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FOR IMMEDIATE RELEASE

The MICHELIN Guide Taiwan 2025 Unveiled: Taiwan’s Culinary
Scene Shines with 8 Newly Awarded One MICHELIN Stars and 3
Promotion to Two MICHELIN Stars

53 restaurants shine with One, Two and Three MICHELIN Stars

A total of 419 establishments makes this year’s selection

Local flavours take the spotlight with 10 new Hakka eateries, more local small
eats, and broader Taiwanese cuisine coverage

19 August 2025 - Michelin is delighted to unveil the full 2025 restaurant selection
for The MICHELIN Guide Taiwan.

Now in its eighth edition, this year’s selection features 419 establishments across
Starred, Bib Gourmand and Selected categories — a notable rise from 343
establishments in 2024. The growth reflects the Guide’s expanded coverage into
three new cities in Taiwan: New Taipei City (36), Hsinchu County (21) and
Hsinchu City (22). These join the existing restaurant selection of Taipei (157),
Taichung (63), Tainan (61) and Kaohsiung (59). This expansion marks a
significant milestone in the Guide’s development in Taiwan, reflecting the ever-
evolving nature of Taiwan’s food culture and its growing recognition on the global
gastronomic stage.

This year’s selection sees a total of 53 One, Two and Three MICHELIN Star
restaurants, of which 8 are newly awarded One MICHELIN Star, and 3 are promoted
to Two MICHELIN Stars. One additional restaurant also received the MICHELIN
Green Star, bringing the total number of establishments recognized for their
outstanding and inspiring eco-friendly commitments to 7.

"The eighth edition of the MICHELIN Guide Taiwan reflects a culinary landscape that
is both deeply rooted in heritage and boldly evolving,” says Gwendal Poullennec,
International Director of the MICHELIN Guide. "With over 400 restaurants
spanning nearly 60 cuisine types, this year’s selection celebrates the creativity and
growing sophistication of Taiwan’s culinary scene. We're pleased to see a stronger
presence of Hakka cuisine, an expanded variety of Taiwanese small eats, and a new
generation of chefs reimagining traditional techniques and flavors, stepping outside
their comfort zones to launch independent ventures. The diverse and abundant
regional ingredients have also fostered the development of varied dining styles
throughout Taiwan.”
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“"Sustainability continues to gain traction, with both new and long-standing placing
greater emphasis on eco-conscious practices. Our new Green Star recipient is a
testament to this growing awareness of environmental responsibility, inspiring
others to take meaningful steps towards environmentally friendly approaches.”

3 restaurants in Taipei promoted to Two MICHELIN Stars

This year, three restaurants in Taipei have been promoted to Two MICHELIN Stars,
marking a milestone for the city’s fine dining scene and bringing the total number
of Two MICHELIN Starred restaurants in Taiwan to seven. They join the ranks of
four existing Two MICHELIN Starred establishments: L'Atelier de Joél Robuchon,
logy, Molino de Urdaniz, and Mudan.

Newly awarded with Two MICHELIN Stars, A presents a pristine, gallery-like dining
space punctuated by pops of color from a floral display. Chef Alain Huang crafts 10-
plus course tasting menus that are French in origin and accented with Asian
influences. Each dish showcases top-notch ingredients such as king prawn, scallop,
and veal, meticulously prepared and beautifully presented. The meal is bookended
by stunning amuse-bouches and petit fours.

Eika is a discreet culinary gem in Taipei, revealed behind an understated facade. A
tearoom-inspired lobby leads to a minimalist dining space where the open kitchen
takes center stage. The tasting menu celebrates Japanese culinary culture, subtly
layered with odd Taiwanese twists and global influences. From shirako with bottarga
to mussel noodles and wood-fired pigeon, every course is a beauty to behold and
a delight to taste.

Also promoted to Two MICHELIN Stars, Yu Kapo offers a refined kappo experience
in @ minimalist setting defined by light wood and slate grey hues. Chef Masa Chung
brings over 20 years of expertise in Japanese cuisine to a single seasonal tasting
menu that deploys his deft craftsmanship and skills. While chargrilling is his strong
suit, dishes such as uni and shiso tempura as well as the famous kamameshi course
are equally impressive.

At the Three MICHELIN Stars level, all restaurants awarded in 2024 retained their
status within the 2025 selection, namely - JL STUDIO in Taichung; Le Palais and
Tairroir, both in Taipei.
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8 restaurants newly awarded with One MICHELIN Star

Among the eight restaurants newly awarded One MICHELIN Star this year, four are
promoted from last year’s selection, while the other four make their debut in the
Guide directly with One MICHELIN Star. Notably, the FRONT HOUSE in Kaohsiung
is promoted, while the remaining seven new One MICHELIN Star restaurants are all
located in Taipei.

