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Honors of Fu Chun Ju

2020

FARACHORHAR R ORH—RBT
Awarded One MICHELIN Star by MICHELIN Guide Beijing

2021

FARACHORHAR R ORH—RET
Awarded One MICHELIN Star by MICHELIN Guide Beijing

2022

KRR HAR R R E—RE)T

Awarded One MICHELIN Star by MICHELIN Guide Beijing
RSB HREIT e “RER BT

Awarded One Diamond by Black Pearl Restaurant-Guide

2023

FARLSOR HARfER R EM—RE)T

Awarded One MICHELIN Star by MICHELIN Guide Beijing
KRB BT e “RER BT

Awarded One Diamond by Black Pearl Restaurant Guide

2024

FARLEOR Hbb e R Hh— R BT

Awarded One MICHELIN Star by MICHELIN Guide Beijing
KRB BT e “RER BT

Awarded One Diamond by Black Pearl Restaurant Guide




= A
Fu Chun Ju

N FE—-NRE_H—H, BEERET L, %
HH, ERRUE NG, Bf “BMlk, REHE
MERBHZLUFEE, AP RERE Xk,

Fu Chun Ju Restaurant, established on February 1st, 2019,
stands as a culinary gem dedicated to preserving the rich heritage
of Cantonese cuisine. Since its inceptions.the restaurant has
remained committed to the guiding principle of "Ingredients First,
Then the Techniques." This steadfast commitment underscores
our unwavering belief in-prioritizing.the-quality of ingredients,
creating an exceptional dining experience that resonates with the

essence of Chinese culinary traditions.




TPAERRE, mEAREELL R

Chinese Ingredients, Cantonese Style and Simplicity

1% % N 5

WHITE EELS

IRk, XAAFETKE, T RERETRBEEEN, 7%
WAL RSk, PIZELRMIS 4, SHEEZ) 1600 2B 51K, 2R
BT IRSAG R AR IR IX 2 —o 795 PR, JHsTL 5 F5 s ek
AL YD B BRIR =3, SA K LIRUK, AR SR I3,

FERNFEFIRER AAAA FIRIFIX, ERBHRE, FERESRE
SR, I AE P ELK KL, “PPEDRARRIE”, HOKBUAFE S
WFRIR KR —Febnitt, 7o A 6%, BROgiaes, SR T e, %A
(EfTRNEnR, WiFaEE, KRR,

Heyuan Wanlv Lake, also known as XinFengJiang Reservoir, is located
in Dongyuan County, Heyuan City, Guangdong Province, China. Wanlv
Lake features over 360 verdant islands, and is recognized as one of the
country's rare eco-tourism destinations located on the outskirts of
an urban area. Alongside Xishuangbanna and Dinghu Mountain, it is
recognized as one of the "Eastern Three Wonders on the Desert Belt"
of the Earth's Tropic of Cancer, earning the epithet "The Water of the
Heavenly Yao Pool and the Green Lake of the Human World."

Wanlv Lake has garnered prestigious accolades including National
AAAA Tourist Area, National Forest Park, and National Wetland
Park designations, and holds the distinction of being one of the initial
sources of "China Good Water" and "China's Natural Oxygen Bars."
Its water quality meets the national standard for surface drinking
water, sourced from pristine mountain forests. The Wanlv Lake Eel,
known as the Anguilla Eel, cultivated within its waters, is renowned for
its golden sheen and superior taste, free from any muddy undertones,

and meeting the standards of wild-caught eels.

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

O T I S R O SR B S PR U R EE 5, & 55 I 159% i 55 2.
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Chinese Ingredients, Cantonese Style and Simplicity

MR F K B BR 198

Deep-fried Eel Balls with Honey & Pepper Sauce

Tl 3k AR 2% 368 I 1 % oK 438
Braised Eels with Shantou Pickled Cabbages
in Pork Tripe Soup

7 45 A O 7% g 268

Steamed Pork Meat Pie with Eels & Mushrooms

FEREAE T FEEE R 589

Braised Eels with Morel Sauce

K R I fig v Bt 698

Baked Eels with Binchotan

1y | portion

4y | portion

4y | portion

1 | portion

4y | portion

If you have any allergies or dietary restrictions, please speak to a member of our team about your

requirements before ordering. Prices are in RMB and subject to 15% surcharge.

