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A ERE
Honors of Fu Chun Ju

2020

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

2021

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

2022

FARLSOR HARfaR R HE—RE)T

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

Awarded One Diamond by Black Pearl Restaurant Guide

2023

FARLHEOR Hbbfar R EA—RE)T

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

Awarded One Diamond by Black Pearl Restaurant Guide

2024

FARLSEOR HAb e R E—RE)T

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

Awarded One Diamond by Black Pearl Restaurant Guide

2025

KRR HARfaR R HE—RE)T

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

Awarded One Diamond by Black Pearl Restaurant Guide
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Fu Chun Ju

NIL_F-NE_H—H, EFERETITL, 2HHE, &
HERUE NG, B “BMAE, ReHE WEEAX
D E%E, shinbhexax,

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 inception, 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, mEALEELL REmf

Chinese Ingredients, Cantonese Style and Simplicity

(e - E2T)
Culinary Homeland, A Chef’s Voice

(5]

Foreword
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While some measure the world by footsteps, we choose to retrace our journey through taste.

Born in the intertidal monsoon of the South China Sea, I firmly believe in the terroir imprinted in
our DNA - the tenth year of Xinhui aged tangerine peel breathing in pottery jars, the dawn when
Nanao‘s first-harvest seaweed meets ocean spray, the daybreak moment when Qingyuan hemp-
feathered chickens wear dewdrops on their wingtips. These ingredients kissed by mountain-sea and
seasons are the coded dialogue between Cantonese people and nature.

We deconstruct gustatory memories carved on ancestral hall steps, reconstructing grandmother's
kitchen smoke with modern culinary grammar. Decade-aged superior soy sauce needn't force
awkward embraces with foie gras, Shunde fish head soup naturally harmonizes with molecular
foam. Tradition and innovation were never binary oppositions, but the ceaseless evolution of taste
amidst the wok's fiery breath.

No need to preach craftsmanship - leftover dace spines on the cutting board testify with residual
warmth. No requirement to flaunt innovation - the dancing Chaozhou plum gelée on the plate
speaks volumes. Within these porcelain boundaries, you'll encounter a Cantonese chef's obsession:
serving the gifts of nature with utmost humility while confidently reinventing Lingnan's flavors.

Flavor speaks softly, yet carries the weight of the ages.

CE RN
Executive Chef of Fu Chun Ju

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 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

T 4 APPETIZERS

CE - RIAL
Fu Chun Garden with Cucumber,
Pickled Radish, Mushrooms & Black Fungus

i 7 22 Jh 7 i

Marinated Pork Tripe with Fresh Sand Ginger

AR (BT, RekIDAE. KA E)

Vegetarian Platter (Pickled Cucumber,
Orange-infused Hawthorn, White Mushrooms)

i T 6 AL R T 2R D
Celery Heart Tossed
with Olive Oil & Fresh Matsutake Mushrooms

ELME 7 7T bE A HE

Marinated Pork Ribs with Plum Sauce

A ik 05 e B B

Marinated Green Crab with Chinese Yellow Wine

128 4/ portion

128 # / portion

98 ii / person

98 #j} / portion

128 /Mg [ small portion
198 KA/ large portion

498 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.

HOUE T e BB 5 R BT A 5 ORIk R A S . A R AN R &5 5, o 55 e 159 ki 55 2%



shAERH, AL, RS
Chinese Ingredients, Cantonese Style and Simplicity

o B i BE R B fa 168 4 / portion

Marinated Fresh Squid in Supreme Soy Sauce

75 T 14 5 4 2 4 0 M

Sliced Black Abalone Tossed
with Yunnan Mushroom Paste

%ﬁﬁ?@ﬁiﬁ%ﬂ 48 {i/person

Marinated Roche Shrimps with Chinese Yellow Wine

ﬁﬁl ﬁll\. *’E E': Fl% 98 {4 / portion

Crispy Bean Curd

?lk ‘LH\: ﬂ* ﬁg ﬂ? ZE 'E‘ % 188 4 / 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 BB R SR RS AR DU R S5 5, % 55 Il 159% i 55 2t .