Located in Kaohsiung, the FRONT HOUSE features warm wooden hues, soothing
curves and rich textures. With over 20 years of experience in fine dining, the chef-
owner presents a set menu that blends his travel experiences with his Taiwanese
heritage. Local ingredients such as dried cauliflower, black garlic and dried radish
are cleverly woven into his recipes. In winter, line-caught fish from his home county
of Penghu pay homage to his childhood.

The seven newly awarded restaurants in Taipei are:

aMaze: Behind its austere facade, aMaze welcomes diners into a plush interior
featuring warm wood and colourful artwork by local artists. Chef Jim Yang draws
upon over 30 years of experience in Hangzhou and Jiangzhe cuisine to craft a 10-
course set menu that tells his life story through reinvented home-style recipes.
European techniques and less common Chinese ingredients—such as saffron,
cheese, and Japanese seaweed—feature throughout the meal. Tea pairings are
thoughtfully selected to complement each dish.

Chuan Ya: The pristine dining room offers stunning views of the city and the iconic
Taipei 101. The three set menus showcase the kitchen team’s well-honed skills and
boundless creativity, covering various styles of Sichuan cuisine—from home-style
cooking to ancient recipes once served to imperial officials. Guests may also tailor
their own set menus. Highlights include the signature cabbage in consommé and
snowflake chicken with lobster.

FRASSI: Styled by Chef Frassi to remind diners of his Tuscan roots, the restaurant
is only open in the evenings. A single tasting menu presents around seven courses
of creative, contemporary Italian fare. Artfully plated dishes such as lobster risotto
and rabbit tagliatelle deliver excellent flavors and textures. The kitchen ages its
own meat, with the aged duck standing out in particular.
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La Vie by Thomas Biihner: In a palette of muted greens and greys, the lofty
space is a masterclass in understated elegance. Managed by German chef Thomas
Buhner, with a Hong Kong chef leading the kitchen, the restaurant offers a prix-fixe
menu that reimagines European classics using locally sourced ingredients. Dishes
are elaborate and visually striking, with game such as New Zealand venison
prepared with aplomb and finesse. Desserts like chocolate tart end the dining
experience on a high note.

Motoichi: This is the place for a high-end omakase-style experience with a curated
selection of tempura. Cherry-picked seasonal ingredients are coated in a light,
golden, crispy batter that seals in the flavors and juices, resulting in delicate
textures and a finish that is never greasy. With just 16 counter seats spread across
two rooms, guests can admire the art of tempura up close.

Sushi Kajin: Sushi Kajin sets the mood with a Taiwanese cypress counter,
Japanese lacquerware and warm lighting, creating the perfect setting for edomae
sushi made with the freshest catch flown in from Tokyo’s Toyosu Market. With
nearly 30 years of experience, the head chef ensures each fish is properly aged for
optimum flavor. In spring and summer, his silky kohada marinated in salt and
vinegar is not to be missed. Even the rice and vinegar blends are meticulously fine-
tuned to excellent effect.

Hosu: Having moved to its new location in 2024, the decor reflects eco-friendly
principles — from a native five-needle pine in the courtyard to walls painted with
oyster shell paint. The chef's 14-course set menu is a compilation of the greatest
dishes of Taiwan’s five major population groups, using seasonal ingredients from
local mountains and waters. Hosu is also recognized for its commitment to
sustainability, as it maintains its MICHELIN Green Star distinction for three
consecutive editions.

Alongside the restaurants that retained One MICHELIN Star from last year, there
are now 43 establishments that are worth the stop (34 in Taipei, 5 in Taichung, and
4 in Kaohsiung).

7 MICHELIN Green Stars in total, including 1 newly awarded - Tu Pang
Located in Taichung, Tu Pang uses its menu to highlight environmental issues,

raising awareness about marine resources, environmental protection, and carbon
reduction in a unique way. The team also visits farmland across Taiwan and raises
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awareness about food and agriculture in schools and communities. Each seasonal
menu includes one millet dish, aiming to revive this important food crop and evoke
a connection between the diner and the land by tracing the origin of the food on
the plate.

The other restaurants maintaining their Green Star recognition are: Hosu,
EMBERS, Little Tree Food (Da'an Road), Mountain and Sea House, and
Yangming Spring (Shilin) - all in Taipei; and Thomas Chien - in Kaohsiung.

74 restaurants newly recommended for their quality cuisine

In addition to the Star restaurants and Bib Gourmand establishments, which were
unveiled last week, the MICHELIN Guide Inspectors also recommend many eateries
whose quality cuisine seduced them. This year, no less than 222 restaurants,
including 74 new entries - 13 in Taipei, 4 in Taichung, 5 in Tainan, 3 in Kaohsiung,
21 in New Taipei City, 13 in Hsinchu County, and 15 in Hsinchu City, are therefore
recommended and can be found under the ‘Selected’ category.

The new additions to the selection present a wide variety of cuisine styles, including
Japanese cuisine such as AJIMI, Dasuke, fumée (yakitori), Kiku, Sushi Kaori,
Tempura Sugimura (tempura) in Taipei; Cantonese cuisine such as Ming Juan
Lou, and SHINEYU in Taichung; European contemporary cuisine such as FUKAI,
and Liang Liang Table in Tainan; and Creative cuisine such as J Parc, and Li.nu
in Kaohsiung.

