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Starred establishments — The selection
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Exceptional cuisine, worth a special journey
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Our highest award is given for the superlative cooking of chefs at the peak of their profession. The
ingredients are exemplary, the cooking is elevated to an art form and their dishes are often destined to
become classics.
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Le Palais A= Cantonese / B3
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Excellent cooking, worth a detour
RSB FRER!

The personality and talent of the chef and their team is evident in the refined, expertly crafted dishes.
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RyuGin HEEES Japanese contemporary / FRf i H 453
The Guest House 35 %1 Chinese / &3
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High quality cooking, worth a stop!
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Within their category, these establishments use quality ingredients and serve carefully prepared dishes
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Da-Wan i

Danny's Steakhouse
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Kitcho FKFIZEF

Ken An Ho

L'Atelier de Joél Robuchon
La Cocotte by Fabien Vergé
Longtail
Ming Fu HEAREE
MUME

RAW

Sushi Nomura fEEFAT

Sushi Ryu figke
Tairroir

Three Coins  K=35T
Tien Hsiang Lo RX&EH:
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Golden Formosa & 3% 3K 8 & 5 3¢
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Barbecue / &%

Steakhouse / 4+HE2

Taiwanese / 3

Japanese / B A3

Sushi / 7]

French contemporary / B¢ ¥ & RIS
French contemporary / B¢ ¥ & RIS
European contemporary / < i BRI 3%

Taiwanese / Z#3Z

European contemporary / FF i B 3
Innovative / Al H 3

Sushi / &7]

Sushi / &7]

Innovative / Bl 3
Cantonese / B3
Hang Zhou / Hi 3

Cantonese / B3




