GRAND CAFE CHINOIS

At Tai Kwun, Central

DAILY MENU

Ora s

View our menu online

Simply scan the QR code




MADAME FU’S SIGNATURE

Golden Pork Belly with Mustard 198
KK A 77 (1)

Grilled with Chefs authentic recipe, the Golden Pork Belly presents a

perfect balance between crispy and tender qualities.

DURARE 7 B B, S e, WHER

Steamed Egg White Custard with Lobster & Caviar 298
BT E A REBEER
(INDIVIDUALLY SERVED —1i )
(Extra Caviar 7 %5 % 5¢ +$268)
A luxurious seafood dish steamed to perfection, fresh lobster and creamy steamed egg custard
atop with black caviar are ultimately rich in both flavour and texture.
DUHT R RESEN B2, T EBCRE LB E B,
RENEEHXNEATERR, REXHHEFEL

Flaming Rib-eye Steak (with bone) - 850g + 900
KB AR\ (W F) - 850g +
(Preparation time approx. 35 mins | $L1E & BF354-4%)
Slow cooked for 8 hours, our steak is flambéed with Bourbon Whisky, served with Sichuan

and Chinese spices sauce for the best fusion ‘East meets West’ flavours.
NN R R W TRR A R\ £ R EXBURE &,
SHEW T ERRAERFRM, HEREREGR (FHaE ] HREFZ,

( LIMITED AVAILABLE [} & #t /€ )

All prices are in HKD and are subject to 10% service charge, Takeaway box $5 each, Cake Charge $250




MADAME FU’S SIGNATURE

Peking Duck 680
xR R (2F)

(24 hours pre order required 4 7% 24 /] B 7] T8 77)

Second Course — £ :
Sauteed Minced Duck with Lettuce Wrap 838

SN RN W)

A dish with true culinary experience. Glazed with layers of our Chef’s secret sauce and avr-dried for 6 hours, our Peking

Duck 1s then hang-roasted in an open oven, resulting in a glossy, crispy brown skin while retaining succulent meat inside.
FBCHE AR R S BB 2 S NN R R, B K BT B AR TR R
BHERE E b R R B, WHBMS T, BA—HES

# Madame Fu’s Crispy Chicken 990
with Black Truffle & Chive Sauce Half &

5B i T 2 ke o

2 U Whole & &
(24 hours pre order required #7524 /N RT TR 1) -

Our very own roasted chicken with a homemade black truffle and chive sauce will deliver a tingling

sensation, brimmaing with enticing aromas; an electrifying taste with a hint of sweetness in every bite.
TRsEMM M, AR g X UENEEE,
RS A H R, BN RS

Crispy Rice with Seafood in Superior Broth 158
J%/%iﬁ ﬁ%ﬂﬁ}{’( (per person - minimum for two)

(Individually served —1L ) (AL - WAL

Made with a flavourful chicken & seafood broth, finished with the piping

hot crispy rice and vegetables for an impressive sizzle.
T ey Zh g B e — 1 BT &, SRR Z B B
BHEARNRIH LR EONBATRER, BHEXAHLOREE,

@ Sichuan Peppercorn

All prices are in HKD and are subject to 10% service charge




SEASONAL SPECIALS

~ Spicy Deep Fried Taro Dumpling (3) 78
FERERTA (Z1)
Fery deep-fried taro dumplings bursting with spice and flavour.

Each bite is an invitation to indulge in culinary bliss and adventure.
R 1) BT ARIERF A, TN B B R,
A7 — DAL B R )

( AVAILABE FOR LUNCH ONLY )
RIRF&PLE

/@ Treasured Mushroom Shaped Steamed Bun (2) 78
oA 2R (W)

Skilltully crafied mushroom-shaped steamed buns, filled with a medley of savoury
mushrooms including king oyster, tea tree, and maitake, complemented by the delightful

crunch of water chestnuts. A symphony of flavours that will mesmerize senses.
o HIEEHTOM B ST, TR T % Kb B,
7 T 52K 97 ] N 49 BE 35 R S A 2y Rk X B

AVAILABE FOR LUNCH ONLY )
( 4k

% Sichuan Style Preserved Pork Sausage with Asparagus 138
1| e o v

Delight in our refined pairing of preserved pork sausage and crisp asparagus.

