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A E RS
Honors of Fu Chun Ju

2020

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

2021

FARALEOR AR R EM—RET
Awarded One MICHELIN Star by MICHELIN Guide Beijing

2022

RPRAHOR SR R — R8T
Awarded One MICHELIN Star by MICHELIN Guide Beijing

FIRBEHRET I “REHR BT
Awarded One Diamond by Black Pearl Restaurant Guide

2023

FARALHORHAR R ORH—RET

Awarded One MICHELIN Star by MICHELIN Guide Beijing
FIRBE BT ‘BB BT

Awarded One Diamond by Black Pearl Restaurant Guide

2024

FARACHORH AR ORH—RET

Awarded One MICHELIN Star by MICHELIN Guide Beijing
FIRBEPHRET e ‘BB 8T

Awarded One Diamond by Black Pearl Restaurant Guide

2025

FARLSOR Hobbfar R Hh—RE)T

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

Awarded One Diamond by Black Pearl Restaurant Guide

2026

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

NI F-NE_H—H, EFRETITL, 2HHE, &
HRERUE NG, B “BMAE, REHE WEEAX
DR EE, 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, mEAREELL R

Chinese Ingredients, Cantonese Style and Simplicity

(e - E2E)
Culinary Homeland, A Chef’s Voice

(5]

Foreword

AN IAE SE R FRATT 3k B DL O o R

AT EEFENE, REGEHEANMEEF P LBE — BB RAER
BT R AR, MIMRSkOKE R G IREYGENIE R, 15 IZ M 509 4 5 & % 10
WRIN 5. XSl 5% HSgm iy asf, & B )RG5 K R 15 1 % 69

AT o A AE ] A B R R Rk I, FBACRI PR E S E A G B A A R RS
KA o A 4F 2 I S B A R G R O RAR 4, R A £ 38 B RT G o) 3R TR A R
?Eo%ﬁﬁiﬁM%$%#ﬂwWWﬁ@,ﬁm%%§%¢ K A 15 BR O Wk B
.

EFHESIEANRM, KkBARERBNEAFERNIE ; AL 5E S, &
¢ﬁ@%ﬁm@ﬁ%@%ﬁnﬁﬁoﬁgﬁﬂﬁﬁﬁ,EHEL (AN RO R/ PN
— HERBRANESHFREEREIN, D& NSRS E G 20K,
MkAmE, A T8,

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.

CEICEN
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 I R A O SR B S PR U R EE 5, & 55 I 159% i 55 2.



rPAERM. REALREELL REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

T 40 APPETIZERS

ﬁ%%fﬁ—] (BT 7. RoRIuKE. MK BAHE) 98 fi/person

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

%Jﬁﬁiﬁﬁ? ,EEHIF 48 fii / person

Marinated Roche Shrimp with Chinese Yellow Wine

E'El%ﬁ qi—l% Jﬂ: IE’I%% 58 fii/ person

Soft-boiled Egg with Duck Liver

1 B3R BE 138 14/ portion

Marinated Black Pork Ribs with Plum 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.

HOUE T Rl B I 5 R BT A 5 IR s R A S . A b i AN R &5 5, i 55 e 159 ki 55 ¢



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

ﬁ* M; m HE o FI’:%JI= *lJZ 98 4/ portion

Crispy Bean Curd

S A = 1 = I = 128 14/ portion

Marinated Cane Shoots with Vinegar

%ﬁﬂfﬁ‘zﬁ Yﬁﬁﬁ 128 14/ portion

Marinated East China Sea Jellyfish Flowers
with Roasted Peppers

ik PR 182 ol 2 A6 F A 168 i/ portion

Marinated Beef Tongue with Chilies

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 R SR RS AR DN R S5 5, % 55 I 159% i 55 2t .



FPAERM, REALBE, REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

AR EEFFK 98 3/ portion

Bamboo Shoots with Spicy Truffle Sauce

¥ H e 4L i B ' 128 3/ portion

Crispy Shrimp Dumplings Pastry with Taro Puree

¢ 2 48 2k T B T i 0 138 1/ portion

Hand-Shredded Chicken with Shallots & Peanut Oil

| AR EDE 98 #/portion
Cold Tofu with Preserved Eggs & Scallion 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.