HOE T Rl I 5 BT 15 IR sk R AE S . A f i AN R &5 5, & 55 e 1596 ki 55 ¢
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Chinese Ingredients, Cantonese Style and Simplicity

= B R VE

SPOTTED CLOUDY SKIN GROUPER

PR b 2 s ) S R SR B R K Fa Y, R AR
o, fEER EEERENHAE, F=FRE. DREE, HIEREEIESE
REEEE, 7EPEBKIL =AM 25 M. K 7 BRE, LUh
i, JNIR, BSIENIERASIP NEB, HRRAm., REEEE, BREE,
SHEREEEALAR & 18 RhEERE, MelifE+ EPA 5 DHA & &,
MEOCRLILPEE, BASENERNE SR,

The Spotted Cloudy Skin Grouper is a freshwater fish belonging to the
genus Oxyeleotris in the family Eleotridae of the order Perciformes. It
typically exhibits a yellowish-brown body coloration and enjoys a high
level of international recognition. Native of Southeast Asian countries
such as Thailand, Malaysia, and Indonesia, it is widely seen in the Pearl
River Delta region of China. With a body length exceeding 7 cm, its
diet primarily consists of small fish, shrimp, crustaceans, and mollusks.
Known for its tender flesh, exquisite flavor, and rich nutritional profile,
the muscle of Spotted Cloudy Skin Grouper contains 18 types of amino
acids, elevated levels of EPA and DHA in its fatty acids, and a balanced
ratio of trace elements, making it highly valued for both culinary

enjoyment and health benefits.

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

O T R I S R B A R SR RS PR DU R S5 5, % 55 I 159% i 55 .
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Chinese Ingredients, Cantonese Style and Simplicity

5 = B R
Spotted Cloudy Skin Grouper Fish Jelly
with Chicken Tallow

i 35 0\ 6l 2= BHE £ 77
Double-boiled Spotted Cloudy Skin Grouper Soup
with Termite Mushroom

7 4l N B 2% Bt

Steamed Pork Meat Pie
with Spotted Cloudy Skin Grouper & Mushrooms

X B KD = B EK
Wok-fried Spotted Cloudy Skin Grouper Fish Balls
with Termite Mushroom

JRFr Ao B AR 2% L S = Bt

Steamed Spotted Cloudy Skin Grouper
with Salted Lemon & Fresh Chilies

2 23k ol B B

Pan-fried Spotted Cloudy Skin Grouper
with Ginger, Scallions & Soy Sauce

= W22 )1\ 44 17 T
Noodles with Loofah in Spotted Cloudy Skin
Grouper Fish Soup

168 1/ portion

98 1ii / person

98 i / person

668 13/ portion

598 4/ whole

598 4/ whole

98 fii/ person

If you have any allergies or dietary restrictions, please speak to a member of our team about your

requirements before ordering. Prices are in RMB and subject to 15% surcharge.

HOH T R S R BT I ORI R A S . PR A MR AN R &S5, % 55 e 15% k55 22
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Chinese Ingredients, Cantonese Style and Simplicity

& F R

CHINESE BABY SPINY LOBSTER

AN ISR B B AE P R, R I R TR DUR i e B i i —
o EMHNUETE 7-40 RIFNRX, ZHETAHE, MMmERaEnE, kil
FHESEAE, HER BTG fEIRID BURIBI IR, AW/ NG RERESE, Ea
LR, HAERM S N, Eorirame.

The Chinese baby spiny lobster is mainly found in shallow waters along
the East and South coasts of mainland China, as well as the coastal
areas of Hainan Island. It typically inhabits seabeds at depths of 7-40
meters, inhabiting the crevices of rocky reefs, coral reefs, and places
with piles of rubble. Some also live in the seabed of sandy shallow seas.
Chinese Baby Spiny Lobster are renowned for their delicious taste, it
is rich in amino acids with a relatively balanced profile, offering high

nutritional value.