The sausage’s richness is balanced by the refreshing crunch of asparagus.
FRHNG B TR, B8R AE R
H2 AT B R O RS, & — 1 T £ B P

% Sichuan Peppercorn _/ Spicy (@) Vegan

All prices are in HKD and are subject to 10% service charge




SEASONAL SPECIALS

Aromatic Roasted Pipa Duck (Whole / Half) 340
S . Half &
EHEERBER 28/ 1e "
(24 hours pre order required ##F 24/ B A T8 7]) 648
Whole 2 &
Meticulously crafted and roasted with traditional & time-honoured techniques, indulge
in our aromatic roasted pipa duck accompanied by Madame Fu’s secret sauce.
Crispy skin, succulent meat—a symphony of flavours awaits.
RS0 T SR RIEFIH, RHE IR EE TR
Madame Faﬁ?%ﬁgﬁo %K\ g#%%glﬁ—f/é%%@»ﬁ'ﬂgwﬁg p%fo
( LIMITED AVAILABLE [§ & #t& )
Creamy Mini-Squash & Morel Mushroom Soup 148

2R AR BN AL T O

A soup like no other. Savour the richness of our velvety mini-squash and morel

mushroom soup. Indulge in creamy perfection without the use of cream.

ot H BT LR R B I Fo i B RAE 09 408 IR 07, R 7 (6 G e 7 3 32 00 1 AR 1Y 5 % 1 AR

7 Stir-Fried Chinese Kale, Babycorn 188
with Malaysian Sambal Sauce

R \
2EEDHIMERS
Embrace the tenderness of Chinese kale, stir-fried with Malaysian sambal sauce
creating a flavourful symphony that is bold, delicious, and mildly spicy allure.

TR TR, TN oy F RGP R EH
—BRY, Bl d AR, E RPN E R E W,

Shredded Chicken with Premium Soy Sauce 178
& Stir-Fried Silver Pin Noodles

S 4 3 48 10 4R 4

Silver Pin noodles are long and have a distinctive shape resembling needles. The tender
chicken is infused with our premium soy sauce, transports you to the vibrant flavours

of Southeast Asia and China, an immersive culinary experience awaits.

IR BT R 17 A 2, BE DG B Ry TR Y, A
T 5 2 9 R B EE 0 B B9 R oK, LR Ay E AR EF L

/ Spicy

All prices are in HKD and are subject to 10% service charge




DIM SUM

(AVAILABLE FOR LUNCH ONLY)
STEAMED 2 B

Assorted Mushroom & Black Truffle Dumpling (3)
Mozzarella & Spinach Dumpling (3)

Scallop & Chives Dumpling (3)

Crystal Shrimp Dumpling (3)
(with Caviar 1g/ each +§120)

Xiao Long Bao Platter (3)
Foie Gras Xiao Long Bao (3)
Black Truflle Xiao Long Bao (3)
Xiao Long Bao (3)

Madame Fu’s Char Siu Bao (3)
Siu Mai with Crab Roe (3)

Shrimp & Pork Dumpling with Lotus Root (3)

FRIED JF 2
Pan-Fried Vegetable Beancurd Roll (3)
Deep-fried Curry Chicken Dumpling (3)
Chicken Sticky Rice Dumpling (3)

Turnip Gake with Chinese Sausage (3)
Pan-Iried Pork Bun with Cabbage (3)
Deep-fried Duck & Spring Onion Pancake (3)

Sesame Doughnut filled with Purple Sweet Potato (3)

BAKED X5 B

Char Siu Puff (3)

EMELEEERR(EH)
+EER (=)
BT KB (20

A a2 (= 1)
(5 ¥4 19/ +$120)

ZENREHE (EH
=R MR (Z1)

N

i

R (Z1F)
Ve v "2 3 A (= 1F)
BARAKA (=)
Rk AR (=)
EHEFE (=1
TR (2 1)
K EACE(Z 1)

X BEBR (=)

Available from B J& B
11:00am - 2:30pm (Mon - Thur £ # —Z M) | 11:00am - 4:30pm (Fri - Sun & Holidays ¥ f £ H X & H)