FPAERM, R, REEmIfE

Chinese Ingredients, Cantonese Style and Simplicity

e IIpiNG 98
Stir-fried Mountain Fern Leaves
with Garlic & Chili Oil

; 168
1K 7 ik 25 X5

Spotted-brown Chicken with Chili and Pepper Sauce

98
BRAE VS 2B = RN
Baiyun Boneless Chicken Feet
with Aged Sand Ginger Oil

98
i % 7 kR 2 A A 7

Marinated Beef Tongue
with Chilies & Aged Tangerine Peel

98
CRRERITHRKRHA

Asparagus Lettuce in Aged Pickling Brine

128
H&E R B

Marinated Jellyfish Flowers with Passion Fruit Juice

4y | portion

fi | portion

4y | portion

{i | portion

4y | portion

#¥ | 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.

HOH T R0 S R BT I ORI R S S PR A R AN R &S5, i 55 e 15% Mk 55 22



shAERR, AL, RS
Chinese Ingredients, Cantonese Style and Simplicity

& %5 SOUPS

IR R Z L
Double-boiled Winter Melon Soup
with Aged Scallop

HENARE MEZEN G

Double-boiled Chicken Soup
with Shangri-La Matsutake Mushrooms

B0 XY 17z EH R JE v K B AE R

Double-boiled Chicken Soup
with Indonesian Golden Fish Maw

128 fi/person

128 {7 /person

398 fi/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.

O T R I s T BN RO SR B R AT DN R M S5 5, & 5 i 15% i 55 2t



rPAERM, REALEEL. REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

AENREM /LR 188 {ir/ person
Double-boiled Winter Melon Soup
with Scallop, Crab Meat & Matsutake Mushrooms

it £ % & 13k - 168 {3/ portion

Braised Fish Head Soup in Shunde Style

P minimum for 2 persons

%ﬂf%ﬁmﬁﬁl 128 {7/ person

Double-boiled Pork Soup with Aged Tangerine Peel

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.

BOH T R 5 BT 5 ORI RSS2 PR R AN R AE 5, % 55 I 159% ke 55 %o



TPAERRE, mEALEELL R

Chinese Ingredients, Cantonese Style and Simplicity

4 Bf & ¥k CHEF'S SPECIALTIES

KE R 2 i 8 o R

Deep-fried Stuffed Crab Claw with Shrimp & Sesame

i k2 R AR F ER

Stir-fried Phoenix-Tailed Shrimp Balls
with Fresh Matsutake Mushrooms

LIS S M FEEAIEN 598

Stir-fried Wagyu Beef Fillet 898
with Jiangmen Black Beans & Chili

H L B B KT & i) 2 5 8 298

Braised Golden Eel from Wanlv Lake 598
with Meijiang-Aged Tangerine Peel

55 158 JIN B KD G it £0 Fy
Stir-fried Bitter Melon Peels with Crispy Fish Fillet
in Garlic & Black Bean Sauce

98 1ii / person

268 {3/ portion

/Mgy [ small portion
KA | large portion

/My | small portion
KAy | large portion

168 7/ 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.

O T U I s T BT RO SR B R AT DU R WSS 5, & 5 i 15% i 55 2t .



rPAERM, REALEEL, REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

EMEYIMERTTE =2 FEE
Baked Giant Sri Lankan Crab
with Singapore Black Pepper Sauce

7 0TS A (FLKR)

Braised Pork Belly
with Lipu Taro & Fermented Bean Curd Sauce
(Served with Steamed Rice)

fofy 71 8 2 R B XS

Braised Yellow-feathered Chicken
with Fish Maw in Abalone Sauce

L RTINS N A Vo )

Cuttlefish with Sweet Basil

898 i/ portion

98 i / person

368 /MM [ small portion
598 KA/ large portion

168 /M [ small portion
298 K/ large 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.

