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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




=R E
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 REf

Chinese Ingredients, Cantonese Style and Simplicity

(e - £2E)
Culinary Homeland, A Chef’s Voice

(F]

Foreword

SRR, EEHH. 2026 %, EEEMITHHEE, UEH
R BB 2 H

BATERAT, A BB R PR T 0 8 A By 7™ wF 81005 550k PR 19 JE IR R .
EHEMER =18, BHERRBTTFEQH" 28 —RKEMEGK
Rk, MICBNREFLZRE, B -EEAEREDLLERERN
X .

Kok, BMFELLENG, BOWE, Wik - BFEE
WEAEN, RZEVWIRR,

As the seasons turn, we embark on a new chapter. In 2026, Fu Chun Ju unveils
a refreshed menu dedicated to the true essence of gastronomy.

We believe that ultimate freshness stems from the rigorous selection of
ingredients and profound reverence for the culinary arts. With three decades
of experience, our Executive Chef adheres to the philosophy of "honoring
tradition while innovating." By blending the essence of classic techniques with
modern aesthetics, every dish becomes a dialogue between craftsmanship and
time.

Moving forward, we remain committed to continuous innovation and guest-
centric service, ensuring every bite offers a warm embrace of care and
excellence.

CEIEEN
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 B S RO SR B R PR AR DN R WSS 5, % 55 I 159% i 55 2.



rPAERM, REALRE. REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

T 40 APPETIZERS

Iy 2% A4 il S O D oo DUING =%
Soft-centered Scallop in Crispy Tart
with Wasabi & Avocado Sauce

v BE S KR 7h I R R R A e A

68 1/ person

128 #r/ portion

Peeled Broad Beans with Scallion Oil & Spanish Ham

3R 8 AR O r IR

128 1% /portion

Braised Chestnut Pumpkin in Chaoshan Style

AN 3 R N R

Marinated Pork Ribs with Plum Sauce

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



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

I i 1% i 1 2R S T R

Marinated Shandong Duck Liver Cubes

K W A5 WLV i B AR B AR B 5

Asparagus Lettuce & Jellyfish
with Fermented Roasted Pepper Sauce

i M A 2 T W IR 1 A IR
Marinated Sea Whelks
with Fuzhou Fish Sauce & Sake

21 PHEE bR T R R Tt 0 R R
Braised Honghu Lotus Root Stuffed
with Glutinous Rice & Red Osmanthus

238 1/ portion

128 1% /portion

168 {4/ portion

148 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.

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

AL i 204 B D 2 5 iR AE AR 128 i/ person

Marinated No.2 Scampi with Chinese Yellow Wine

We B2 & 10 2 )8 W ; 128 4/ portion
Crispy Bean Curd

o Sk ¥4 T 153 A e 128 fi/ portion
Marinated Cucumbers & Radish
with Garlic & Soy Sauce

*?ﬁﬁ‘f‘fﬁ@?%?fg'bﬁ 88 fif / person

Soft-boiled Egg with 10-year Mivela Caviar

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

K T8 2 A AL

Cold Hu Lamb Cubes

Wi €1 2803k 1 1 2E 45 i 51

Roasted Yellow-feather Chicken with Red Shallot Oil

SRR B ) A A o

Marinated Beef Tongue
with Chilies & Aged Tangerine Peel

75 10 T 22 FF JB AR 88 i 0
Sliced Abalone with Lipu Taro & Black Truffle Sauce

148 f / portion

148 #/ portion

98 1ii / person
398 13/ portion

88 i/ person
328 i/ 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 I s BN RO SR B R A DN R M S5 5, & D i 15% i 55 2t