Madame Fu’s Favourite

All prices are in HKD and are subject to 10% service charge
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APPETISERS

Deluxe Dim Sum Platter (8)
shalREC R (\ 1)

(Available For Dinner Only R 8 2 4 )
Cigar “Deep-fried Pork &
Cheese Spring Roll” (2)
EhnEE (W)

Vegetarian Spring Roll (6)
T EEE ()
Lava Prawn Toast
=30 2
/ Housemade Potato Tartlet stuffed with
Minced Wagyu Beef (6)
o BRI MEER ()

_# Galamari with Spicy Salt
Tt
Salt and Pepper Crispy Tofu
b BN
Roasted Honey Glazed Pork Neck
BB A

Crispy Cauliflower Fungus with
Sweet Zhen Jiang Vinegar

L Bl

/ Cucumber, Chilli & Coriander Salad
with Vintage Vinegar Dressing

FHFEN

/ Wood Ear Mushrooms with Chilli Oil &
Shanxi Vinegar Dressing

B & ARH

# Sichuan Chilli Chicken
H A H

Traditional Chinese Drunken Chicken
PR 4716, e 2

/ Chicken Salad with Sichuan Sesame Dressing
FH D&

_/ Jellyfish Salad with Sesame Oil,
Coriander & Red Chilli

RHEEHR

Smoked Bean Curd Roll with
Shiitake Mushroom & Carrot (4)

JEIEF A (1)

[m] 355 [m]
5
O

PHOTO MENU

288

98

72

208

208

108

108

128

88

68

118

118

108

108

108

SOUP

Double-Boiled Sea Whelk,
Matsutake Mushroom & Bamboo Pith Soup
TAFAT B R R i

Conch Shell, Dried Scallop &
Dendrobium Flower Soup

B RHETC BB R

Morel Mushroom, Bamboo Pith &
Cabbage Soup
FHEAERERE 7

7 Hot & Sour Soup
X BB
Spinach & Quinoa Soup
E TS TS

SEA

~/ Steamed Garoupa with Chilli
% Glass Noodles & Green Pepper Corns

EIXE YN E IR

9 Crispy White Cod with
Ginger Vinegar Glaze (35)
WU M A A A ()

Teriyaki Baked Salmon
served on a smoke dome

WL T = XA
Crispy Soft Shell Crab with Salted Egg Yolk
oW

/ Kung Pao Prawns (8)
BARER (/\ 1)

7 Wok-fried Scallops with Baby Lotus Roots &
XO sauce (6)

XO#HWWHT (R 1)

248

208

138

108

98

468

428

298

428

298

298

(24 hours pre order required ## 24/ B3] T 27)

Baked Crispy Chicken
stuffed with Black Truffle
Fried Rice & Green Salad
R I B T AN BE DR

900

Suckling Pig 988 / 1800
N B AL E A B Half / Whole

@ Sichuan Peppercorn # Spicy Madame Fu Favourite

All prices are in HKD and are subject to 10% service charge




LAND

Madame Fu’s Barbecue Platter 588
R3O NE ek B
Garlic Flavoured Crispy Chicken 270 / 470
LW Half / Whole
7 Firecracker Chicken 288
T )| 3T B
Madame Fu’s Iberico Char Siu 288
LEX DS
Sweet & Sour Pork 248
W A
/ Australian Wagyu Beef 458

with Assorted Mushrooms & Wild Chilli (120g)
BF AU 9 0 4 AL (120g)

/ Sichuan Beef Slices in Chilli Broth 398
)| sk K E A
/' Sauteed Diced Angus Beef 328

with Yunnan Chilli & Garlic
E W HMT 300 LA A

/' Wagyu Beef Mapo Tofu 198
O s )I| ok R 25 EL U
/' New Zealand Lamb Rack 378

topped with Spicy Minced Pork & Chilli (4)
ED AT (W)

VEGETABLES

Madame Fu’s Lotus Pond 188
fr¥E A

Baby Vegetables with Purple Sweet Potato 183
in Chicken Broth

BRERGZRIE

Stir-fried French Bean 188
with Wild Mushrooms in Soybean Sauce

HE B AW

Wok-fried Asparagus with 178
Woodear Mushroom, Lotus Root
& Chinese Water Chestnut