In New Taipei City, Taiwanese cuisine and local small eats shine, with places such
as A Gan Yi Taro Balls, Chin Ta Lu Rou Fan, Dark Palace Taiwanese
Gourmet, NATURAL TEA MANOR, and Zhang Ji Fish Ball. Similar trend is
observed in Hsinchu City, with establishments like Hai Kou Guabao, Miao Kou Ya
Xiang Fan (Zhongshan Road), Yeh Shu, and Ying Wang Meatball, offering
local delights.

Whereas in Hsinchu County, establishments presenting Hakkanese cuisine stand
out, such as Geng Ye Yue Mei, Ko Chia Pen Se, Lao Tou Pai, and Mud Brick
House.

Notably, two newly added restaurants present Taiwanese contemporary cuisine,
which adds a twist to traditional local heritage. They are Shi Yang in New Taipei
City - where nature, design, and food come together in a set menu that highlights
the natural flavours of seasonal ingredients imported from Japan; and TAIVII in
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Hsinchu City - that serves traditional Taiwanese fare with modern touches,
reimagining Hakkanese culinary heritage, imbuing it with fresh new notes.

Four MICHELIN Guide Special Awards

In addition to recommending quality restaurants, the MICHELIN Guide also aims to
highlight talented individuals who contribute to enhancing the gastronomic dining
experience. By doing so, it also acknowledges the diversity of jobs and know-hows
involved in the restaurant industry.

MICHELIN Guide Service Award

The 2025 MICHELIN Guide Service Award, presented by WMF, aims to highlight
and encourage skilled and talented front-of-house professionals who dramatically
add to the customer experience. This award goes to Kiky CHEN from newly
promoted One MICHELIN Star restaurant the FRONT HOUSE, in Kaohsiung.

Kiky, the restaurant manager and spouse of the owner-chef, draws on 20 years of
hospitality experience both in Taiwan and abroad. She leads a predominantly
female service team, delivering a gentle and friendly service that reflects the
passion of the city.

MICHELIN Guide Sommelier Award

The 2025 MICHELIN Guide Sommelier Award recognises the skills, knowledge, and
passion of talented sommeliers of the industry. This year, the Sommelier Award
goes to Yia Yia CHEN from newly promoted One MICHELIN Star restaurant Hosu,
in Taipei.

Prior to joining Hosu, Yia Yia spent time in the mountains, gaining a deeper
understanding of terroir, seasons and nature. As a sommelier, she curates
thoughtful pairings that highlight both Taiwanese wines and eco-conscious
selections, drawing on the Taiwanese palate and collective cultural memory. Her
warm and enthusiastic service and carefully selected wines add depth and vibrancy
to the modern Taiwanese dining experience.

MICHELIN Guide Young Chef Award

The 2025 MICHELIN Guide Young Chef Award, presented by Mia C’bon, recognises
a young chef working in a restaurant of the selection, and whose exceptional talent
and great potential have impressed the inspectors. This year’'s award is given to
Yung Yen HSIA from a new Bib Gourmand restaurant, Yung Yen, in Kaohsiung.

At just 31 years old, Chef Hsia was deeply influenced from a young age by his
father, as he honed his skills in the family kitchen of Yun Lai Fang (Bib Gourmand
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2022-2023), later refining his craft at the National Kaohsiung University of
Hospitality and Tourism. Today, he has opened a new store under his own name,
injecting new vitality into the family restaurant and winning the trust of old and
new customers. As a young chef, he brings passion and care into Taiwanese home
cooking, transforming simple tastes and superb skills into unforgettable
experiences and conveying deep emotions.

MICHELIN Guide Opening of the Year Award

The MICHELIN Guide Opening of the Year Award is given to individuals and teams,
for the successful opening of a dining venue over the past 12 months, with
a creative degustation concept and a cuisine approach which has had an impact on
the local gastronomic scene. This year, the MICHELIN Guide Opening of the Year
Award, presented by The Glenlivet, goes to the newly awarded One MICHELIN
Starred restaurant aMaze.

aMaze opened in August 2024 under the leadership of Chef Jim Yang, who has
over 30 years of culinary experience. Though past retirement age, Chef Yang
remains passionate and committed to learning, leading the young front- and back-
of-house teams with new energy and vision. Adhering to the concept of "reviving
classics with a modern touch", aMaze's menu combines the essence of various local
cuisines with Western techniques and ingredients. Since its debut, aMaze has stood
out for its creative twists, refined flavors, delicate presentation, and warm and
energetic service - quickly earning recognition as one of the city’s most exciting
new dining establishments.

The full selection of the MICHELIN Guide Taiwan 2025 is attached to this press
release. The restaurant selection joins the MICHELIN Guide selection of hotels,
which features the most unique and exciting places to stay in Taiwan and
throughout the world.