FPAERM, REALBEEL. REEmifE

Chinese Ingredients, Cantonese Style and Simplicity

BB souPps

120 %%%m%ﬁﬁ#%?ﬁ 128 1%/ person

Double-boiled Beef Bone Soup
with 120-day Aged Black Garlic

EMENTREZNY 128 fi/ person

Double-boiled Chicken Soup
with Dried Matsutake from Shangri-La

%5 &k il R 7 128 i/ person
Double-boiled Pork Soup
with Hakka Mountain Mushrooms

@ﬁ?@ﬁﬁ@% 138 1ii/ person

Braised Hot & Sour Seafood Soup with Bean Curd

B H N T E AR AR IR 398 fi/person

Double-boiled Chicken Soup
with Fish Maw & Ningxia Goji Berries

MERAEMBREZDN G 148 fi/ person
Double-boiled Winter Melon Soup with Hunan Lotus
Seeds & Dried Scallops

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
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Chinese Ingredients, Cantonese Style and Simplicity

4 Bf &£ ¥k CHEF'S SPECIALTIES

J"HF N 4 SkERIF Cwitse) 128 fiz/ person

Baked 4-head Tiger Prawns 498 it / portion
with Salted Egg Yolk Sauce

(*Minimum two persons )

iR 95 22 I 7% PR W 168  #/ portion

Steamed Black Pork Belly
with Loofah in Salted Shrimp Paste

?I§H%§ﬁ¢% 168 1i / person

Braised Xuelong Oxtail in Beetroot Sauce

SHE X3 K MR A AR R AR IR 398 f/portion

Deep-fried & Baked Fish Maw
with Shrimp Paste & Garlic, Black 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.

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

e FL 22 7 B XE i S A 168 4/ portion

Deep-fried Yellow-feather Chicken
with Fermented Red Bean Curd & Ginger Sauce

SR ST E - WIW/ A ] 128 #/ portion

Simmered Kowloon Town Tofu Skin
in Dry Scallops & Chicken Broth

R R K B i A 368 14/ portion

Stir-fried Sliced Fresh Abalone
with Black Truffle Sauce

Hi B2 /)y 5 28 BLMRF - oomitik) 88 i/ person
Pan-fried Shrimp Pie with Bok Choy 298 i/ portion

(*Minimum two 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.

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



TPAERRE, mEAREELL R

Chinese Ingredients, Cantonese Style and Simplicity

% JH FISH & SEAFOOD

)

2% W g TR /N 2L Je B B

Stir-fried Red Lobster Meat
with Ginger, Scallions, Chili & Fish Sauce

K F b 2K TR i 5 0
Steamed Deep-sea Spotted Grouper
with Fermented Fresh Chili

wn o B¢ PR AR B OK R BF
Stir-fried Australian Lobster
with Chili, Garlic;& Black Beans

Bl NG 7 K R G
Poached Geoduck Clam in Chicken Broth

(*Minimum two persons )

i B V5 2K B2 UF AL B

Steamed Tofu Skin Rolls Stuffed
with Shrimp' & Fresh Chili Sauce

598 1/ portion

1388 4%/ whole

2388 i / portion

198 fi/ person

398 i/ 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.

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

BERBRG R ALEARR o) 298 i/ person

Stewed Shrimp Paste & Crab Meat Balls
with Preserved Vegetables in Chicken Broth

(*Minimum two persons )

Eﬁ iﬂ] %5\ *ll[: Hil j& ﬁi ﬁ@ @_ (* Wifarse ) 128 fii/ person

PANNY

Pan-fried Dalian Fresh Abalone
with Soy Sauce & Scallions

(*Minimum two persons )

HWM RN ZEBEAE A 198 4 / portion

Poached Fish Curd
with Shredded Hairy Gourd in Clam Broth

ETHEMEEZEZZAARBEEEEMA 898 % /whole

Steamed Triple-tail Wrasse
with Aged Tangerine Peel and Shredded 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 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

7] J8 MEAT

W W T K 25 4K A B B (k) 498 / portion

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

Y Be Bk R e A 238 ##/portion

Aged Black Pork Belly Char Siu

aul

{ | whole

N

BIFE 18 K Az 7L 7% 98

Deep-fried 18-day Shiqi Pigeon

‘ﬁ; IEI ﬁ*ﬂfﬁﬁﬂm EF (* WLk ) 98 1 / person
Deep-fried Pork Ribs with Garlic 398 ¥ /portion

(*Minimum two 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.

