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1996 one-star Michelin chef
1998 two-star Michelin chef
2002 three-star Michelin chef

Comments from the Michelin Guide
“Chef Christian Le S-ql.u,*r'_:. surf and twrf” combinations are 1_1:«|:-|:vr_-|:|l:im'|.1r"

Comments from Hsieh Chung-tao,

a famous gourmet writer staying in France:

“The dishes of Cheil Le Squer's are like a staircase o the gastronomical heaven
with each step leading vou o a higher place.®

Chef Christian Le Squer is rich in culinary creativity,
However, different from many other Michelin chefs,

he is low-profile and amicable, showing an open-minded,
charismatic and entrepreneur-like personality.

Cheef Le Squer is an adamant lover of traveling.

The abundant experiences about lives and cuisines in different places
he accumulated on his trips have browght him more culinary creativity,
He uses a wide range of ingredients in his works,

including expensive truffles and caviar combined

with something as simple and crdinary as beets and spaghetti.
It is through his passionate and free culinary creativity

that all the ingredients are harmonicusly combined

and turned into one captivating dish after another,
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Chef Le Squer works at Ledoyen, a restaurant located in the center of Faris,
the city of fashion and design.
Born in Brittany, he does not seek extravagant or fancy presentation of his dishes.
Enjoying his works is like reading a novel with many exciting chapters.
A simple bite can lead you into a gastronomical wonderland
where all the unique ingredients are carefully chosen, cooked,
and harmoniously combined to tell you many fascinating stories.

Cooking is like life.
Without rich life experiences,a chef can not create works that can touch the depth of heart and soul.
Chef Le Squer, a chef with the highest honor of being a three-star Michelin chef,
has successfully elevated cooking into art, telling different stories about life through each of his works.

We are extremely privileged to have Chef Le Squer in Kaohsiung City.
He kindly accepted Pasadena’s invitation and traveled to a country
he is extremely unfamiliar with and to a city
where there was no such a feast prepared by a three-star Michelin chef before,
Much gratitude must go to Hsieh Chung-tao,
a famous Taiwanese writer staying in France, for his coordination,
which makes the feast possible in the first place.
In addition, we would like to extend our sincere gratitude to King's Group for its generous sponsorship,
Vintage Luxe Magazine for its valuable information,
and Chen Chien-hao for his support and contribution.
Last but not least, we would like to thank all the participating guests.
Because of the efforts of everyone involved,
Fasadena is able to proudly present to the cuisine lovers in Taiwan,
a rare opportunity of enjoying exceptional and authentic French cuisines from Ledoyen,
a 200-year-old prestigious restaurant, without the necessity of flying to Paris.
The feast will also inspire exciting sparkles for the culinary development in Taiwan.

Bon appetit and enjoy every moment of this three-star Michelin feast to the full!
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Chen Chien-hao

Wine Selector for the Feast

Graduation from the Department of Brewing, Université de Bourgogne, Franoe
Holder of master's degree in brewing industry management, Université Paris X, France
International jury of alcohal evaluation for the Brewer Association in France
International jury of alcohal evaluation in Brussels

Intermational jury of German Wine [nstitute

Full-time Instructor, Matlonal Kaohsivng Hospitality College
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Hsieh Chung-tao

Master of Ceremaony for the Feast

Born in Changhua, Hsieh went 1o Provence, France,
for his mastier's degree In liierature upon graduation from colleague in Tahaan.

He has acquired first-hand experiences and deep understanding of French culsines
and cultures during his stay in France, Currently,

he is staying in Paris as a writer and contributing journalist for many tourism

and gourmet magazines in Taiwan, Hong Kong and China,

Hix i the author of ssveral books such as “Slow Food™,

"More Tasteful than Traveling”,

and © Taste of S1ars , My Motebook on Michelin Restaurans®,