HOHE T R S R BTV 5 ORI R A S . PR TR AN R &S5, % 55 e 15% Mk 55 22



TPAERR, mEALEELL REf

Chinese Ingredients, Cantonese Style and Simplicity

%iiiﬂiﬂ*ﬁﬁ%% 98 4/ portion

Asparagus Lettuce in Aged Pickling Brine

HAMEK BN 128 f / portion

Cold Mutton Meat with Scallions

AL FRZERER 128 {3/ portion

Spring Rolls with Salted Milk & Goose Liver & Beef

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 R BN S RO SR RS PR AT DU R S5 5, & D0 i 15% i 55 2t



FPAERM, REALBEEL. REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

B SOUPS
:F *’i\\ ﬁ % i—'% ‘75,1 98 fii / person

Double-boiled Chicken Soup with Dried Matsutake

R R R 98 {i/ person

Double-boiled Pork Rib Soup with Xiapu Kelp .

FH &gm}%ﬁ‘zﬁ' 128 1% /person

Double-boiled Winter Melon Soup with Dried Scallop

95 Il A B 2 ) 98 1/ person

Double-boiled Nanyang Beef Soup with Winter Radish

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, % 55 I 159% ke 55 ¢ o



TPAERR, AL R

Chinese Ingredients, Cantonese Style and Simplicity

4 Bf &£ ¥k CHEF'S SPECIALTIES

Ke R 2 i 8 o F

Deep-fried Stuffed Crab Claw with Shrimp & Sesame

A I B R R R MF ER

Stir-fried Phoenix-Tailed Shrimp Balls
with Fresh Boletus

LIS S FEAIEN 598

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

H L B B KT & i) 2 5 68 298

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

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

98 1ii / person

268 1/ portion

/Mgy [ small portion
KA | large portion

/iy | small portion
KAy | large portion

168 #/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 R I T BTSRRI B R AT DU R WSS 5, & 5 i 15% i 55 2t



rPAERM, REALBEL. REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

EMEYIMERETHE =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)

fify 71 8 2 R B XS

Braised Yellow-feathered Chicken
with Fish Maw in Abalone Sauce

HEHERIESRMAT

Deep-fried Cuttlefish with Almond Flakes

898 1/ portion

98 1/ person

368 /Mjr/ small portion
598 KA/ large portion

168 /M / small portion
298 KM/ 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.

HOH T R 5 BT 5 O SRR RSS2 P R AN R AE 5, % 55 I 159% ke 55 %o



TPAERRE, LT 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 Kf} large portion

with Fermented Bean Curd Sauce

BE A A i RO S T 128 4/ portion

Simmered Kowloon Town Tofu Skin
in Dry Scallops and Meat Broth

PR4EE b TR LRI S 298 {i/ person

Braised Sea Cucumbers with Pork Meat & Aged
Preserved Radish

‘ZEJ ?}E g %% % zg I?E] EE E I\ 118 /hMp [ small portion
Heyuan Hakka-style Black Pork Meat L% SEEr 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 RS AR DU R WSS 5E, & 55 I 15% i 55 2.



rPAERM. REALEEL, REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

e B2 X v il 2L A% 98 5/ whole

Deep-fried Crispy Zhongshan Pigeon

LY S AN AN ) ' 168 14/ portion

Braised Tofu with Shrimp Roe

NN Hii B oy
Y 2% A ERORR ik B G R Y 23848 Mhortioh

Pan-fried Qingyuan Chicken
with Wild Ginger & Scallion

—
W
(0e)
>0

= > > g 1 /iwhole
9% T B A AR i Sk RS 3

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.

BT TR BB T AT A IR R R AR S PR A AN R A5, 55 I 15% ki 55 o



TPAERRE, mEAREELL R

Chinese Ingredients, Cantonese Style and Simplicity

i # SEAFOOD

- T B i A RIORD PR B B R

Pan-seared Black Abalone
with Fresh Boletus & Sea Salt

B it o5 R I 2k L B

Steamed King Crab
with Egg Custard & Chinese Rice Wine

o oy 9 PR AR K 21 Je MR
Stir-fried Rose Lobster
with Garlic and Spicy Black Bean Sauce

KL RE MR R AN

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

R R LARE R TR
Steamed Spotted Scat Fish
o AR

Steamed with Fermented Soybean Paste in Chaozhou-Style

° BRBL £ 2L3%

Steamed with Aged Tangerine Peel & Shredded Gingers

o BB K E
Poached in Pepper-Infused Brine
o bR

Pan-Seared with Soy Sauce

698 1/ portion

1,388 {4/ portion

1,388 {iy | portion

1,488 % /whole

468 %%/ whole

468" %% [ whole

498 4t/ whole

498 %% | 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.

B TR RN S RO SR B R AR DN R S5 5, % 55 I 159% i 55 2t .