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

T T B I R BN RO SR B S P DU R W S5 5, & 55 e 15% i 55 2t
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Chinese Ingredients, Cantonese Style and Simplicity

El @J’J‘%ﬁ'} 598 X /whole
Sliced Baby Spiny Lobster

i B 20 )% iR N 698 f / portion

Stir-fried Baby Spiny Lobster
with Fresh Mushroom & Scallion

LN N g = G o AL 1N | 198 4/ person

Steamed Baby Spiny Lobster
with Shrimp Head Oil Sauce

IR N R RO RN A I 238 fir/ person
Poached Baby Spiny Lobster Meat
in Clear Termite Mushroom Soup

[LRA minimum for 2 persons

i W I s 2N R R 698 i/ portion

Boiled Baby Spiny Lobster
with Garlic & Hainan Chili Sauce

5% wn bt a8l YE N F O 698 14/ portion
Wok-fried Baby Spiny Lobster with Garlic & Chili

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

HOH T R 5 AT 5 ORI RSS2 PR R AN R AE 5, % 53 I 159% i 55 ¢ o



tPAERRE, mEALEALL R

Chinese Ingredients, Cantonese Style and Simplicity

AR it 7 4

QINGYUAN CHICKEN

T IIRASG , - PRI X6 5 P T s 86 O O R B 1M1 754 o {5 IR XS 8 /N
RUOLBE A RS, JLRMEDS =88 40— (BPIAIEE. Whes. Bees; kAN
B BOMRE) , KROZAEE, ARBIE. KR BRES, Bk,
PRSI o

Qingyuan Chicken derives its name from the abundant sesame-like
spots that adorn the feathers on the hen's back. This small-sized,
high-quality meat chicken breed is distinguished by its distinctive
features: three yellow traits, two thin characteristics, and one sesame
yellow attribute (yellow feet, yellow mouth, yellow skin; slender head,
thin bones, and feathers with a yellow hue). Renowned for its yellow
skin, tender and smooth meat, as well as its fresh skin, soft bones and
unique flavor, Qingyuan Chicken is highly prized for its exceptional

qualities.

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

T T B I R BN RO SR B S P DU R W S5 5, & 55 e 15% i 55 2t
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Chinese Ingredients, Cantonese Style and Simplicity

2% 208 VK iR ik B 1F

Marinated Chicken with Ginger & Scallion sauce

T 40 22 i T £ e

Shredded Chicken with Sesame Oil

I K Sk o 28 & 2R
Steamed Sliced Chicken with Shunde Pickled Cabbage

Tr R B L 22 PR 22
Shredded Chicken with Red Onion & Mustard Sauce

Z 00 = A EE S B
Double-boiled Chicken Soup

with Yunnan Fresh Termite Mushroom

EERHR-SES P BAY [ U

Marinated Whole Chicken with Soy Sauce

68 1/ person

168 4/ portion

168 14/ portion

98 1/ portion

138 #i/person

598 H /whole

If you have any allergies or dietary restrictions, please speak to a member of our team about your

requirements before ordering. Prices are in RMB and subject to 15% surcharge.

HOH T R 5 AT 5 ORI RSS2 PR R AN R AE 5, % 53 I 159% i 55 ¢ o



TPAERRE, mEAREELL R

Chinese Ingredients, Cantonese Style and Simplicity

R R

FUJIAN WUPING BLACK PIG

R P AR DUE AR ZSSR “BLAE” , BT EIEisah &R, fRREN
FEREK, Hidd AR RIBARAREY), HERFAMEE, £k
HANTRARES, RKREDTRVESRLLE, TS ARG E A,

"The running mountain pig" undergoes a growth cycle typically
exceeding two years, a duration influenced by its substantial exercise
and higher physical expenditure. Engaging in natural foraging, the pig
consumes less food, resulting in a slower growth rate. It takes at least 1
and a half years for these pigs to reach maturity and develop adequate
fat. On average, a "running mountain pig" consumes around 50 to 60
pounds of feed annually, contributing to the development of meat that

is notably chewy in texture.