BHEA W K

Steamed Eggplant 168
with Spicy Minced Pork & Chilli
B % i AR HT

Stir-fried Seasonal Vegetables with Garlic 158
HEHHAEE
Stir-Fried Chinese Kale with Ginger 158
ERBERY AW

RICE & NOODLE

Crab & Egg White Fried Rice
topped with Crab Roe
BTEAZ DR

Steamed Garlic Garoupa Rice
in Lotus Leaf (For 2 persons)

TrEREKETER (WALA)

Egg Fried Wild Rice & Seasonal Vegetables
F XN I KE YR

Braised E-Fu Noodles with Black Truffle Sauce
EWNE LD T EF

Flat Rice Noodles with Angus Beef
B ZA ST

/ Stir-fried Potato Noodles

with Pickled Peppers & Egg
AR F A

7 Madame Fu’s Dan Dan Noodles

DESSERTS

Madame Fu’s Dessert Platter
Madame Fu’s #f % $t

Chocolate Banana Ganache

with Honey Comb
TERRG BN

Chrysanthemum Cream Cheese
with Snow Fungus & Honey

ERHHIRZ L
Dark Chocolate Cake with Raspberry

Coulis & Hdagen-Dazs Vanilla Ice-cream
¥k 2 &+ /& AT Hdagen-Dazs Z% 2 F 4

Earl Grey Mille Crepe Cake
B TR A

Pavlova with Passionfruit Sauce & Mix Berries

EAR#GEEERE

Hdagen-Dazs Sundae Cone
Hdagen-Dazs it 47

Tiramisu
BEAE LEEMN

Peanut & Sesame Cantonese
Sticky Rice Cake

/ Spicy @8 Sichuan Peppercorn

All prices are in HKD and are subject to 10% service charge
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7 VEGETARIAN & VEGAN MENU

DIM SUM

(AVAILABLE FOR LUNCH ONLY | R [R 4% fit &)

@ Assorted Mushroom &
Black Truffle Dumpling (3)
ENE ERERRCEH

@ Mozzarella & Spinach Dumpling (3)
TEHEEE (=)

@ Pan-Fried Vegetable Beancurd Roll (3)
FREE (=)

APPETISERS

@ Deluxe Dim Sum Platter (8)
AR B OBHE (\ )
(Available For Dinner Only [R B 2 &)

@ Vegetarian Spring Roll (6)
T EEE (1)

@ Crispy Cauliflower Fungus
with Sweet Zhen Jiang Vinegar
R B2

@ Smoked Bean Curd Roll
with Shiitake Mushroom & Carrot (4)
R R (1)

Salt and Pepper Crispy Tofu
e

@ Cucumber, Chilli & Coriander Salad
 with Vintage Vinegar Dressing

FHFEN

@ Wood Ear Mushrooms
/ with Chilli Oil & Shanxi Vinegar Dressing

B & ARH

SOUP

@ Morel Mushroom, Bamboo Pith &
Cabbage Soup
FHETERKIE T

@ Vegetarian Hot & Sour Soup

J XEHkE

Spinach & Quinoa Soup

Please inform us if you would like to change
any items from our menu to vegetarian

WREHRBEXE, FE R
@ Vegan _# Spicy ¢ Sichuan Peppercorn

All prices are in HKD and are subject to 10% service charge
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MAINS