The MICHELIN Guide is a benchmark in gastronomy. Now, it's setting a new
standard for hotels. Visit the MICHELIN Guide’s official website, or download the
MICHELIN Guide mobile app (i0S and Android), to discover every restaurant in the
selection and book an unforgettable hotel.

-ENDS-
Download the MICHELIN Guide App



https://guide.michelin.com/
https://apps.apple.com/app/apple-store/id1541129177?mt=8
https://play.google.com/store/apps/details?id=com.viamichelin.android.gm21&hl=en&gl=US
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Follow the official MICHELIN Guide accounts for the latest updates:
Website:

https://guide.michelin.com/tw/en
https://guide.michelin.com/tw/zh TW

Facebook:

https://facebook.com/michelinguidetaiwan

https://facebook.com/michelinguideasia
YouTube: https://www.youtube.com/c/MICHELINGuideAsia
Instagram: @MichelinGuide

About Michelin
Michelin is building a world-leading manufacturer of life-changing composites and experiences. Pioneering

engineered materials for more than 130 years, Michelin is uniquely positioned to make decisive contributions to
human progress and to a more sustainable world. Drawing on its deep know-how in polymer composites, Michelin
is constantly innovating to manufacture high-quality tires and components for critical applications in demanding
fields as varied as mobility, construction, aeronautics, low-carbon energies, and healthcare. The care placed in its
products and deep customer knowledge inspire Michelin to offer the finest experiences. This spans from providing
data- and AI- based connected solutions for professional fleets to recommending outstanding restaurants and
hotels curated by the MICHELIN Guide. Headquartered in Clermont-Ferrand, France, Michelin is present in 175

countries and employs 129,800 people. (www.michelin.com)

Media Contacts

Devries Global

Euna Hsu TRUNER 0975-204-046 EHsu@devriesglobal.com
Joseph Chen PR 7F 14 0989-424-852 jchen@devriesglobal.com
SEOREM

Ariel Huang s 5 A (02) 8691-2136 ariel.huang@michelin.com

The MICHELIN Guide Taiwan 2025 at a glance:



https://guide.michelin.com/tw/en
https://guide.michelin.com/tw/zh_TW
https://facebook.com/michelinguidetaiwan
https://facebook.com/michelinguideasia
https://www.youtube.com/c/MICHELINGuideAsia
https://www.instagram.com/michelinguide
mailto:EHsu@devriesglobal.com
mailto:jchen@devriesglobal.com
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Promoted

TOTAL
ESTABLISHMENTS

Total 3 MICHELIN Stars

Total 2 MICHELIN Stars

Total 1 MICHELIN Star

Total Bib Gourmand

Total MICHELIN Selected

Total Green Star

Promoted

TAIPEI

Total 3 MICHELIN Stars

Total 2 MICHELIN Stars

Total 1 MICHELIN Star

Total Bib Gourmand

Total MICHELIN Selected

Total Green Star

Promoted

TAICHUNG

Total 3 MICHELIN Stars

Total 2 MICHELIN Stars

Total 1 MICHELIN Star

Total Bib Gourmand

Total MICHELIN Selected
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Total Green Star

Promoted

TAINAN

Total 3 MICHELIN Stars

Total 2 MICHELIN Stars

Total 1 MICHELIN Star

Total Bib Gourmand

Total MICHELIN Selected

Total Green Star

Promoted

KAOHSIUNG

Total 3 MICHELIN Stars

Total 2 MICHELIN Stars

Total 1 MICHELIN Star

Total Bib Gourmand

Total MICHELIN Selected

Total Green Star

Promoted

NEW TAIPEI CITY

Total 3 MICHELIN Stars

Total 2 MICHELIN Stars

Total 1 MICHELIN Star

Total Bib Gourmand
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Total MICHELIN Selected

Total Green Star

Promoted

HSINCHU COUNTY

Total 3 MICHELIN Stars

Total 2 MICHELIN Stars

Total 1 MICHELIN Star

Total Bib Gourmand

Total MICHELIN Selected

Total Green Star

Promoted

HSINCHU CITY

Total 3 MICHELIN Stars

Total 2 MICHELIN Stars

Total 1 MICHELIN Star

Total Bib Gourmand

Total MICHELIN Selected

Total Green Star
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MICHELIN GUIDE CEREMONY TAIWAN 2025 PARTNERS
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THE MICHELIN GUIDE TAIWAN 2025

TAIPEI
ERERE3

EmaE (EX)

EBEAE (P30

FHEERM

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

Le Palais

Cantonese

Tairroir

=)
HETY

Taiwanese contemporary

€3 €3

EEAE (EX)