FPAERM, REALBEL. REEmIfE

Chinese Ingredients, Cantonese Style and Simplicity

7 ¢ FRESHWATER FISHES

BRBR L5 R & kg

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

AL 28 8% 8 7 5% :
Braised Dace Fish Paste
with Dongjiang Mustard Greens

i 2k K W i RN E JE

Poached Crispy Tilapia in Briny Clam Broth

WL S K B 22 % £ R

Deep-fried Dace Fish Maw
with Clam Sauce and Ginger

368 fi/ portion

198 {4/ portion

298 1/ portion

298 fi / 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 R 5 BTV 5 ORI B AES . PR R AN R AE 5, % 55 I 159% i 55 %o



TPAERRE, mEALEALL RS

Chinese Ingredients, Cantonese Style and Simplicity

4. ] RED MEATS

Wi W 3 R KE 2% AR A R 5% Ok TR 398 {4/ portion

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

ﬁ % J—ﬂﬁbﬁ EZ ?L 3% m 158 /M / small portion

298 1/ portion

Roasted Crispy Suckling Pig * 1588 51/ whole
i I 3k 2 0k I A 158 14/ portion

Sweet & Sour Pork with Shenwan Pineapple

* 2EFi%E Advance booking required

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.

BCTR S P R AT A 5 D TR B R o PR BT RS BN R T 45 58, i 5 e 1696 55 2t



rPAERM, REALBEEL. REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

SRR e e 5T 238 #}/ 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 R IRR KB R 168 { / 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 I 5 BT 5 O SRR B AE S . PR MR AN R AE 5, % 55 I 159% i 55 %o



TPAERRE, mEALEELL R

Chinese Ingredients, Cantonese Style and Simplicity

% SEAFOOD

WMLz

Braised Sea Cucumber in Abalone Sauce
with Aged Tangerine Peel

B2 BR B2 H1 -+ = 3k 2P 1 fif £a

Braised 12-Head Semi-Dried Abalone
with Xinhui Tangerine Peel

g 5 10 Sk 1 VT R O D B

Braised Xurong Abalone in Supreme Oyster Sauce

B AL NS 7 4 E S JE V8 I B AR I ()

Braised Indonesian Golden Fish Maw
with Dried Scallops in Chicken Broth

(for 4 persons)

298 fi/person

498 fii / person

1,688 1/ person

1,688 1/ 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 TR S R BRSSP A R U R S5 5, 55 I 159% i 55 2t .



FPAERM, REALEEL. REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

3% B VEGETABLES

B EBREN 198 4 / portion

Stewed Winter Melon with Assorted Seafood

FE A 0T N 188 # / portion

Braised Hairy Gourd with Dried Scallops

%%W?ﬂiﬁhlﬁ%ﬁ 98 f{#/ portion

Braised Minced Black Pork
with Shanghai Baby Bok Choy

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 58 ORI B A S e PR R AN R AS 5, % 55 I 159% i 55 2 o



FPAERR, AR R

Chinese Ingredients, Cantonese Style and Simplicity

SHREAB N AR 138 # /portion

Braised Baby Bok Choy
with Salted Egg Yolk and Preserved Egg

ﬁé’lﬁ 7L g I 22 3R 128 1/ portion

Stir-fried Leaf Lettuce
in Fermented Bean Curd Sauce

% Iﬁ@i iﬁﬁgﬁﬁgﬁj 158 44/ portion

Simmered Pea Sprouts 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.

BT T R BN S B A S BRI BRSPS DU R TS5 5, % 55 I 159% i 55 2t .



FPAERM, REALEEL, REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

F & NOODLES & RICE

XO #XER N ORER

Deep-fried Turnip Cake with XO Sauce

IR 2 45 K ¥

Wok-fried Rice Noodles in Shunde Style

=]

Stir-fried Matsutake Noodles in Broth

168 fi/ portion

198 4/ portion

48 A [ 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 R BATE  BORsRIR RS S . PR R AN R EE 5, % 55 e 15% i 55 ¢



FPAERR, AR R

Chinese Ingredients, Cantonese Style and Simplicity

RHEEAHPR 198 # / portion

Fried Rice with Scallop & Egg White

% j:_E[ j:_E[ ﬁ 48 A/ person
Spicy Dandan Noodles

?ﬁﬁiﬁl?@ﬂfﬁ*'ﬂi 98 fii/ 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 R ORI RS S A R U R S5 5, 55 I 159% i 55 2t .



FPAERM, REALEEL, REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

I & DESSERTS

fegi b b H %

Mango Puree with Pomelo & Sago

HEEEATERE

Almond Pudding

A T R B D 0 21 & 7%

Red Bean Paste with Tangerine Peel

Z

Ginger Milk Pudding

UK AL B

Stewed Bird’s Nest with Crystal Sugar

58 4/ person

58 fi/person

58 fii/person

58 4/ person

398 {ii/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.

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