/ Sichuan Spicy Plant-based Fish
RHETF A

@ “Impossible” Mapo Tofu

@8 “Tmpossible” K% 5§

@ Stir-fried French Bean
with Wild Mushrooms in Soybean Sauce

EEEYEER

VEGETABLES

@ Wok-fried Asparagus with
Woodear Mushroom, Lotus Root
& Chinese Water Chestnut

BERADY K

@ Stir-fried Seasonal Vegetables with Garlic
EEPELEE

@ Stir-fried Chinese Kale with Ginger
BRI W

@ Steamed Eggplant with Crispy Garlic &
Coriander in Termite Mushrooms

BT A T

RICE & NOODLE

Braised E-Fu Noodles with Black Truffle Sauce
EnE LD TR FM

Egg Fried Wild Rice & Seasonal Vegetables
REMEREW R

/ Stir-fried Potato Noodles with Pickled Peppers & Egg

A B

DESSERTS

Dark Chocolate Cake with Raspberry
Coulis & Hdagen-Dazs Vanilla lrz:e-cream

HE 2 % & 4 E 4 o Hiagen-Dazs 2 7 2 % 1

Earl Grey Mille Crepe Cake
B TREEM

Pavlova with Passionfruit Sauce & Mix Berries

EaRASMEETERE

Hdagen-Dazs Sundae Cone
Hdagen-Dazs 3 347

Tiramisu

BAZ L EHAMN

@ Peanut & Sesame Cantonese Sticky Rice Cake

248

188

188

178

158

158

138

208

158

128

138

128

108

90




GLUTEN FREE MENU

DIM SUM

(AVAILABLE FOR LUNCH ONLY | R [R 4 % &)

@ Assorted Mushroom &
Black Truffle Dumpling (3)
BINEFEFERR (ZH)

Scallop & Chives Dumpling (3)
W EXEHER (24

@ Mozzarella & Spinach Dumpling (3)
¥EEEE (=)
Pan-Fried Vegetable Beancurd Roll (3)
ZEEE (=)

APPETISERS

Golden Pork Belly
KK K47 (1T)

/ Jellyfish Salad with Sesame Oil,
Coriander & Red Chilli
FHIEEHE

@ Cucumber, Chilli & Coriander Salad
with Vintage Vinegar Dressing

FHHEMN

@ Wood Ear Mushrooms

/' with Chilli Oil & Shanxi Vinegar Dressing
B A

SOUP

Double-Boiled Sea Whelk, Matsutake Mushroom
& Bamboo Pith Soup
PAEAT R R
Conch Shell, Dried Scallop &
Dendrobium Flower Soup
B BT BB R

@ Morel Mushroom, Bamboo Pith &
Cabbage Soup
T AT A RO RE v

@ Vegetarian Hot & Sour Soup

7 X B

@ Spinach & Quinoa Soup

SEA

/ Steamed Garoupa with Chilli
@ Glass Noodles & Green Pepper Corns

EF MK EBERK

75

68

68

198

108

88

68

248

208

138

108

98

468

Steamed Egg White Custard, Lobster & Caviar 298

B B A BN B (Extra Caviar % 0 T4 55 +$268)
(Individually served — L Jf)

/ Wok-fried Scallops with Baby Lotus Root &
XO sauce (6)
XO #ErE W w¥ (1)

298

LAND

/ Australian Wagyu Beef

with Assorted Mushrooms & Wild Chilli (120g)
BF L AU M Fn 2 AL (120g)

/ Wagyu Beef Mapo Tofu
08 fiu 2 Il 2R B2 H R

VEGETABLES

Madame Fu’s Lotus Pond
WA G
Baby Vegetable with Purple Sweet Potato
in Chicken Broth
REREXYE
©@Wok-fried Asparagus with

Woodear Mushroom, Lotus Root
& Chinese Water Chestnut

BEAYDR R

@ Stir-fried Seasonal Vegetables with Garlic
HEPHAER

@Stir-fried Chinese Kale with Ginger

RICE & NOODLE

Crab & Egg White Fried Rice
topped with Crab Roe

BTERAZ DR

Flat Rice Noodles with Angus Beef
LasE 3= ]

7 Egg Iried Wild Rice & Seasonal Vegetables
FRMIERED R

DESSERTS

s Dark Chocolate Cake with Raspberry
Coulis & Hdagen-Dazs Vanilla Ice-cream

KR B & % A . Hdagen-Dazs Z % £ 5 1

/ Pavlova with Passionfruit Sauce & Mix Berries

Eak#oia ERE

7/ Chocolate Banana Ganache
with Honey Comb

TEAE N ERNS

198

188

188

178

158

158

248

208

158

138

138

128

s Vegetarian Vegan 4 Spicy gg Sichuan Peppercorn

All prices are in HKD and are subject to 10% service charge