EEAE (P30

FEERR

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

A PROMOTED

French Contemporary

Eika PROMOTED

B

Japanese Contemporary

L'Atelier de Joél Robuchon

il

French Contemporary

logy

Asian Contemporary

Molino de Urdaniz

BERHEY

Spanish Contemporary

Mudan

HF

Japanese Tempura

Yu Kapo PROMOTED

ZER

Japanese

&3

EmAE (EXX

EEaRE (P30

HERE

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

A Cut

Steakhouse

Ad Astra

European Contemporary

aMaze NEW

Creative

Ban Bo

Taiwanese contemporary

Chuan Ya NEW

Sichuan

Circum-

Creative

de nuit

French Contemporary

FRASSI PROMOTED

Italian Contemporary

Fujin Tree Taiwanese Cuisine &
Champagne (Songshan)

Taiwanese

Golden Formosa

Taiwanese

Hosu PROMOTED

Taiwanese contemporary

Impromptu by Paul Lee

Innovative

INITA

Italian Contemporary
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Ken Anhe

Japanese

Kitcho

Sushi

La Vie by Thomas Blihner
PROMOTED

European Contemporary

Ming Fu

BB RIBE

Taiwanese

Mipon

RE

Taiwanese

Motoichi NEW

JTE_

Japanese Tempura

Mountain and Sea House

INp:3: |

Taiwanese

NOBUO

Contemporary

Paris 1930 de Hideki Takayama

B3R 1930x B ILELL

French Contemporary

Sens

French Contemporary

Shin Yeh Taiwanese Signature

Taiwanese

Sushi Akira

Bi A

Sushi

Sushi Kajin NEW

fis =1

Sushi

Sushi Ryu

firpz

Sushi

Sushiyoshi

=875

Japanese

T+T

Asian Contemporary

The Guest House

EEE

Huai Yang & Sichuan

Tien Hsiang Lo

XEE

Hang Zhou

Wok by O'BOND

Creative

Ya Ge

HE

Cantonese

ZEA

Latin American

e

EmAE (EXX

EEaRE (P30

HERE

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

EMBERS

Taiwanese contemporary

Hosu

s

Taiwanese contemporary

Little Tree Food (Da'an Road)

NMMVEE (KREK)

Vegetarian

Mountain and Sea House

Wi

Taiwanese

Yangming Spring (Shilin)

[BEAEXR (EH#)

Vegetarian

SELECTED
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BEEAE (EX) BELAHE () FHERE
Restaurant Name
(Chinese)

3927 2/ Taiwanese

44 SV [k 3R] Taiwanese

85TD PR RS Cantonese

A Cheng Goose (Zhongshan) P EERA (AP il) Taiwanese

AJIMI NEW Japanese

Aleisha Mediterranean Cuisine
Antico Forno ZEFE Italian

Baho (Da'an) A\ (KR) Barbecue

Bencotto NEW Italian

CEO 1950 HeaRBXZEH European Contemporary
Cheng Jia AR Taiwanese

Chinese Cuisine HEEERE Taiwanese

Chuan Mu Yuan JNEE Dim Sum

Clover French Contemporary
Danny's Steakhouse BREFH Steakhouse

Dasuke NEW EX4v Japanese

Da-Wan PN Barbecue

ECRU Creative

EMBERS Taiwanese contemporary

Restaurant Name (English) Type of Cuisine

Ephernité French Contemporary
fumée NEW Yakitori
Gi Yuan BRI Sichuan

Dy o€ Beef Noodles EEREANERSE (AR) | Noodles

Izmir Turk Kitchen FREBLEEERE Turkish

Jarana Spanish

JUNTO NEW Cantonese

Kiku NEW 23 Japanese

Kohaku % Japanese

Komboi Modern Cuisine

Kou Gyu Rou NEW i Noodles

Lin NEW French Contemporary

Lin Ju Cantonese
Lin's Vegetable Lamb Hotpot = Hotpot
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Longtail

Innovative

May Snow Hakka Food

IAEERNEDER

Hakkanese

Mochi Baby

MIEEE

Street Food

Muji Beef Noodles

BEL4 A%

Noodles

Mume

European Contemporary

N°168 Prime Steakhouse
(Zhongshan)

N°168 Prime &g (1
)

Steakhouse

Orchid

)

Modern Cuisine

Page

BH/ME

International

PEI FULL NEW

JLEEE

Jiangzhe

Really Good Seafood

Bairimas

Seafood

Robin's Teppanyaki

Robin's &tk &

Teppanyaki

Rong Ju NEW

raiE

Cantonese

Rong Rong Yuan

Zhejiang

Sasa

s

Sushi

Sate House

BEY

Indonesian

Set.

