a 10% service charge
ETOTHEXITY —EZR0%Z HIBW 2L Ed,

BENERFEAEAMAFNZSY > FRAGBERRMAE
All menu items are subject to change according to seasonality and availability.
AZa—NAEE. TRIBLPRZBMIISC TR LICETET 5 eNTEVET,




FHEBREFR  ABBEBRETAAGEWE A

CHIE2R - A ERE B & HNTS2,000 ~ Z4IE & HNTS3,000

- EIEAR - A EKE H B EHRNTS3,000 ~ ZUE & HNTS4,000
CESHRAVLE - EKCE B RNTS4,000 ~ 24IE B HINTSS5,000

- #B I 1,000ml 2 B 7K - MBI CH & B B RNTS3,000 ~ 246 B ARINTS$4,000
- BREEREOR B - FHENBFRIBEA - B UEINTS40051 H

Bringing your own beverage (BYOB) surcharge guidelines:

- I* and 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.