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

O T R I S R BN RO SR B R PR AR DN R WSS 5, & 55 I 159% i 55 2t .
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Chinese Ingredients, Cantonese Style and Simplicity

7K 38 i R 138 14/ portion

Pork Trotter in Cantonese Style

[EIR A EE X% 188 4/ portion

Sliced Pork with Lipu Taro & Fermented Red Beancurd

3}3 ﬁﬂ % F;‘;‘l ‘I;J 138 1L/ person

Double-boiled Pork Meat Soup with Peppers

I HE 26 B I ) S K 198 . porcon

Barbecued Pork

& A Bz 7% HE 5 68 {# /portion

Steamed Pork Ribs with Crispy Garlic

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

BT T R BB AT A B BRI R AR S A A AN R AE 5, 55 I 15% ki 55 ¢ o
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Chinese Ingredients, Cantonese Style and Simplicity

RREZFREE
XUELONG BEEF

HrE E AR, SRR R IR RIS R SR, 2 5 [P E A2k
RIERIGE, “Fe R B RIR 3 202 “RIE G sl A,
[T 1 “AliRh i KB mE I, eI FR S Rz, X
Ja. R, BEEKER, WrElR, SEHEA BRI R, AL B,
FHEERE RO PR #5 FARF M 1

This premium Chinese Wagyu Beef, featuring exceptional traits, is a
flagship in advancing China's beef industry. Fattening cattle includes
a blend of ‘Wagyu and Angus, while high-end purebred Angus bulls
are also raised. Calves enjoy a luxurious conditions, indulging in
cooked meals, massages, ;soft beds and music, resulting in refined and
humanized management for distinct characteristics and flavors in

every meat-cut.

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

B T RIS R BN S RO SR B R PR AR DU RM S5 5, % 55 I 159 55 2t .



PAERR, mEAREELL R

Chinese Ingredients, Cantonese Style and Simplicity

H xi K BAL A4 & & 198 3/ portion

Marinated Wagyu Beef Tongue Roll

5 7% U0 W 2= 555 e 398 i/ portion

Braised Beef Brisket with Hongkong Curry

sHBEARNKDNE A & 138 fit/person

Poached Beef in Yunnan Sour Papaya Soup

Eﬁfﬁ%iﬁﬁlﬂ‘ﬁﬁﬁﬁﬁ 998 4 / portion

Stir-fried Beef Fillet with Peppers & Soy Bean Sauce

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

HOH T R 5 BT 5 ORI RS S. PR R AN R AE 5, % 55 I 159% ke 55 ¢ o



TPAERRE, mEAREELL R

Chinese Ingredients, Cantonese Style and Simplicity

FRESH SEAFOOD

K6 kKLIF

6-Heads Roche Shrimp

o BN Marinated 38 A /whole
o G ER IR Baked with Sea Salt 198 i/ portion
o JFIR K Poached with Soy Sauce 168 M / portion

K i G fify

Fresh Dalian Abalone

o AU BRI AE 80 F Stir-fried with Pepper Oil 198 {4/ portion
o L A5 SLIEE R R Braised with Red Onions 398 fj / portion
o YW IiEIE Baked with Barbecued Pork Sauce 398 {4 / portion

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

AT T BB R R A 05 A D SR 2 B P T R UNR 1 45 5, il 25 e 169 155 2t
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Chinese Ingredients, Cantonese Style and Simplicity

Bk R

VEGETABLES
S M & IE 7 E R D 148 44/ portion

Poached Baby Cabbages in Clear Termite Mushroom Soup

HjEﬂl: % ?EH @ _\EL _E_ﬁ s 148 4/ portion
Wok-fried Pea Sprouts with Cured Meat & Lard