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

CREE7 8 E AR 498 /M / small portion

Stir-fried Wagyu Beef with Black Beans & Chili 898 i} / portion
1688 KAy / large portion
JiR B g B 2% BRI AR (ki) ' 368 i/ portion

Steamed Black Pork Meat with Seafood & Salted Egg
(Served with Steamed Rice)

qﬁ?ﬁ@@ﬂmﬁﬂ%wm 698 4 / portion

Braised Chicken Leg Meat with Semi-Dried Abalone

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 R BN 5 AT 5 IR R B RS AR AN IR EE 5, 3% 55 i 159 R 55 9% .



TPAERRE, mEALEELL R

Chinese Ingredients, Cantonese Style and Simplicity

g Bk JA SEAFOOD

R T 5L S B AR

Braised Qingdao Sea Cucumber
& Soft-Shell Turtle Skirt with Preserved Radish

BE S 10 Sk ¥ FE O8O i

Braised 10-Head Xurong Abalone
in Supreme Oyster Sauce

SRR XSG It J e KE ED EE JE P4 E 5 1K R

Braised Indonesian Golden Fish Maw
with Dried Scallops in Chicken Broth

BRBEMNL T H M

Braised Semi-Dried Golden Abalone
with Black Truffle Sauce

598 fi/person

1988 fii / person

898 {ii/ person

698 i/ 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 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 3% JA VEGETABLES

Gl UL N o =) I 2 198 1/ portion

Braised Winter Melon with Sun-Dried Shrimps

HREMANEET R 198 ##/ portion

Braised Hairy Gourd with Black Pork Belly

EEZME I = 98 1%/ portion
Stir-fried Baby Kale Sprouts with Aged 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.

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
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Chinese Ingredients, Cantonese Style and Simplicity

SHREAB N AR 138 # /portion

Braised Baby Bok Choy
with Salted Egg Yolk & Preserved Egg

X5 T KD B S 138 4/ portion
Stir-fried Pea Sprouts with Chicken Qil

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

{ﬁ ﬁ$ % ﬂ{ % 98 i/ person

Seafood Congee with Rice-Free

I 22 % K ¥3 68 i/ person

Wok-fried Rice Noodles in Shunde Style

*-Z\\ ﬁ ‘k@ %I% ﬁ 68 fii/ 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 I R BATE  BORsRIR RS S . PR R AN R EE 5, % 55 e 15% i 55 ¢
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Chinese Ingredients, Cantonese Style and Simplicity

Iﬁ%ﬁ% El ‘J@"f)f( 98 {i/ person

Fried Rice with Scallop & Egg White

KAL & KR 18 1/ person

Northeast Fragrant Rice

HH J( El g*g 18 1%/ person

Slow-Cooked Plain Congee

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

BE & DIM SUM

£ B 7 0 R 98 R/ piece

Prawn Dumpling in Shrimp Broth with Egg Custard

BT 2K R 32 128 f#/portion
Steamed Pork Dumplings with Dried Scallops

S 52 B8 A & 128 4/ portion

Spotted Grouper in Tofu Skin Rolls
with Chopped Chili

S KBRS bR 98 {#/ portion

Crispy Turnip Pastry with Jinhua Ham

R X K B 78 1}/ portion

Mini Pineapple Buns with Barbecued Pork

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



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

21 K 5 0 e Y B 98 {4/ portion

Red Rice Rolls with Shrimps & Chives

& TR U OK Rk £ 88 i/ portion

Deep-fried Glutinous Rice Dumplings
with Dried Shrimps

WA B BT NI T 128 {3 /portion
Pan-fried Wagyu Beef Dumplings with Scallions

ﬁ?%%ﬁ‘ﬂ%fﬁ—f 98 f{if / person

Baked Brown Sugar Pudding with Caviar

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

i 25 22 3 K 4 2L 68 i/ person

Ginger Milk Pudding in Shunde Style

7IIII< ﬁ E Flg 68 1/ person
Almond Pudding

L-F?LMT'E% 198 1% /person

Stewed Fish Maw with Dairy Milk

W%ﬁﬁﬁ?ﬁ% 398 1/ 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.

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