BOH T R S 5 BT 5 O SRR RSS2 PR B AN R AS 5, % 55 I 159% ke 55 %o



TPAERRE, AL R

Chinese Ingredients, Cantonese Style and Simplicity

%ﬁéﬁ*%% 98 fii / person
Deep-fried Crispy Crab Meat Puffs with Taro Puree

g]: FI’?I ?L J& ?ﬁ 52{ 5@ 'f% E 398 /i / small portion

Braised Sea Cucumbers & Velvet Beans 798 X}/ large portion

with Fermented Bean Curd Sauce

SR E DI A Y R (3 128 1/ portion

Simmered Kowloon Town Tofu Skin
in Dry Scallops and Meat Broth

IKI{F\QE? I‘:F*%i%ﬁ]ﬁi} 198 fii / person

Braised Sea Cucumbers with Pork Meat & Aged
Preserved Radish

‘ZEJ ?}E g %% % zg I?E] EE E I\ 118 /M4 / small portion
Heyuan Hakka-style Black Pork Meat L% S CT poon

Stuffed Tofu Puffs

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 S RO SR B R AR U R WSS 5E, % 55 I 159% i 55 2t .



FPAERM. REALEEL. REEmIfE

Chinese Ingredients, Cantonese Style and Simplicity

e B2 X v il 2L a5 98 5/ whole

Deep-fried Crispy Zhongshan Pigeon

B IH 2 pd Sk i B fR 168 R /whole

Braised 2-Heads Fresh Abalone in Supreme So3; Sauce

LI AN AN 168 43/ portion

Braised Tofu with Shrimp Roe

5 2 A A R ik 7 Y R Y 238 f /portion

Pan-fried Qingyuan Chicken
with Wild Ginger & Scallion

B I 5 N AR i Sk B8 138 R /whole

Braised 5-year-old Lionhead Goose Webs
in Supreme Soy 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.

AU TR BB AT A IR R R AR S PR A AN R AE 5, % 55 I 15% ki 55 %o



TPAERR, mEALEELL REf

Chinese Ingredients, Cantonese Style and Simplicity

% SEAFOOD

0 H B I Ak WORD TR B Bl 698 3/ portion

Pan-seared Black Abalone
with Matsutake Mushrooms & Sea Salt

R EIT RO EBE 1,388 1/ portion

Steamed King Crab
with Egg Custard & Chinese Rice Wine

w21 8¢ PR 10 K AL I 1,388 #}/portion

Stir-fried Rose Lobster
with Garlic and Spicy Black Bean Sauce

KA Bl ol bR ZR B D 1,488 % /whole

Steamed Red Spotted Grouper
with Tianjin Preserved Winter Vegetable
& Huang Gong Chili

Z BR B 2% 7 B 598 %/ whole

Steamed Mini Panther Grouper
with Aged Tangerine Peel-& Chicken oil

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 BN S ORI B R AR DU R S5 5, % 55 I 159% i 55 2t .



FPAERM, REALEEL. REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

7 #f FRESHWATER FISHES

BRI K o IR &R R 368 3/ portion

Stir-fried Sliced Eel with Preserved Vegetables,
Ginger, Garlic & Scallion

KL T 2% % fa 1 4% : 198 {71/ portion
Braised Dace Fish Paste
with Dongjiang Mustard Greens

W KM BERAD IEM 298 ] portion

Poached Crispy Tilapia in Briny Clam Broth

ﬂmm%%%ﬁé@% 298 {3/ portion

Deep-fried Dace Fish Maw
with Clam Sauce and Ginger

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 i AN R EE 5, % 55 I 159% ke 55 %o



shAERR, AL A, RS
Chinese Ingredients, Cantonese Style and Simplicity

4. ] RED MEATS

Wi W 3 R KE 25 AR A R 5% Ok iR 398 3/ portion

Braised Beef Brisket with Curry Sauce
(Served with Steamed Rice)

5 7 7R i I X kg 298 {3/ portion

Barbecued Pork

ﬁ$i§7§§nﬁu% |7\‘] 158 1/ portion

Sweet & Sour Pork with Shenwan Pineapple

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.