EF :F 4)% jﬁ m 168 14/ portion

Braised Zucchini with Dried Shrimps

(E(Ii@ﬁ%@ﬁ%iﬁaﬁﬁ 128 4/ portion

Stewed Baby Cabbages with Zhanjiang Soybean Sauce

i 7 B 55 R ORI 168 1/ portion

Simmered Winter Melon & Loofah with Crab Roe

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

HOH T R 5 BT 5 ORI RSS2 P R AN R AE 5, % 55 I 15% ki 55 %o



TPAERRE, mEALEELL R

Chinese Ingredients, Cantonese Style and Simplicity

W H R

APPETIZERS

El @J /J\ Ellga jiﬁ 598 H /whole
Sliced Baby Spiny Lobster

i 12§55 & % EG M “298 f / portion

Roche Shrimps in Shunde Style

ERARGEUIMAIEZENRN 298 1/ portion

Conch Meat with Pickled Vegetables & Scallions

i 7 1 e 7T B8 A i B A 188 )/ portion

Jellyfish Flowers with Crab Meat & Mustard 68 fiL/person
and Vinegar

A6 T 8 K % fifd v 198 1 / portion

Stir-fried Fresh Dalian Abalone with Pepper Oil

Uk 3L 6 58 1 96 O &R 188 3/ portion

Soft-boiled Eggs with Goose Liver

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

O T R I S BN RO SR B R A DN R WSS 5, % 55 I 15% i 55 2t .
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Chinese Ingredients, Cantonese Style and Simplicity

RS

APPETIZERS

7k§%ﬁﬁﬂ§g 138 44/ portion

Pork Trotter in Cantonese Style

H KBS EE ' 198 1/ portion

Marinated Wagyu Beef Tongue Roll

500 8 e TS AT 188 i/ portion

Marinated Duck Liver with Chinese Yellow Wine

ﬁﬁlﬁﬁﬁ&%% 118 14 /portion

Marinated Kailan with Green Peppers

R N 98 4} / portion

Fruit Cucumber with Garlic & Chili Sauce

ﬁﬁl J;!I:E w E Eﬂ%’t 98 {4/ portion
Crispy Bean Curd

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

HOE T 0B I 5 AT A 5 O BRI R AE S e P i AN R A5 5, & 53 e 15% i 55 ¢ o
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Chinese Ingredients, Cantonese Style and Simplicity

75 b e

WINE PAIRING SNACKS

25} 7@ L—F‘ H@ 98 {j / portion

Beef Shank with Chinese Liquor Fenjiu

Eﬁﬂ:%}% . 98 44 / portion

Pigtail with White Vinegar

W % X—L?r Al 98 1/ portion
Wild Ginger Chicken Feet

El f{%q;‘ 98 {4/ portion

Boneless Pork Trotter

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

AT T R BN S R B B SR BRSPS DU R TS5 5, 55 I 159% i 55 2t .
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Chinese Ingredients, Cantonese Style and Simplicity

E

CHEF’S RECOMMENDATIONS

m R 12 Sk VR RS 0 D B £ 1,288 fi/person
Braised Xurong 12-Heads Abalone
with Superior Abalone Sauce

T KRR R served with steamed rice

ﬁ*ﬂfﬁ%&%ﬁ 198 4 H/ 4 pieces

Deep-fried Crispy Stuffed Crab Meat

BB 3 K R L 238 4/ portion

Deep-fried Shrimp Balls with Honey Pepper Sauce

iﬂi%ﬁﬁ%ﬁfﬂﬁﬁﬁﬁ 589 f#j/ portion

Braised Wanlv Lake Golden Eels with Morels

FEERERE TN £ 198 3/ portion

Simmered Zucchini with Crab Roe

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

BT T R I S R EAT A  BORsRIR RS S PR R AN R A5 5E,  55 e 159% i 55 8¢
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Chinese Ingredients, Cantonese Style and Simplicity