Creative

Shih Chia Big Rice Ball

BRENSE

Small eats

Shin Yeh Taiwanese Cuisine

BX (BlIRIE)

Taiwanese

Shing-Peng-Lai (Zhongshan
North Road)

FEFRAE (FILILER)

Taiwanese

Silks House

REE

Cantonese

Sushi Kaori NEW

Sushi

Sushi Nakazawa

Sushi

Sushi Nomura

1

Sushi

Sushi Touryuumon

=]
=3
mB
=3
mwH /
=3
mB
=3
iz

fi

A ZEEM

Japanese

Taiwan Rice Dining Hall

H

Taiwanese

Tajimaya Shabu Shabu

BEERERHIRE (KE)

Shabu-shabu

Tao Luan Ting Roast Peking
Duck Palace

tFERT

Beijing

Tempura Sugimura NEW

KIGFE 244

Japanese Tempura

Thai & Thai

Thai

The Dragon

=&

Cantonese

The Ukai

Teppanyaki

Toh-A'

K

Innovative

Tsuki Yo Iwa

A®E

Japanese

Tutto Bello

Italian Contemporary

Uke

%=

Japanese
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Uosho

Bk

Japanese

Vanne Yakiniku

iR

Barbecue

Wamaki

FER R AER

Japanese

Xiang Se

6

European Contemporary

Yangming Spring (Shilin)

BRAEX (XH#)

Vegetarian

Yuan Huan Pien Oyster Egg
Omelette

B3RS 0P {7 R

Street Food

Yuu NEW

Creative

Zaap

Thai

Zan

Teppanyaki

TAICHUNG

EBEBES

EWmAE (EXO

EEAE (P30

HIERE

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

JL STUDIO

Singaporean
Contemporary

€3

EmAE (EXX

EEAE (P30

HERE

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

Fleur de Sel

BoE

French Contemporary

L'Atelier par Yao

French Contemporary

Oretachi No Nikuya

Barbecue

Sur-

BENRE

N
113

Taiwanese contemporary

YUENJI

it

Taiwanese

e

EEARE (EX)

EEAE (PX)

FHERE

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

Tu Pang NEW

Huth

European Contemporary
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SELECTED

EEAR (EX

EEAE (X

HERE

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

Chef Ah-Hsi's Old Time
Restaurant

BT EAT{R B AR

Taiwanese

Chien Wei Seafood

Foimat

Taiwanese

Dongyin Fisherman NEW

H3IHE

Seafood

enPure

s

Modern Cuisine

FIRNS

Creative

Forchetta

European Contemporary

Gulu Gulu

IR IR REEEE

Taiwanese

Hello VietNam

HEA IR YF

Viethamese

Hibiki Seafood

258

Seafood

huist

FE

Taiwanese contemporary

Inflorescence

Japanese

Isagi

i#

Japanese

KR Prime Steak

Steakhouse

Le Coté LM

INGEIR

French Contemporary

Le Plein

ME

Innovative

Master of Mushroom (Xinshe)

e (Frit)

Taiwanese

meatGQ

Steakhouse

Meidz Seafood

BF

Seafood

Ming Juan Lou NEW

BRSRHE

Cantonese

Moment in Beijing

——
=
REREE

Beijing

Orient Dragon

R5HE

Taiwanese

PI

European Contemporary

Rong Cuisine

FERR /IR

Asian

Saka

W

Taiwanese

Shan Shin (West)

BE (AER)

Taiwanese

SHINEYU NEW

W5

Cantonese

Shoal Cuisine NEW

BEAREE

Taiwanese

Torien Yakitori

S8

Japanese

Tu Pang

Huth

European Contemporary

UNA-VERSE

Creative

Wen Tao

]

Taiwanese

Yu Yue Lou

Cantonese

Yuan

5318
7T

Taiwanese contemporary
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TR Small eats

TAINAN
SELECTED

EEAR (EX

Restaurant Name (English)

EELE ()
Restaurant Name
(Chinese)

A Cun Beef Soup (Baoan Road) R4 RE (RRER)
A Hai Taiwanese Oden P S R dR
A Ming Zhu Xing (Baoan Road) FIBAFE D247 (IRKER)

ﬁ;}\;té)Beef Shabu Shabu (Kunlun P (BLEER) Hotpot

Bistro Alley BER European Contemporary
Black-faced Spoonbill Canteen RERE Seafood
Chuan Chia Congee NEW e T

Chuan Tai Hao Milkfish Ball NEW | JIIZRSERERE AR

HERE

Type of Cuisine

Small eats

Small eats

Small eats

Small eats

Small eats

Como En Casa Gourmet R Spanish
Di Yi Ding i Seafood
Eastern Castle Noodles iR ERIERER Small eats
L2 iBEART Seafood

Feng No Seafood

FUKAI NEW

European Contemporary

Good Hunan Cuisine

HIRELNF MFEDEE

Hunanese

Gyu Go Zou

Hotpot

Hara Peko

Modern Cuisine

Hsin Hsin

FRAREBE

Taiwanese

Jyu Dim

B

Dim Sum

Kaiyuan Road No Name Milkfish

FTEERE R A

Small eats

Kanshi

HE

Japanese

L'herbe

FEENEE

European Contemporary

Liang Liang Table NEW

03 ) 25 =2

European Contemporary

Mao Su

E

Vegetarian

Mayu Cocoon NEW

[NV S5

Creative

Principe

[ Al

French Contemporary

Shun Te Beef Soup

IEFE 4 N5

Small eats

The Temple-front Eatery

WEERBE

Taiwanese

Wang Jia Smoked Lamb

EREFA

Taiwanese
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Wenpapa Goose REHEEA Small eats
Yang Mei Tu Chi BiEt R Taiwanese
Zai Fa Hao B Small eats