BPCTR S P R ) A 5 R D BT R 2 R o PR T RS U R T 45 58, i 5 I e 1696 55 2t



FPAERM, REALEEL, REEmIfE

Chinese Ingredients, Cantonese Style and Simplicity

BRI R 238 1/ portion

Braised Beef Tripe with Chili & Black Bean Sauce

7 & i i 2% KB A b 198 3/ portion

Steamed Pork Meat Patty with Mushrooms & Seafood

H AR R KB R 168 I portion

Stir-fried Beef Tongue with Hakka Preserved
Vegetables

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 PR R AN R AE 5, % 55 I 159% ki 55 ¢ o



shAERR, AL, RS
Chinese Ingredients, Cantonese Style and Simplicity

F % SEAFOOD

e R I 198 i/ person

Braised Sea Cucumber in Abalone Sauce
with Aged Tangerine Peel

% % 10 % EFD i«q: 1?5 7f§ ’[‘.4‘ ﬁ@ 1,688 {ii/person

Braised Xurong Abalone in Supreme Oyster Sauce

F% 4 XS 17 0% ED B JE v M B AR I (B D) 1,688 13/ portion

Braised Indonesian Golden Fish Maw
with Dried Scallops in Chicken Broth

(for 4 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.

T TR I S R T R SR R A S PR A R U R S5 5, 55 I 159 i 55 2t .
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Chinese Ingredients, Cantonese Style and Simplicity

3% B VEGETABLES

iR R 2R

Stewed Winter Melon with Assorted Seafood

EE AR N I AF

Braised Hairy Gourd with Dried Scallops

5% wn T e AL B i I B2
Dry-braised Bitter Melon Peel
with Black Bean Sauce & Garlic

198 {3/ portion

188 {7/ portion

138 {7/ 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.

HIOUE T Rl BB 5 BT 5 ORI B A S e PR R AN R AS 5, % 55 I 159% ki 55 ¢ o



TPAERRE, LT R

Chinese Ingredients, Cantonese Style and Simplicity

SHREAB N AR 138 13/ portion

Braised Baby Bok Choy
with Salted Egg Yolk and Preserved Egg

ﬁl% 7L g I 22 2R 128 {3/ portion

Stir-fried Leaf Lettuce
in Fermented Bean Curd Sauce

M i BRI 158 {3/ portion

Simmered Mulberry Buds in Crab Meat Broth

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 R BN S R BN B SR BRSPS DU R S5 5, % 55 I 159% i 55 2t .
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Chinese Ingredients, Cantonese Style and Simplicity

F & NOODLES & RICE

XO BHEE bOoKEER 168 {3/ portion
Deep-fried Turnip Cake with XO Sauce

I 22 % K ¥3 198 {3/ portion

Wok-fried Rice Noodles in Shunde Style

*’i\\ﬁ‘kﬁ%ﬁ]ﬁ 58 {ii/ person

Stir-fried Matsutake Noodles in Broth

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 R EAT A  BORsRIR RS S PR A R AN R S5, % 55 B 15% ke 55 ¢ .
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Chinese Ingredients, Cantonese Style and Simplicity

RHEEAHPR 198 3/ portion

Fried Rice with Scallop & Egg White

% j:_E[ j:_E[ ﬁ 68 fii/person
Spicy Dandan Noodles

%ﬁﬁiﬁi@%*m 98 f{i / person

Crispy Rice in Seafood Soup

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 RN R SR RS R P A R DU R S5 5, 55 I 159% i 55 2t .



FPAERM. REALEEL. REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

I & DESSERTS

1? gﬁ 1%7 ﬁ H % 68 {7/ person

Mango Puree with Pomelo & Sago

%ﬁ%éﬁgg 58 fiI/person
Almond Pudding

?I%EZE%?IE?& 58 {ii/ person

Red Bean Paste with Tangerine Peel

A 3L il AP e 298 i/ person

Stewed Fish Maw with Dairy Milk

?ﬂ( TE ﬁE E ?ﬁ% 398 {if /person

Stewed Bird’s Nest with Crystal Sugar

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.

HIOUE T Rl BB 5 BT 5 ORI B A S PR R AN R AS 5, % 55 I 159% ke 55 2% o