RICE & NOODLES

i ﬁ *B. *_H. ﬁ 58 ﬁi/ person

Spicy Dandan Noodles

:ﬁ?&%iﬁ#@ﬁéﬁ@@j 288 i/ portion

Fried Rice with Chopped Beef & Scallion 128 fiL/ person

XQ’W'}:&%E 88 i/ person

Stewed Noodles with Termite Mushroom

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

O TR R S R BT BRI R A S PR AR DU R S5 5, 55 I 159% i 55 2t .
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Chinese Ingredients, Cantonese Style and Simplicity

B HE S

DESSERTS RECOMMENDATIONS

*% ﬁ H % 68 L/ person

Mango Puree with Pomelo & Sago

R, VR, davm, EREN
Mango Ice Cream, Sago, Red & White Pomelo, Sliced Mango

7!:'? 'f: E Eg 58 ’fﬁ/ person
Almond Pudding

Bl G, H, mAR SN
Home-made Tofu, Almond Dressing, Sliced Almond

IIZE EZ é]: _\EL ‘29‘ 58 1ﬁ / person

Red Bean Paste with Tangerine Peel

KW HERR, 4
Dongjia Aged Tangerine Peel, Red Bean

QF' j:]‘ ?ﬁ 18 A/ person
Lvdagunr

FioK, 8 R

Glutinous Rice, Sweet Bean Flour

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

IO T Rl BB 5 BT 58 O s IR A S PR AR AN R AS 5, % 55 I 15% ki 55 2% o



TPAERR, mEAREELL R

Chinese Ingredients, Cantonese Style and Simplicity

FU CHUN JU SET MENU

(Available for Lunch Only) Advance booking required

APPETIZERS

Bean Curd with Chinese Toon & Crispy Scallop
Pork Ribs with Plum Sauce

Crispy Stuffed Crab Meat

SOUP

Double-boiled Scallop Soup with Winter Melon

MAIN DISHES

Steamed Spotted Cloudy Skin Grouper with Chili Sauce & Soy Bean Sauce
Pan-fried Beef Fillet with Volcanic Salt
Poached Baby Cabbages with Fresh Shrimps

Noodles with Scallion Oil

DESSERT

Red Bean Paste

- RMB 798 per person Minimum for 2 persons

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

O T R I S BN ORI RS A DU R W A5, & 55 I 15% i 55 3t .
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Chinese Ingredients, Cantonese Style and Simplicity

Hil 2R

Jfe B% AE A B E B &

(FFFR)

Ay Wt RE Zn oo o E

AN Ry AR

I

ERER

R =R

i

? i i7
B4 K H B BE AR DL
ER

Ut 28 B K BE R & = BEAF

it 4F 5 /1 B 3% AR

2 b 1

it

AN R

- ANRT 798 oL P -

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

HOH T R S BT 5 IR SRR RSB A R AN R A5 5E,  55 I 159% i 55 %o
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Chinese Ingredients, Cantonese Style and Simplicity

CLASSIC SET MENU

(Available for Dinner Only) Advance booking required

APPETIZERS

Jellyfish Flowers with Roasted Peppers
Barbecued Pork in Cantonese Style

Crispy Bean Curd

sour

Braised Matsuba Crab Meat in Chicken Broth
MAIN DISHES

Wok-fried Spotted Cloudy Skin Grouper Fish with XO Sauce
Braised Abalone with Aged Tangerine Peel & Gravy

Pan-fried Beef Fillet with Volcanic Salt
Poached Baby Cabbages with Soybean Sauce
Stewed Noodles with Termite Mushroom

DESSERT

Mango Puree with Pomelo & Sago

- RMB 1,198 per person Minimum for 2 persons -

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

O T R I R BB R SR RS P R DU R S5 5, 55 I 159% i 55 2t .
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Chinese Ingredients, Cantonese Style and Simplicity

Hij 2%

¥ 1L B AR

(FFFR)
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ER AN
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¥ B H

-BALANRM 1,198 5& M -

If you have any allergies or dietary restrictions, please speak to a member of our team about your
requirements before ordering. Prices are in RMB and subject to 15% surcharge.

HOH T R S R BT S ORI R A S . PR A R AN R &S5, % 55 e 15% k55 22 o