KAOHSIUNG

&3
EWER (E EWER (FX) HERE

Restaurant Name
(Chinese)

GEN Cantonese

HAILI Modern Cuisine

Sho Japanese

the FRONT HOUSE PROMOTED 3 Innovative

%

EBEAE (EX) EELE (h) FE R
Restaurant Name
(Chinese)

Thomas Chien French Contemporary

Restaurant Name (English) Type of Cuisine

Restaurant Name (English) Type of Cuisine

SELECTED

BEAE (EX) BEAE () HEEE
Restaurant Name
(Chinese)

A Fung's Harmony Cuisine =XEF=E Taiwanese

Restaurant Name (English) Type of Cuisine

Anchovy NEW 2R European Contemporary
Apis Grill Barbecue

Bo Home GizEINeS] Taiwanese

Ca marche e G AR /ME European Contemporary
Chang Sheng 29 4 29 Taiwanese

Cheng's Noodles MRY)F5E Noodles

Cho Modern Cuisine

Crab's House B2 E Seafood

CRATAIN European Contemporary
Duck Zhen (Wufu 4th Road) BRAY (AEMEIR) Small eats

Good Crab House FIEE Seafood
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J Parc NEW

Creative

Kuca Seafood

Seafood

Li.nu NEW

Creative

Majesty

French Contemporary

Marc L3

European Contemporary

MU

Innovative

Nibbon

European Contemporary

Old New Taiwanese Cuisine
(Jiuru 2nd Road)

EHEE (LINZTER)

Taiwanese

Paul's Canteen

RiLBEE

Taiwanese

Syan Syang

WERERIE

Taiwanese

Tain Chu

RE

Sichuan & Taiwanese

Tainan Wang

A

Taiwanese

Temperature Studio

' A

Innovative

Thomas Chien

French Contemporary

Three Meals (Lingya)

=EER (FH)

Taiwanese

Three Wheels

ZiREIE

Small eats

Ukai-tei

Teppanyaki

White Gourd and Fat Person

Z R F

Taiwanese

Xiantaosu

(I ES

Vegetarian

NEW TAIPEI CITY

SELECTED (ALL ARE NEW)

EmAE (EXX

EEAE (P30

HERE

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

A Gan Yi Taro Balls

Brl 4 458 5 [

Small eats

Amajia

BT 4% 2R

Taiwanese

Chi Yuan

FFE

Taiwanese

Chial

EeBi/NE

Seafood

Chin Ta Lu Rou Fan

SRKERER

Small eats

Dark Palace Taiwanese Gourmet

REBERIE (BIE)E)

Taiwanese

Hui Hui

i

European Contemporary

JIA YEN

RE

Jiangzhe

Joy Vegetarian Restaurant

DeRE

Vegetarian

Lao Hsu

ZRIIE

Taiwanese & Jiangzhe

Le Mei Studio

BIEHEE

European

Le Yeh

e

Taiwanese

NATURAL TEA MANOR

Taiwanese
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Cantonese

San Fen Su Chi

BE

Jiangzhe

Shi Yang

Taiwanese contemporary

Shou Wu

63\
g3

Hakkanese

King Of King

Wonderful Baba Bak Kut Teh

BEREEERAERESE

Malaysian

Xun Kitchen

BE

Taiwanese

Zhang Ji Fish Ball

SRECIEMR AN

Small eats

Zhulin Chicken (Yonghe)

Mr#EEA (KH)

Taiwanese

HSINCHU COUNTY

SELECTED (ALL ARE NEW)

EWmAE (EXO

EEAE (P30

HIERE

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

Chuan Fu

&

Barbecue

Firoo

Contemporary

Geng Ye Yue Mei

MEAE

Hakkanese

Happy Hwa

REEE

Small eats

Ko Chia Pen Se

ERAE

Hakkanese

Lao Tou Pai

BRHE

Hakkanese

Li Yueh

ER-EA

Japanese

Mud Brick House

EEE

Hakkanese

Piccola Enoteca

&

Italian

SABI

Modern Cuisine

Sushi An

flrk

Sushi

ZenA

European Contemporary

(Zhudong)

Zhudong Fried Sparerib Noodle

MERERERE (PTR)

Noodles

HSINCHU CITY

SELECTED (ALL ARE NEW)

EmAR (EX

EEAE (P30

HERE

Restaurant Name (English)

Restaurant Name
(Chinese)

Type of Cuisine

Chang Chang Kitchen

BIEREHE

Taiwanese

Hai Kou Guabao

wEONE

Small eats

Ho Chu Yuan

e

Taiwanese

Jun

ENE

Japanese
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Kao Jai

£

Thai

Miao Kou Ya Xiang Fan
(Zhongshan Road)

BIOREEER (ILEs)

Small eats

min food

MEHRE

Asian

No.10 Nanmen

mfER

Noodles

Shih Fang Hsiao Ching

YN

Taiwanese

TAIVII

Taiwanese contemporary

Very Good Vegan Gua Bao

FEEFIZRNE

Small eats

Yeh Shu

3058

Taiwanese

Yi Hsuan

BB E

Taiwanese

Ying Wang Meatball

[EXHE

Small eats

Yummy

Yummy FAE#HE

Taiwanese

About the MICHELIN Guide
Recognized globally for excellence and quality, the MICHELIN Guide offers a selection of world-class restaurants.
e The famous one, two and three MICHELIN Stars identify establishments serving exceptional cuisine that’s

rich in flavor, remarkably executed and infused with the personality of a talented chef.
The Bib Gourmand is a designation given to select restaurants that offer good quality food for a good
value - often known as personal favorites among the Inspectors when dining on their own time.
The MICHELIN Green Star honors restaurants that are pioneers in sustainable gastronomy.
Recommended restaurants and special professional awards are also highlighted by the MICHELIN Guide
Inspectors.

The MICHELIN Guide remains a reliable companion for any traveler seeking an unforgettable meal and hospitality
experience. The Guide was first published in France at the turn of the 20th century to encourage the development
of car mobility as well as tire sales by giving practical advice to motorists. Progressively, the Guide has specialized
in restaurant and hotel recommendations. Michelin’s Inspectors still use the same criteria and manner of selection
that were used by the Inspectors in the very beginning.

The restaurant selections join the MICHELIN Guide selection of hotels, which features the most unique and exciting
places to stay around the world. Visit the MICHELIN Guide website, or download the free app for iOS and Android,
to discover every restaurant in the selection and book an amazing hotel.

Thanks to the rigorous MICHELIN Guide selection process that is applied independently and consistently in more
than 45 destinations, the MICHELIN Guide has become an international benchmark in fine dining.

All restaurants in the Guide are recommended by Michelin’s anonymous Inspectors, who are trained to apply the
same time-tested methods used by Michelin Inspectors for many decades throughout the world. This ensures a
uniform, international standard of excellence. As a further guarantee of complete objectivity, Michelin Inspectors
pay all their bills in full, and only the quality of the cuisine is evaluated.

To fully assess the quality of a restaurant, the Inspectors apply five criteria defined by Michelin: product quality;
mastery of cooking techniques; harmony of flavors; the personality of the chef as reflected in the cuisine; and
consistency over time and across the entire menu. These criteria guarantee a consistent and fair selection so a
Starred restaurant has the same value regardless of whether it is in Paris, New York or anywhere else in the world.

About Michelin North America, Inc.

Michelin is the leading mobility company and manufacturer of life-changing composites and experiences. For more
than 130 years, Michelin has made contributions to human progress and to a more sustainable world. Michelin is
constantly innovating to manufacture high-quality tires and components for critical applications for demanding
fields, including mobility, construction, aeronautics, low-carbon energies and healthcare and offer the finest
experiences, from providing data- and Al-based connected solutions for professional fleets to recommending
outstanding restaurants and hotels curated by the MICHELIN Guide. Headquartered in Greenville, S.C., Michelin
North America has approximately 23,500 employees and operates 35 production facilities in the United States
(michelinman.com) and Canada (michelin.ca).

About Capital One
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At Capital One we’re on a mission for our customers — bringing them best-in-class products, rewards, service, and
experiences. Capital One is a diversified bank that offers products and services to individuals, small businesses
and commercial clients. We use technology, innovation, and interaction to provide consumers with products and
services to meet their needs. Through Capital One Dining and Capital One Entertainment, we provide our rewards
cardholders with access to unforgettable experiences in the areas they’re passionate about, including dining, music
and sports. Learn more at capitalone.com/dining and capitalone.com/entertainment.

L

MICHELIN | TRAVEL ) TEXAS

2024

TEXAS DESTINATION PARTNER

About Michelin
Michelin is building a world-leading manufacturer of life-changing composites and experiences. Pioneering

engineered materials for more than 130 years, Michelin is uniquely positioned to make decisive contributions to
human progress and to a more sustainable world. Drawing on its deep know-how in polymer composites, Michelin
is constantly innovating to manufacture high-quality tires and components for critical applications in demanding
fields as varied as mobility, construction, aeronautics, low-carbon energies, and healthcare. The care placed in its
products and deep customer knowledge inspire Michelin to offer the finest experiences. This spans from providing
data- and AI-based connected solutions for professional fleets to recommending outstanding restaurants and hotels
curated by the MICHELIN Guide. (www.michelin.com)

MICHELIN GROUP MEDIA RELATIONS
+33 (0) 145 66 22 22
7 days a week

www.michelin.com

’@MichelinPress
112, Avenue Kléber, 75016 Paris
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